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OOCUPATIO&S ACCESSIBLE TO 
. WOMEN,— XIII. 

SUGGESTIONS FOR EMPLOYMENT. 

The miscellaneous 44 suggestions n advanced on all sides 
for the advantageous employment of women are so 
numerous, and in some cases so wise, that we piopoge 
to gather them together for the benefit of the leaders of j is of course 
the “Household C itii«.lc.* # It should he iciiKMiibcicd, 
however, that they are “ suggestions " only, genet all) 
needing the head and hands of a < lever woman to mould 
them into the proper form. Many women will jterhaps 
find them impracticable, but others, from the materials 
which Ik* around them in their daily lives will, with the 
assistance of our “suggestions,” discover a means of 
i making an addition to a small or uncertain in< orne. The 
great desideratum al present amongst women is to obtain 
some employment w hich ran be put sued at home, 01 at 
least with only a few hours' absence from it ; for although 
remunerative work he necessary, the home life must still 
go on, the children must Ik- taken tare of, and the 
house kept comfortable. 

One of the most sensible ideas for women's work. 


do hard work herself, all pasture would be best, as it 
nays better, and is more easily superintended. The lady 
farmer should rent land that is thoroughly drained, even 
if she should have to nay five per cent, cm the capital 
which a selling-lease should obtain, if possible; and in 
any case a valuation clause should be inserted, ho that 
she may trap some benefit when leaving, l'miltry- keeping 
of course a necessary adjunct ; but 1 do not believe 
a beginner ran make them pay. Experience in this 
matter, however, is the best teacher. Marly rising, 
< : ireful supci intendem c of laliour, economy in every trille, 
and a mind o|icn to twelve and gam all information 
possible, arc great essentials to success. Last, but not 
least, a greater profit is to be obtained from a small plot 
of land well cultivated than from a great deal and too 
little capital for its cultivation. This last axiom is borne 
out by the expenenec of evay one; and u market garden 
on a small scale appears to be a safe investment for a 
woman of sufficient energy and acquirements, with u 
small capital." 

'Hie ik x t suggestion is also n valuable one} it 1 * the 
opening of the sit nation of librarian to edn- ated gentle* 
women, either in puhh * institutions or in j*i vatc families 


which originated, we believe, in the < olumns of a weekly j of rank or wealth. I i >m the reports of htc recent Lon 
paper, was gardening, or, as the writer put it, 11 lady frrcnco of I.ibiaiinu .*« learn tnat the Americans have 
gasdeners.” It was suggested that ladies having a very ! already set us ant* ample here, and in the Public Library 
siftali competent c might take the lease of a cottage with i at Poston, U.S., seventy ladies arc employed, a few men 
# a large garden in a nv locality in which they may have* only being kept to lift the heaviest books or» the high 
connections, and render the garden profitable bv the sale shelves. The ladies ap|>car to have given the utmost 
of flowers, and such fruits nnd vegetables as they hud satisfaction in this position, to which they appear 
it possible to grow. There is a certain “knock ‘ m thoroughly suited. The work in such that a lady of good 
cultivating flown s, which goes f.nther than any anion. - j attainments and education could undertake and enjoy, 
•of technical knowledge ; and if a lady-gardener have ac Ii requires no great physical exertion, no exposure to the 
ouired (his, and be also physiwilly strong enough to do j weather, and no hardship which the most delicate would 
tnc light part of the daily garden work, the opinion veins ! shrink from. The salaries in thift profession arc so limited 
to be that she will find the employment not only healthful ! that they are not sufficient lor the support of married 
but lucrative. The writer proceeds to say that, “ ladies ; men with families, nor arc they objects of ambition to 
having properly fitted themselves for the post might he i the single man with any f.urcr chance* in life ; but they 
able to take the post of head-gardener at conniry seats! would nevertheless form a good provision for a single 
whe’e a few under-gardeners arc kept/* M my ladies arc woman, who, upon even this small pittance, might 
in the habit of acting as their own head-gardeners, and manage, with economy, to keep herself in comfort and as 
seem to manage admirably, even in the present day; so 1 a gentlewoman. 

•this #cms a not unpromising idea, and one we expect to J The occupation of bee-keeping is a most suitable one 
sec adopted.} , for women, and v cry remunerative if intelligently pursued. 

From a recent writer on the subject of firming and 1 In Canada it has spread with great rapidity, and even in 
gafftlcning for women we quote a lew hues of sensible j the large towns it is found profitable. The capital re 
advice: — “ Without doubt many women are farmers, and quned for commencing is so small a* to be within the 
in many eases succeed ; but in nine cases out of ten , reach of any one having a large garden in which to keep 
they have been farmers’ wives or daughters, and after the hives. 1 he >ield of honey bum one hive alone is, we 
the deaths of father or husband manage to work lheir , believe, estimated at from Ho to j 20 lbs., and the pure* 
land with advantage. The first thing to do in taking a realised in Kngland for honey are very high, 
farm is |p beware of paying a fancy price for a small* A “Ladies’ i..ommi*sion Agent "would be a most useful 
amount of land, though the small tenant must of course ‘ addition to our " helpers ’’ in every-day life. The personal 
Wet to pay more per acre than the large one; but the requisites for this occupation would be good health to 
difference ought not to be very great. The next thing enable the agent to go out in all weathers, and bear fatigue 
to oc considered is whether a woman can manage arable well ; experience, and a knowledge of how to buy, and the 
or pasture land the best My advice is, as she cannot best plates «u which to procure every article at a fair 



HOUSEHOLD LAMPS. 


price; good taste in selection, and lastly sufficient honesty 
to resist the bribes which would surely be offered, when 
once this vocation became known. Of course the lady 
agent must be resident in or near London, and alt in- 
cidental expenses— train, omnibus, cabs, and postage- 
must be charged to the employer, as well as a commission 
on the purchases, or, if preferred, a certain amount per 
diem as a fee. Ladies residing in India, or the colonies, 
find it particularly difficult to arrange for making purchases 
in England ; friends, and relatives too, complain of the 
inconvenience entailed by commissions indicted on them 
by absent country cousins, and there arc many invalids, 
even in Loodon itself, who would gladly avoid the fatigue 
of shopping if it could be done for them by an efficient 
deputy. In all these cases, a clever, painstaking woman, 
with lady-1 ike manners, and good taste, would be welcomed 
as a reliable help, in dealing with dress and dressmakers, 
furniture, working materials, and all the minuti.e of house- 
hold and family difficulties. 


hold and family difficulties. 

Akin to this last-named office is that 
of *' Lady Cicerone," a suggestion put forth 
in one of the newspapers. Ladies, either 
English or foreign, on coming to London, 
are frequently greatly at a loss where to 
find the best shops, and to learn the best 
methods of going about the modern capital 
of the world. They would, doubtless, 
be thankful to secure the services of a 
thoroughly competent gentlewoman who, 
knowing town well, would conduct them 
to its 44 sights, sounds, and shoos ; * and 
would consent to take a moderate re- 
muneration per day. A fair knowledge of 
languages would be of service to the lady 
cicerone, in dealing with foreigners, and a 
connection might be formed through the 
various hotcl-kce)>crs in town. 


HOUSEHOLD LAMPS.- II. 


be required, thus regulating the height and size ofttfft 
flame. F is a cup which is attached to the bottom of pi® 
burner to receive any oil which may overflow, and G is 
part of the chimney used to increase the draught. The 
oil flows into the burner through the tube, H, from the 
reservoir. In order to set this lamp burning, the wick 
should be passed over the ring and screwed quite down. 
The top should then be cut off quite evenly all round the 
tube. As soon as the wick is saturated with oil it ntay be 
ignited, and the chimney placed in position, when an 
intensely white and brilliant flame will be produced. 

One of the chief difficulties in the use of the Argand 
lamp is that of properly regulating the supply of oil, and % 
various plans have been proposed in order to render this 
constant and equal, and at the same time remove the 
inconvenience attached to the necessity of having the 
reservoir above, and Tn immediate proximity to $c burner. 
Of these the most successful is that known as the modern- 


! teur lamp, which is an Argand burner ift principle, with 
, an arrangement for forcing the oil up from 




TIIK ARGAND. 


Tmk lamps next to be noticed are those 
which are constructed to burn the heavier and 
less inflammable oils, such as those known 
as sperm and coha. To the construction of 
these much attention has been given by men 



an arrangement for forcing the oil up from 
a reservoir enclosed in the pedestal of the 
lamp, by means of a piston and springs. 
Notwithstanding, however, the great in- 
genuity displayed in the arrangement, these 
lamps are liable to get out of order soon, 
and for constant work arc nflt to be com- 
pared with the old Argand burners. The 
plan of trimming and working the modc- 
ratcur lamps is precisely similar to that given 
for the Argand, except, of course, that the 
oil must be pumped up to the top of the 
wick before it is ignited. 

In working lamps of this description, 
the following matters will require attention. 
The cotton wicks must be perfectly dry 
before they are placed in the lamp. This 
should be thoioughly well done by placing 
them in the oven, or before the lire, just 
before fitting them to the lamp. In cold 
weather the oil should be wanned, ns 
some oils, particularly s pc rim frequently 
become rolitl, and, of course, <lo rlbt ttym 
flow freely down to the wick. Th# <*il 
cannot bo too warm, the hotter it is the 
better it will bum. And, lastly, the upper 
portion of the l«imp, whether Argand or 
modcrateur, should be kept perfectly clean 
by frequently washing it in strong soda 
and water, to remove the clotted od which* 


of science, chiefly with the view of insuring a sufficient i* sure to accumulate on the working pans and hinder 
supply of air to the flame to procure perfect combustion I their proper action. 

of the oil. We need not here describe the various forms i Of all the lamps we have mentioned in these articles 
of lamps devised for this purpose, but will pass at once to \ there are almost numberless modifications, more or less 
that invented by M. Argand, and known as the Argand ! useful as the light is required for a variety of purposes, 
lamp, which is the model upon which the now well-known j There arc some lamps which arc excellent in themselves, 
modcrateur lamps arc constructed. The great feature of ! and good as regards illuminating power, which arc, never- 
thc Argand lamps is that the wick is in form a hollow thclcss, by far too complicated for general use, or to be 
cylinder, through the centre of which a current of air is managed by ordinary servants. The three gn$t re- 
allowed to pass, thus insuring the complete consumption quisites of a household lamp arc safety in use, simplicity* 
of the oil, and, consequently, a brilliant flame, free Jrom of construction, and case of management while burning, 
smoke and smell. As we shall have to refer to this lump With regard to the management of lamps, it igay be 
m connection with the French modcrateur, we give a remarked that one of the principal sources of im- 
diAgram showing its construction. Fig. 3 shows the perfect action is \ ant of cleanliness in the burner the 
burner of an Argand lamp; in section a is a Hollow tube upper part of the wick often becomes charred, and 
of metal through which the air passes, as shown by the thus prevents the free supply of oil which is required 

1 . .1.- ...L* . I 1 .. - .1. .. . _ t t _ *.11 .LI* V..m« aaI.ab 


arrow, 0 is a second tube, which is soldered to the flange 
Gt thus forming a kind of circular trough or well. In the j should* be removed before the lamp is lighted a second 
Internal tube is cut a spiral groove ; and into this trough time. It is not necessary to cut the wick in cvp y case ; 
is fitted a ring of metal which carries the wick, This ring but the top of it should be wiped with a piece of rag or 
has a small stud of metal which slides round in the groove soft paper. With ordinary care any of the lamps* we 
of the inner tube, and is connected with the wires, D D. have mentioned wtB do good service in the household ; 


; combustion. In all cases this burnt cotton 
removed before the lamp is lighted a second 


Internal tube is cut a spiral groove ; and into this trough time. It is not necessary to cut the wick in 


n cmy < 
ieceV r 


of the inner tube, and is connected with the wires, D D. 
When, therefore, the disc, K, with these wires attached, is 


have mentioned wtB do good service in the household ; 
but it should always be remembered that unless a lamp 


When, therefore, the disc, K, with these wires attached, is out it should always oe rememucrea mm urucss a 
made to revolve! the wick is raised or depressed, as may is properly trimmed and kept dean it cannot be efficient* 
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/ CAGE-BIRDS.— V. 

TH* CANARY {amcMtdJrm VoL //.,/. 545), 

Wi append m few additional hints on breeding these 
birds. Canaries should not be put up for breeding too 
^ early in the season. When the nests are made, the hens 
soon commence laying. A canary lays, on the average! 
two to five eggs, and the time of sitting is thirteen 
days. If, three days afterwards, any of the eggs remain 
as they were, remove them with a warm hand, and 
place them gently in some water. If they are alive, you 
» will then, by watching, see some evidence of the fact, 
•and must tenderly replace them ; if you do not, they may 
be destroyed, It one of the birds is quarrelsome, it is 
best to 'temevt it, and put another in its place. 

When birds arc sitting, it is now desirable that they 
• should vdh themselves alt over, but it should be remem- 
bered that the canary loves a bath, and that he should 


Birds should have green food occasionally, but not too 
often ; and for this purpose it should bo gathered dry 
and given fresh. It is cruel to keep a poor little prisoner 


be judiciously indulged in this way. 

German canaries are the most delicate, and, in our 
capricious climate, are not long livers ; it is not well, 
therefore, to use them for breeding purposes. The Bel- 
gian canaries are large, good-looking birds generally, 
give a healthy stock, and are most solicitous in attending 
to the wants qf their offspring. 

All birds of a uniform colour, when paired together, 
produce their exact counterpart. If a male grey be 
united to a mealy hen, or vice verst f, the issue will be 
more handsomely marked than the parents. 

The materials for ncst-buikling can be purchased of 
the dealers, but before using they should be freed from 

• dust and dirt, and well washed in clean hot water 10 
destroy vermin. 

If you wish to have birds with beautiful plumage, select 
those having such points of perfection in this way as 
wc have already enumerated. If not particular in this 
respect, the grey canaries will be found excellent breeders 
and good nurses. What are called “fancy" birds are 
very troublesome to rear. Two birds of small value often 
produce a very line breed. Should the parent bird 
ncglccw to feed the young*- a result which sometimes 
fdflgws pairing at the wrong time of year, and from 
fKuring birds before they arc old enough — procure a 

> piece of stale wheaten bread, the best ; grate, and mix it \ 
with some bruised and scalded rape- seed and a small j 
portion from the yolk of a hard-boiled egg. Remove ! 
the nestlings to a warm corner, and cover the cage • p 

• to exclude draughts. Feed with this preparation evci ,» i 

quarter of an hour, using, by way of spoon, the fine! > - . 
pointed end of a short stick. # Occasionally let a drop or | 
two of water fall into their open beaks. j 

Young birds, unless neglected, should not be removed 
until they are five weeks old, and their food foould be 
very gradually changed. Afterwards keep them in a 
warm room, and within hearing of a good songster, 
for the reasons already stated. Daring breeding you 
must not pry too closely into the proceedings of your j 
bird£ When it is found cither desirable or necessary to • 

• feed the young birds by hand, they should be removed I 

from the nest when they are about eight or nine days I 
c ML* ! 

fhe average duration of a canary’s life, in a state of j 
celibacy, is from sixteen to twenty years ; but when kept j 
for breeding, it will last scarcely half as long. j 

In feeding your birds, see that the canary-seed is large j 
and glossy, and the rape or flax-seed large and new ; and 
in mixing them together, use the two last in smaller pro- 
portion* Give a very little bruised hemp-seed occa- 
sionally. In the case of constipation, to winch the birds 
me subject during incubation, a little boiled bread and < 
mjjjk should be given them twice a week. Plantain and ; 
lettuce-leaves are useful for this complaint. Great care r 
would be taken with the food while breeding. J : 


within sight of such a tempting luxury as green food, and 
^neglect to gratify him now and then with a gathered 

Catching Birds when Laos *,—' When you are in the 
habit of letting your birds loose, to fly about a room or 
in the aviary, and want to catch them, use a circular 
hoop-net of stout string, made deep, and fastened on a 
wire hoop attached to a pole about six feet long— not 
less. By the skilful use of this net, you may secure the 
bird without destroying the beauty of Us plumage. 

Deal Bird-cam.— Cages of this kind are apt to har- 
bour vermin, and therefore should not be used ; mahogany 
is the best material The point of a fine needle is useful 
in removing such vermin from the birds, and this should 
be done promptly, lest the poor little things should he 
tortured to death by their abominable enemies. 

Cure for Baldness . —Should your canary become bald 
about the head or neck, and be given to moping, there 
is no doubt that he has the M surfeit.” This arises from the 
bird being fed on bad seed, or unripe green food, causing a 
humour of an acrid nature to exude from the skin. Wash 
the bird's head night and morning in salt mid water, 
drying it on a soft clean doth. Then rub in on foe bald 
places a little hog’s-lard or fresh butter. Repeat these 
operations for a week. This will cure the disorder, and 
in the spring the feathers will again begin to appear. 

Moulting— When a canary moults in July or August, 
according to the warmth or coldness of the season, all you 
need do is to keep him auict and free from draughts. 
Feed him with a very small quantity of raw beef, scraped, 
and moistened with w ater, once a week, and occasionally 
a little of the yolk of hard-boiled eggs, with now and 
then a piece of sponge-cake, and ripe chickweed In full 
flower. 

A Cure /or Cage birds that are Egg found.— When 


the hen commence* building her nest, nrx some volk of 
egg hard-boiled with ^nte stale sweet t>un, and add some 
finely -powdered loaf-sugar ; continue this until she has 
laid two or three eggs. The object of this is to assist in 
lubricating the vent, thereby enabling the eggs to pass 
freely. As many valuable oirds lose their fives in this 
way, it is necessary that these instructions be attended to. 
For this hint, and for several others, wc arc indebted to 
Mr. Kidd. 

Cutting the Claws .— Do not let the bird’s daws grow 
too long, and never cut them with a sharp knife, but 
use a pair of scissors, and be careful, while holding 
him for this purpose, that you do not press unduly on 
any part of his body. The bird will soon understand 
the meaning of this process, and submit to it with 
cheerful gratitude. 

Husky Canaries. — When huskiness ensues, the bird 
should be kept warm and free from draught. Its food 
should consist of some finely-scraped beet, mixed with 
hard-boiled yolk of egg, with a little cold water to dilute, 
Before giving this, put some boiled milk into the drink- 
irg-glass ; do this for two days, then give the prepared 
meat. 

Teaching the Canary Tricks .—' The canary is generally 
a very tame bird, and, if made a pet of, will acquire or 
may be taught many amusing little tricks, expressive of his 
appreciation of your love, and consequent attachment 01 
aU birds, he is the least shy and suspicious. 

Canaries sometimes acquire the bad habit of dis- 
figuring themselves by picking out their small feathers. 
The only way of combating this habit it by suspending a 
counter attraction for them to peck at. Mr. Kidd once 
recommended for this purpose a piece of packthiead 
saturated 1 with sugar ana water, and hanging nearly a* 
low as ibe upper perch. 
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HOUSEHOLD AMUSEMENTS.-XIX. ' 

THE COLLECTION of postage-stamps. minds even the thoughtless the take 

Any one who has ever fairly entered on the collection of place from time to time in the political constitution of 
postage-stamps will not require to be informed as to the states. The young collector knows well enough that the 
charms it possesses as an amusement But we have Spanish stamps bearing the effigy of Queen Isabella sure m 
known it occasionally to be discouraged in a household, now out of date, for that queen has been deposed, and 
as an idle occupation, and have heard the question asked, after many changes of government her aon now roles in 
What can possibly be the uses of it? We should wish her stead. If he began collecting only a few years back, 
to induce all parents to countenance the young in he will well remember that certain German states, which 
this pursuit, believing that, in addition to its place as formerly issued their own sumps— such as Hanover, 
an innocent pastime, it serves some very useful ends, Brunswick, Lubeck, Ac.— after the war between Prussia 
which we will here explain for the benefit of the and Austria in 1866, became merged in the North German* 
sceptical. Confederation, and now form part of the great German 

First of all, the young collector of postage- stamps is Empire. In a similar way, a few years, before the 
made better acquainted with the geography of the globe, recent great changes in the political area of Europe, 
and the various states into which the world is divided, he will know that there was another which united the , 
When he sees the stamp of a particular nation, he wishes states of Parma, Modena, the Two Sicilies, Ac., under the 
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at once, if he is an intelligent youth, to know its geo- ; kingdom of Italy. AH these stamps of extinct duchies 
graphical position, and goes to his book for that purpose, , and kingdoms arc now more valuable in the eyes of the 
or probably traces it out in the map. This lends new collector, from the historical interest they possess, and 
interest to his geographical studies at school, which he as records of a state of things which has passed away 
is apt to And rather dry when unattended by any special within his own recollection. 

object. In this way he has impressed on his memory Besides the geographical and historical, there is the bio- 
much which other fads readily forget, if they have ever graphical interest attaching to postage-stamps, suggested 
been taught it. He knows at once that New Granada by the portraits they bear. These the collector wursoon* 
is a South American state, and can probably tell you its learn to distinguish, and they will often induce him to 
position relative to Brasil and British Guiana. The study the lives, or, at least, to become acquainted, with 
Argentine Confederation is not an unfamiliar name in his some brief history of the persons they represent * 
ear, and he has possibly learnt the number and situation Again, the collection of postage-stamps conveys a know- 
of the provinces comprised within its bounties. He ledge of the currencies of different nations, and leads to a 
knows the position of the islands of Mauritius and Rtf- clear idea of the relative values of the coins used by the 
union, and can tell you to what power each belongs, with, various states., Cents, centimes, and centavos ; schillings, 
perhaps, something of their past history ; and the stamps groschen, and kreuzers ; reals, reis, scudi, and kopecks 
of Liberia have, perhaps, made him acquainted with the arc no longer meaningless terms, but the youn^ collector 
interesting experiment carried on in that free little te- finds it necessary to ascertain their precise import, so 
public on the benighted coast of Africa. So he gathers that he may bephfe to value his stamps correctly in pur- 
scrap of geographical information as he proceeds, which chasing or exchanging them. In fact, in this respect, as 
in after life he may find very useful well as in acquiring a knowledge of the geographical 

Another branch of knowledge with which he becomes position of various countries, the young postage-stamp 
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t imperceptibly acquires a training which he may 
afterwards fiM very useful 

Nor are the uses of postage-stamp collecting exhausted 
even yet The stamps have their value as works of art 
%nd some of very superior art, both in design and 
execution ; and this, again, is a profitable subject for study. 

It & plain, then, that there is plenty of material in 
postage-stamps to make their collection a useful as well 
as an amusing pursuit ; and we hope wc may induce some 
, of our readers who have never tried it to take it up. In 
^mother paper we shall give a few hints and some mis* 
ceUancous information to postage-stamp collectors* 


^MAKING SWEETMEATS.— V. 

Gum Lozenges and Pastilles . — Take sugar, 24 02. ; 
starch, 4 oz. ; and gum arabic, S or. Mix these together 
with water into a stiffish paste. Roll lit is out on an oiled 
marblf slab ; punch out into shape, and put it on a wire 
sieve, exposing it to a gentle neat in a slow oven. 
Gum pastilles arc made without starch, powdered gum 
being mixed up with svrup to a proper consistence. 
They may bcxrut cither round or square. 

Lemon Jjosenges and Pipes , — Dissolve in a pint of 
water 20 drops of essential oil of lemons, and } oz* of 
gum arabic, and add 3 lbs. of loaf sugar. Knead alto- 
gether on a marble slab, and dust over with a little starch 
to keep it from sticking ; then roll out into thin sheets, 
and cut it out into lozenges. If for pipes roll them out 
to the required length. 

Vanilla Lozenges. —Mix 4 oz. powdered vanilla with 
if or. <»f loaf sugar. Mix these up with sufficient gum 
tragacanth to form the lo/cngc. Each one, if proj>crly 
mixed, should contain 2 grains of vanilla. 

Black Lozenges. Take } lb. guru tragacanth in 
powder ; add 4 or. of powdered loaf sugar and $ oz. of 
extract of liquorice. Make into a smooth paste with 
water, then cut into lozenges, and dry as above directed. 

Jirenm Sweetmeats . — Take the cuttings and remains 
qfsny other kind?, of sugared or candied preparation, 
pound extremely fine, and pass through a tammy. When 
m a heap, make a hollow in its centre, ami place in it 
eggs enough to form a stiffish paste. Then reduce cinna- 
mon, cloves, and a little bole armenia, to an impalpable 
powder, and add with sugar if required. Work all tb'-sc 
1 ingredients well together with a little flour, and roil ait 
to Che thickness of about a quarter of an inch. Stamp or 
cut the paste into circles, Mars, or other figures ; place 
diem on white paper, and bake them for half an hour. 


HOUSEHOLD CHEMISTRY.— VIII. 

ON THE WATER CONTAINED IN FOOD. 

{Continued from Vol. //., /. 331.) 

, DVRfNG the use of foods which contain much water it 
has been observed that less fluid is required to be taken 
in the/orm of drink than is needed when nutriment of a 
drier nature is used*— such as wheat, rice, peas, oatmeal, 
maize, millet, and food of this class. 

In wheaten flour, the amount of water has been found 
to be a ounces and 106 grains to every pound. Maize, 
or Indian com, as it is often called, loses 2 ounces 
105 grains of moisture from each pound, when dried. 
Rice dogi not lose quite so much— only a ounces and 
70 grains* Oatmeal, so much used as an article of 
diet in the more northern portions of Great Britain, 
contains about the same quantity of water as rice. Rye 
CoflUins a little less water than oatmeal, and peas a little 
store* One pound of figs has a ounces 252 grains of 
water in its comoosition : while, in the same quantity of 
dates, the water present amounts to 3 ounces 252 grains. 


When the amount of water contained fat flesh is m+ 
mined, it is found, as might have been expected, thist 
the tissues of young animals contain more fluid than those 
of older creatures* Thus, 16 ounces of flesh from the 
ox or cow contain 8 ounces, or half the weight of watery 
while it is found that veal contains as much as to ounces* 
If we examine the flesh of the sheep, mutton is found to 
contain 7 ounces 16 grains of water in the pound ; but that 
same quantity of lamb contains 8 ounces and 40 grain* 
of fluid. Of all flesh that of fowls probably contains the 
most water — 1 pound losing by its extraction u ounces 
107 grains. Pork does not contain so much fluid as 
either beef or mutton, for a pound loses only 6 ounces and 
69 grains by being dried. Pigs* blood, of which black- 
puddings are made, contains 12 ounces of water in each 
pound. About the same quantity of water is contained 
\n 1 pound of hens' eggs. Cows* milk contains about y 
ounce more ; 1 pound (about a pint) possessing 13 ounces 
333 grains of water. Human milk has even more water 
in its composition— 14 ounces and 41 grains to the pound; 
and asses' milk contains 31 grains more water in the 
pound. Fish also, as might be expected from the element 
in which they live, contain a large proportion of water in 
their composition— the sole having as much as 13 ounces 
374 grains in each pound. Mackerel has exactly 3 ounces 
less water than the sole. The salmon, however, has more 
—cadi pound loses 12 ounces and 143 grains, when dried. 
The coa loses a little more- namely, 1 2 ounces 400 grains ; 
while the conger ed has 1 1 ounces 208 grains of water in 
each pound of its flesh. Each pound of flour contains 2 
ounces 1 1 8 grains. The same quantity of cocoa-nut kernel 
has 6 ounces and 14 grains of water in its composition. 

After having thus seen that the presence of a large 
quantity of water in the system is essential not only to 
health, but even to the preservation, of life itself, the 
great importance of being furnished with an abundant 
supply of that fluid will be at once perceived. It will also 
be seen that water for drinking should be ns free as possible 
from earthy substances, and especially that it should con- 
tain no organic or other deleterious matters. Perfectly pure 
water is a compound of eight parts by weight of oxygen 
to one of hydrogen. It is, however, not met with in 
Nature in a chemically pure slate. This is owing to the 
readiness with which it dissolves other substances that it 
may meet with while passing through the atmosphere in 
the form of rain ; or that it may afterwards remove out of 
the soil as it percolates through it 

Wc must now consider the gaseous substances that are 
met with in water. The most common is carbonic acid 
gas, which is produced so abundantly by the respira- 
tion of animals, and is almost always formed when any 
combustible matter is burnt in the atmosphere. Car- 
bonic acid gas is a compound of 6 parts uy weight of 
carbon to 16 of oxygen. Although this gas is so 
deadly to animals when mixed with the atmosphere 
and respired, yet it is the chief food of the vegetable 
world, when supplied to their roots in solution with 
water. To this it is due that the air we breathe is puri- 
fied from a gas so deadly to us, while vegetable life is 
kept up by means of the readiness with which water 
absorbs carbonic acid. It is owing to its presence that 
water sparkles so brightly -especially when freshly drawn 
from the earth or when poured from one vessel to another. 
The difference between the refreshing taste of water 
newly taken from a spring, and the vapid, insipid taste of 
distilled or newly boiled water, is due to the carbonic acid 
contained in the one being absent from the other. The 
more gas the water contains, the more it sparkles and 
the more agreeable it is to drink. A11 effervescing drinks 
— such ns soda-water — which bubble up, when suffered 
to escape from the vessel in which they were confined 
owe this properly to the large quantity of carbonic acid 
gas with which they are impregnated. The presence of 
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carbonic acid in drinking-water is also conducive to 
health, acting both as a refrigerant to the system, and 
also serving to aUav any irritaoility of the stomach that 
may be present. The readiness with which carbonic acid 
dissolves in water is so great, that water will take up, in 
solution, its own volume of this gas. 

Ordinary spring-water also contains a considerable 
quantity of atmospheric air dissolved in it The air we 
breathe, as will he mentioned in another place, is a 
mixture, by weight, of 77 parts of nitrogen gas with 23 
of oxygen, these gases being merely in a state of 
mechanical mixture. As it happens that water does not 
.dissolve these gases in that proportion, it is found that 
the atmospheric air held in solution in water contains, by 
measure, 33 per cent, of oxygen instead of 21 per cent., 
the amount usually present in the air ; thus, in tnc former 
case containing onc-third, while in the latter only onc-fifth 
is present. In consequence of water having this property, it 
is better fitted to support life in fish and the other creatures 
which depend for their supply of oxygen upon the fluid 
in which they live. It is owing to this that the air given 
out from snow, when it is melted, is found to contain less 
oxygen than that contained in ordinary water. The same 
thing happens with regard to the water of the ocean, 
where it is found that the salt water procured from the 
surface holds in solution air containing more oxygen than 
is found below at the depth of some hundred feet. This 
fact will probably account for the comparative scarcity of 
animal life in the ocean below that depth. 

Another remarkable and useful property that water 
possesses Is its great capacity for heat. Every one must 
nave found that cold water cither when drank, or applied 
to a heated head during sickness, cools more than any 
other liquid can when so employed. This is owing to the 
large amount of heat water requires to raise its tempera- 
ture, the greater proportion of the heat replied entering 
into combination with the water as latent heat. To give 
an example of this, it is found that the quantity of heat 
required to raise the temperature of water one degree, 
(say from 6o° to 6i°) will raise quicksilver thirty degrees, 
from 6o° to 90° ; therefore, that an amount of heat 
enough to raise quicksilver twenty-nine degrees higher 
has so united with the water as to be unable to act upon 
the thermometer. That this heat is really hidden in the 
water in a latent state may be at once proved by mixing 
cold concentrated sulphuric acid with cold water, when 
the mixture will become at once extremely hot, in conse- 
quence of the latent heat being liberated. 

It is owing to the large quantity of heat that water 
combines with, before it goes off in vapour, that the 
continual perspiration going on from every part of the 
surface of the skin keeps the body cooL The watery 
vapour constantly escaping from the lungs for the same 
reason also tends to preserve the interior of the body 
from too high a temperature. There is another gaseous 
substance found in rain-water, namely, ammonia. This 
is derived from the nmmonwcal gas— the product of 
animal and other decomposition continually ^joing on- 
contained in the atmosphere. The amount of this in rain- 
water will greatly depend upon the place where the rain 
fell If in the country, little ammonia may be found, but 
if the rain-water were collected in the neighbourhood of 
some large town, the ammonia would probably be very 
abundant In spring-water, however, the ammonia is 
absent, for the rain as it passes through the ground, gives 
off that gas to supply vegetation with its favourite food, 
llut in passing through the earth in its way towards the 
springs from whence it is obtained, it dissolves out 
many other impurities, which tend 10 make the water 
more or less hard. The relative degree of hardness, and 
the nature of the substances on which that hardness 
depends, vary according to the soS through which 
the water has passed. 


The substance most commonly (bund in solution in 
spring-water is lime. This water contains it, either in the 
condition of the carbonate (chalk), or dm sulphate 
(gypsum). It may appear strange that a white substance 
luce chalk, which when added to water refuses nip- 
dissolve, and only makes the fluid opaque and milky, 
should be contained in a glassful of dear, bright, spaHdipg. 
filtered water. But that such is the case may be proved 
by boiling it, when the chalk will be at once thrown down 
as a u fur * or coating on the inside of the vessel in which 
it has been boiled. The explanation of this is, that 
although carbonate of lime is soluble in water that con* 
tains an excess of carbonic acid, when.such water is 
boiled the carbonic acid being ^tdatilised by the heat, 
the chalk is deposited. This is, therefore, one of the 
means employee to soften hard water of that description. 

If, however, the lime is in the condition of the sulphate- 
in which state it is known as gypsum — no amount of 
mere boiling will remove the lime the water may contain. 

In this case the only course to be taken is to«add a 
sufficient quantity of tnc carbonate of soda to convert the 
lime into the condition of the carbonate. If this water 
be then boiled the chalk will be thrown down, sulphate of 
soda being left in the liquid. * 

Some water holds in solution a very large quantity of . 
carbonate of lime, of which the calcareous springs of 
Knaresborough and Matlock furnish examples. Solid 
substances introduced into water of this kind, become 
incrustcd with deposits of the carbonate of lime, the 
excess of carbonic acid that held the chalk in solution ; 
escaping into the air. If a mould of any object be made 
in some insoluble material, and introduced into this water, 
the chalk will become deposited, and an impression of 
the object in carbonate of lime obtained. The cast can 
be had of any thickness by suffering the mould to remain 
sufficiently long in the water. If colouring matter be 
occasionally added to the water, the cast procured will be 
also coloured. In this way casts may be produced of any 
tint that may be wished ; or if any porous substance be 
introduced, its pores will become filled up in tfkc sape ' 
way, and it will apparently be converted into stonc^or 
| M petrified," as is commonly said. It is probable that 
many of the organic remains found in chalk and lime- * 
stone rocks have become fossilised bv a similar process. 

Some of the most dangerous substances, considered 
in a sanitary point of view, contained in water are 
those of an organic origin. Some portion of these* 
impurities may be derived from animal or vegetable 
! substances cast into the water, or grown in it ; but the 
| larger portion is, however, derived from sewage. It 
usually happens that all the nitrogenous products ob- 
tained in this way, when they become mixed with a large 
quantity of river-water, absorb oxygen, and are slowly 
converted into inorganic nutter, the nitrogen they con- 
tain being thus converted into nitrous and nitric acids ; 
these acids in their turn uniting, as soon as formed, with 
lime and oth~»* bases that they meet with, form Itltritcv 4 
and nitrates, while the carbon of which they were com- 
posed becomes oxidised into carbonic acid. In tjge same 
way, the hydrogen that entered into their composition is 
formed into water. Hence the presence of either the 
nitrite or the nitrate of any substance in water for em- 
ployment in the household, should cause that water to 
be regarded with suspicion, however pleasant it may be 
to the taste and bright and sparkling to the eye. 
Water obtained from oid wells situated new ancient 
churchyards often abounds in these salts, prodiiced by 
the decomposition of the dead bodies. The water of 
a well at Highgatc, very near an old graveyard, was 
found to contain a very large quantity of the nttritea'utd 
nitrates of lime and magnesia ; in addition to this, a large 
quantity of other salts were found, probably derived from 1 
Uie same source. Hence, by ascertaining the proportion w 
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.dT these salts, the quantity of sewage and other impurities and fastened down ; oiUdoth is then put on, and secured 
with which it may have been in contact can be ascertained, round the edge with ornamental brass nails. Eighteen* 
Shallow wells often have a considerable quantity of pence would buy everything required for making it 
organic matter in the water they contain, if in the Almost similar in construction, as regards its lower paft| 
country, this may result from the manure applied to the to the table last described, is the writing table, Fig. % the 
land. In large towns the same result would follow from only difference being that the top is carried on a mine* 
the drainings from cesspools and similar sources. It work which passes all round, and is dovetailed together 
need scarcely be said that the use of such water is to be at the corners, instead of being supported by cross-ledgers 
avoided by any one to whom health or life-is valuable. merely ; the materials used are of the same kind, and 


top is carried on a frame* 
nd is dovetailed together 
supported by cross-ledgers 
s of the same kind, and 


On page 338, voL L. we explained the uses of food as the top is covered with oilcloth in a similar manner, 
•producing heat and farce, and repairing the waste con- Alter this last has been stretched over the top, the pieces 


ttnually going on within the human frame 
stated that. Ye should .iavc to refer to 
these matters again. Wc must now do so. 

Not only has the food we consiftne to 
supply heat and muscular force, and to re- 
pair the waste Continually going on within 
the frame; it has also to supply con- J 
tinually material, out of which the grouch ? 
of the body during youth may be kept up. 1 
It is, therefore, necessary for us to asccr- . 
tain the chemical composition of the 
human body, as well as the proximate 
principles ol which food consists. 

A man of the weight of one hundred and 
fifty pounds contains as much as one hun- 
dred and eleven pounds of oxygen. If this 
oxygen were made to assume the 
form of gas, instead of being in 
chemical combination, it would be 
found that it would occupy a space 
of one thousand three hundred cubic 
feet. Hydrogen, another clement, is 
present to the amount of fifteen 
pounds. If this gas were present in 
a gaseous state, it would fill a balloon 
capable of holding three thousand 
square feet. The cause of the body 
containing^uch an immense quantity 
O^Jthcfc two gases, is principally due 
4 o the large quantity of water in its 
composition. The human frame also 
contains as much as twenty -one 
pounds of carbon. Nitrogen is also 
present in the bodv ; it is chiefly 
found in the muscular tissues ; the 
quantity would weigh about three 
pounds nine ounces, and if it as- 
sumed the form of gas, it would 
occupy a space of atom twenty 
cubic feet. There is also 1 pound . ^ 

12 ounces and 190 grains of phos- 
phorus. This phosphorus in its 
pure state is so liable to combus- 
tion, that it is necessary to keep it 


raste con- After this last has been stretched over the top, the pieces 
We then I leaning the back and sides and the strip in front (which 
are dovetailed together at the comm) are 

^ screwed on. The upright pieces which 

X form the divisions between the pigeon* 
II \ holes, nre next placed in position and 

#if% \ screwed from the back ; then the board, 
# ■ \ \ forming the shelf, is fastened down on 

\ \ them ; and, lastly, the strips passing in 

/ \ ! front of them at bottom and top (the law 

^ / indented fo form arches) are screwed on. 

^ ginri i m— / The whole of this superstructure is of half- 
/ inch hoard. The ornamental open work is 
v / sawn out with a frame-saw, and the edges 

\ s bevelled info a concave moulding wita a 

The dimensions of this table are, 
l, 2 ft. 4 in. ; breadth, 3 ft. 3 in. ; depth, 
~ 2 ft, 3 in. Cost of materials, 7S. 

labour are §a- 

" .".^v^B volved in the construction of die 
‘ bookcase, Fig. 4. The total height 

i of this article, including crest-board 

top, is 7 ft. t) in. ; the breadth Is 
4 ft* The lower part form# a cup- 
board, and is made separately ; the 
BUb^B height of thi'i is 3 ft. 2 in., and the 

depth I ft, 3 in, The ends are of | in, 
^^B board ; ledj^ r* (shown in section at 

^^B B^B A a, Fig. 5; are screwed across them, 

^^B B^B outside, at top and bottom. Strips, 

let into the ends, pass from end to 
■■ end at the back, as at li B; also 
diagonal braces, c c. At the front 
§M II is a strip similar to n, an<l let in 

al t0 P : at t * lc k° Uam n 

^jj^B strip, screwed on only. AU this ii 
Bf BB^B extremely simple. Making the doors 

B Wk would appear to to a nutter of 

~ f^B greater difficulty to the amateur j but 

- * '^B by adopting a simple expedient, the 

v ]^B usual complex mode of putting toge- 

’ ther a door with mortice and tenon 

^^BB joints is avoided - two thicknesses 
Fi* 1. of board art used and clamped toge- 

ther, This is shown in Fig. 6 ; 


In the body it is chiefly found in the form of, lengths of J in. match-board arc arranged vertically, to 


phff&phoric acid. 
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form the back of the door ; over these a piece of French 
wall paper, with dark moreen ground and raised gold 
j pattern, in imitation of embossed leather, is stretched, 
and on this the t inch wood, forming the front, indicated 


CHEAP, simple, and tasteful HOME-MADE FURNITURE, j by doited lines, is placed and screwed to the back. As 
{Continued from VoL n H p, 313.) : t | ie t0 p afU j bottom pieces, A and n, arc placed horizon- 

As being also an article of extremely simple construction, tally— that is, at right angles to tne back pieces — perfect 
we give a stool. Fig. 1. Take three pieces of three-quarter- | strength is secured. A door may be constructed in this 
Inch board, one foot ten inches long and two ana a half 1 manner with little trouble, and the embossed paper makes 
wide, fgr the legs. They are arranged in an equilateral a handsome panel. The doors have to be fitted on with 
triangle, of which each side at the bottom measures proper locks, bolts, and lunges, and when the top (of f in 
fifteen inches, and at the top eight The method by ! wood, projecting 2 inches beyond the doors and ends) is 
which they Are screwed together, by means of cross pieces j screwed down with flat -headed screws, this part of the 
m half-inch board, is ~hown in the plan of the top, Fig. 2. structure is complete. 

This exhibits the construction before the top, a circular 1 The bookcase proper is $ ft, high without the crest* 
piece of inch plank, one foot in diameter, is screwed on. , board, and 10J in. deep. Pieces of | in. board, dovetaik 1 
When this is fixed, canvas is tacked partially over, stuffed * together at the comers, form the top, bottom, and sides $ 
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the back is strengthened by diagonal braces, like those 
tised in the cupboard* and the front by a single cross-strip 
at top. ledgers art screwed to the ends to carry the 
shelves ; ana the crest- 
board at trip, which is 
for decoration only, is 
screwed outside. The 
construction of the doors, 
which is in principle the 
same as that 01 those 
for the cupboard, is ex- 
plained in Fig. 7 ; the 
dotted lines, as before, 
indicate the from pieces. 

These, as will be ob» 


i bookcase will hold about aoo volumes of ordinary 
[ The cost of the materials will be about 3$a* 

Our next example is a sideboard, Fig. & Its height, 

exclusive of the o m* 
mental back, is 3 ft, a in. T 
its breadth, 6ltJ in. 5 its 
depth, 3 ft. The st 
of the two cupboard-like 
portions which form the 
ends are of £ in. board, 
placed vertically, aha 
screwed together by 
means of Jfcqpgers at top 
gnd bottom ; the hinder 
portions of th#se upright 



Kffk to. 

served, project beyond the 
back ones at the edges, and 
have to afford a resting-place 
for the glass, which has to be 
fixed in with beads. In both 
the upper and lower parts the 
back piece will project | in. 
beyond the front tn the right- 
hand door, to form a ledge 



H « s* 


pieces, 3 in. wide, are carried 
through the top, as shown 
at a, and serve to support 
the ornamental back-board. 
Three-quarter inch strips 
pass diagonally between 
these end cupboards (as 
shown in the engrav* 
and are let into the 


UUUVI UW«, as# 1V1MI 1 * v ^ '■•««« 

against which the left-hand door may shut The backs 1 of the inner upright pieces; and in front strips tun at 
of both cupboard and bookcase are covered with canvas, j top and bottom from end to end. The panels in the doors 
and lined within with paper to exclude dyrst Such a I are of the same material (imitation embossed leather* as 
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tilth shelves as cupboards, or with drawers ; if the latter { with ornamental brass nails, like that of the stud § 
is determined on, considerably more labour, as well as more ! as are also the scat and back of Fig. to* an armchair 


m material, will be 
required ; but 
the wmateur is 
scarcely advised 
to attempt 
drawers unless 
he has acquired 

9 considerable 
proficiency . in 
carpentefifig, 
since he will find 

■ them fa? more 
difficult of con- 
struction than 
any part of the 
articles given in 
this * scries of 
designs. It is 
by no means 
easy to make 
drawers fit ac- 
curately, and if 
ill made they 
will constantly 
stick and get 
out of order ; 

* if made, how- 
ever, the cornel's 
should be dove- 
tailed together, 
and the bottoms 
let in with a re- 
bate, or, failing 
the proper tools 
to ao this, they 
may be sMhply 
shewed on. 
The whole side- 
board must be 
strongly held 
together by J in. 
match-board, 

# screwed with 
flat-headed 
screws from be- 
hind, and run- 
ning horizon- 
tally from end 
to end at the 
back. That por- 
tion of this 
match-boarding 
whira appears 
above the top 
should be deco* 
rgted*with fret- 

. work openings, 
cut out with the 
bow-saw and 
finished with the 
gouge as in the 
bookcase. The 




b»: 


> 'V- 




on the Claston* 
bury model, id 
which similar 
materials am 
used j but b 
this, for the sake 
of greater com- 
fort, the seat 
should be i| in. 
lower than (n 
the last, and also 
of larger dimen- 
sions, about ao 
inches bfoad by 
tS deep. The 
construction m 
both thlse arti- 
cles is well ex- 
plained by the 
woodcuts. 

The materials 
for the side- 
board would 
cost about 15s. | 
for the armchair, 
3ft. fid. 5 and for 
the ordinary 
chair, i«.qd. 

All these arti- 
cles will require 
a final polishing 
to render them 
complete, first 
applying two 
coats of site. 
If the natural 
colour of the 
deal, somewhat 
heightened, be 
not objected to. 


varnish laid on 
evenly with a 
brush will suf- 
fice ; or, to give 
a somewhat 
deeper tinge, 
French polish 
may be used in 
the same way. 
borne persons 
may prefer to 
use red pine 
boards instead 
of deal ; they 
are slightly mote 
expensive, but 
are more easily 
worked, and 
these when 
merely var- 
nished or French 


top shofttd consist of J or 1 in. board, and should over- polished assume a good rids colour. 1 ( however, an oak, 
lap the ends and front by 2 inches. a walnut, or mahogany colour is desired, prepared stains 

Fig. 9 is a chair of primitive simplicity as to form, but for imparting them may be bought at any ordinary oil 
which will be found both strong and comfortable. Its total j and colourman's. The selection of a particular kind mutt 


which will be found both strong and comfortable. Its total and colourman's. The selection of a particular kind mutt 
h e ig ht is aft 9m. ; the height of the scat is r ft. 4 in ; depend on individual taste. These should be applied 
its bradth, 1 ft 2 in. The six pieces of wood which form according to the directions given with them ; the varnish 
the sides m the scat, the back, and legs, are cut from J in. being brushed over afterwards, Hut if a jet black like 
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ebony should be wished for, the reader is advised to follow 
the instructions given in our article on Wood-carving, 
page 184, vol. ii., and he should remember thatpinewood 
takes this ebony stain far better than deal We should 
also recommend to his consideration our other remarks 
on wood-staining given in that place. 

The appearance of a suite of this furniture is by no means 
to be despised, and, as the reader will see from the figures 
we have given, the outlay involved is inconsiderable. It 
is true that the prices mentioned are for materials only, 
but it must be remembered that the labour spent is to be 
considered in the light of relaxation. There is a large class 
of men whose work is sedentary, and, to some extent, 
mental, of whom clerks may be talcen as a type, who re- 
quire some evening occcpation which would afford bodily 
exercise, be interesting, and at the same time form a 
complete relief from their daily toil. To such persons we 
commend this work ; they will find it combine all these 
requisites, and, in addition, save them many pounds at 
the furniture dealer's. 


OCCUPATIONS ACCESSIBLE TO 
WOMEN.— XIV. 

SUGGESTIONS FOR EMPLOYMENT [continued from p, 2). 

Several persons are engaged at present, we believe, in 
London, and other places, in giving lessons in fancy work, 
so that the idea 19 not a new one ; but an extension of it 
would be a very excellent thing. For example, if every 
young ladies' school had a “ mistress of needlework,’ 1 as 
one of the regular staff of instructors, there would be fewer 
complaints of the idleness and helplessness of the modern 
young lady. This mistress should have a complete 
knowledge of the mysteries of dressmaking and cutting- 
out, darning and mending, and all the various branches 
of fancy work. A lady who has acted in this capacity 
has informed us that los. for a lesson lasting from one 
and a half to two hours is usually charged. 

To an educated gentlewoman the position of monthly 
nurse seems not unsuited ; the training required is short, 
and not very expensive. We have already entered into 
the particulars of it in our notice of the training of mid- 
wives, and medical training generally. The comfort of 
exchanging specimens of tnc usual ordinary lower-class 
monthly nurse for the attendance of a refined, gentle, 
and educated woman, would be very great indeed ; and 
if she be a lady by birth she” is as well htted to associate, 
when “off duty," with her patient’s family as if she were 
a “sister" in uniform. This idea seems a valuable one, 
and the work is within the powers of any ordinarily 
educated gentlewoman. The pay of this important post 
is usually very excellent, varying greatly, however, accord- 
ing to the rank of the patient, as much as twenty guineas 
being sometimes paid for the month. 

The travelling as nurse on voyages to India seems 
a practical suggestion. A first-class passage is usually 
taken for the nurse, and a salary of from to j£io is 
paid for the attendance ; the remuneration for the return 
journey is higher, being from j£i$ to ^40, and all expenses 
paid. The arrangement may continue after the arrival in 
India^and we should think the “institution” of nursery 
superintendent is one that would be admirably suited to 
English mothers in India, who would be, no doubt, thank- 
All to have a reliable person about them, to whom they 
could entrust their children, and who might be a pleasant 
companion for them when in out-of-the-way stations, 
remote from society and friends. In England, we hope 
to see the idea of nursery superintendent largely adopted. 
With one or two nursemaids under h or, with little menial 
work, or physical exertion, a trustworthy, kindly, religious 
gentlewoman would find her place, and would soon 
become an indispensable adjunct in a nursery. Her 


manners and influence would have immense power m 
forming the characters and manners of young children, 
and to those ladies whose position and rank require 
them to be much absent from home, the presence of 
a reliable person at the head of the nursery would « 
spare them much anxiety and trouble. 

A very good paying business, and one well suited to a 
practical, managing gentlewoman, is that of letting lodg- 
ings. A weekly paper says, in writing on the subject;-* 
“Many a widow with daughters is left with a well-appointed 
house, but on the death of the husband and father, the 
annual income dies, the furniture is sold, and the whole 
family becomes scattered in the struggle to earn some 
miserable kind of livelihood, in which, perhaps, every 
member is unhappy/ How different would it pe if they 
would keep their pride in subjection, and receive lodgers 
into their home, and let each member take her share in 
superintending the domestic arrangements for the comfort 
of* their lodgers.” Of course, no ladies having sensitive 
feelings should attempt this mode of life ; and should 
everything be left to the management of ignorant servants 
the result would certainly be failure and dissappointment. 


HOUSEHOLD LAW.— XL 

LANDLORD AND TENANT (continued from 340). 

Rent.'— If a rent of so much “ per annum,” or “an annual 
rent " is mentioned in the lease or agreement, it will be 
payable once a year on the anniversary of the commence- 
ment of the tenancy. After the death of the landlord 
the rent must be paid to his heir, />., if the landlord 
had the fee simple (the absolute ownership) ; but to his 
executors, if he held a lease only. 

AH arrears of rent arc recoverable by distress. A 
distress is one of the most ancient and effectual remedies 
for the recovery of rent. It is the taking, without legal 
process, cattle or goods as a pledge to compel the satis- 
faction of a demand, the performance of a duty, or the 
redress of an inquiry. The act of taking, the idling taken, 
and the remedy generally, have been indiscnminarAy 
called a distress, an inaccuracy which the older text- 
writers usually avoided. 

If there is a covenant in the lease that the rent shall 
be paid on a certain day, and no particular place 19 men- 
tioned, the tenant shall seek out the landlord, and make 
a tender of the rent upon the day fixed. 

A bond, bill of exchange, or promissory note, given and 
accepted in payment of rent, does not. unless judgment 
has been recovered on it, suspend the landlord's right to 
take immediate proceedings by distress, or by action for 
the recovciy of the rent ; as tnc law considers that rent 
is a debt of a higher nature than money due on a bond, 
bill, or note. If a tenant be an under-lcssee, he is liable 
for all arrears of rent due from his landlord (the lessee) 
to the superior landlord. 

A tenant will remain liable for rent, unless at theVnme 
when he is entitled to do so he deliver up complete pos- 
sesion of the premises, or the landlord accept another 
tenant in his stead, * % 

Rent may be paid either to the landlord or to hts 
authorised agent, and if the agent's authority has been 
revoked by the landlord, the tenant is not liable if the 
rent has been paid to the agent, unless the tenant has 
had notice from the landlord. 

If a tenant be directed by his landlord to remit money 
by the post, and it be lost, the latter must bear^tbe loss, 
but if not^authorised so to remit, the loss would foil on the 
tenant. 

If a tenant, in order to protect himself, pay charges 
which are, in foct, due from his landlord, but which are 
assessed upon the premises he holds, and may be distrained 
for there, he can, in settling with his landlord, claim to have 
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inch payment* taken as on account of, and in deduction 
of. his rent, and may decline to pay any rent until he it 
folly reimbursed. Amongst such payments are ground 
jppents, rent due from the immediate to a superior landlord 
(when the tenant actually in possession is only an under- 
lessee), land tax, landlord's income and property tax 
(even if accruing during the time of a previous tenant), 
tithe, rent-charge, &c. The tenant, however, must bo 
careful to deduct or set off these payments against the 
t next rent that becomes due after they are made. 

• Having thus briefly mentioned how and when rent is to 
be paid, we will nmir consider one of the most important 
heads of this«branch of the law, viz.. Distress, 

A distress for rent cgn only be made when the rent is 
• fixed andaccrtain. If the rent depends upon what shall be 
considered as reasonable compensation tor the use of the 
premises, a distress cannot be made —the landlord's 
remedy is by action. So, occupation under an agreement j 
for a lease does not give the right to distrain ; but if pay- j 
men t* has once been made under such an occupation, l 
the landlord then has the right to distrain, as a tenancy 
Is at once created at a certain rent. A distress may be 
levied for rent due on furnished apartments, but it must 
be remembered that, in all cases, not more than six years 1 
arrears of rent are recoverable by this process, unless 
within the time the tenant has given an acknowledgment i 
of previous rent being due. i 

A distress may be made at any time within six months 
after the end of the tenancy, provided the tenant con- 
> tinucs in possession, and the landlord’s title or interest 
is still remaining. If the goods of a tenant are removed 
on or after the day on which the rent falls due, for the 
purpose of avoiding a distress, the landlord may take 
them at any time within thirty days after the removal, 
unless they nave been actually sold for value. This pro- 
viso, however, neither affects the goods of a stringer nor 

§ oods removed before the day on which the rent falls 
ue. If goods have been removed to avoid a distress, 
the lapdlotgl may, with the help of the police, break open 
i%thc daytime any place where they have lx*cn con- 
cealed, having first made oath, if the hiding-place be a 
dwelling-house, that there arc reasonable grounds for I 
supposing that the goods arc there concealed. 

A distress can only l>c made in the daytime between j 
sunrise and sunset ; and as rent does not \r omc due j 
until the last minute of the day on which it b payable, 
v of course a distress cannot be made until the day after it 
is payable. The landlord must not distrain if the tenant 
tenders the rent ; the latter need not offer the costs as j 
well, as these he is not bound to pay. 

Care should be taken by the landlord not to distrain 
for more rent than is due to him, and also to distrain j 
at the same time for what is due. If, however, he has I 
made a mistake as to the value of the goods distrained, 
and finds that they are not as valuable as he had expected, 
so Aat the price obtained for them will only cover a part 
> of Inc rent due, he may then distrain for the remaining 
portion. The outer door of the house — except as to 
goods fraudulently removed to avoid distress— cannot be 
' broken open ; but if an entrance has been made into the 
house without this act of violence, inner doors may be 
burst If, however, a landlord, or any person authorised 
by him, once lawfully enter a house, and begin the dis- 
tress, but are forcibly ejected, then, for the purpose of 
completing their work, the outer door may be forced. 
The landlord or the bailiff may call in a policeman, if 
violence is offered or threatened by the tenant 
When the. seizure has been made, an inventory of as 
many of the goods as will make up the amount of the 
debt and of the costs of the distress, must be drawn up. 
A copy of the inventory is then made with a notice at 
dm foot stating that the distress has been made, that 
the goods mentioned have been taken, and mentioning 


the day on which the rent and costs must be paid. This 
inventory and notice must be served upon the tenant, and 
if he is not there, must be fixed in a conspicuous place 
on the premises. A witness should be m attendance 
to be able to prove that all the proceedings were strictly 
regular. 

The distress having been thus levied, the landlord mfty 
then remove the goods to some place he may select for the 
purpose of 44 impounding " them— of securing the 
goods so distrained. When the goods are 44 impounded,” 
they are considered to be in the custody of the law, and 
if the tenant retake them, be is liable both to be Indicted 
for what is called “ pound-breach," and to an action at law 
for damages for three times the value of the goods ; and 
this, although the distress may have been irregular, and 
no rent may have been due at all. 

If the tenant, after he has received notice of the distress, 
do not pay the amount within live dap, together with the 
costs of the levy or replevy of his goods, the distrainer 
may cause them to be appraised by two appraiser, and 
then may sell them in satisfaction for his rent. The 
surplus, if any, is left in the hands of the officer or con* 
stable with whose assistance the appraisement was made, 
for the use of the owner of the goods. 

The five days above-mentioned must be calculated in- 
clusive of the last day and exclusive of the day of the 
seizure. So if a distress is levied on the tst of May, the 
goods cannot be sold until the 7th. 

Of course it must be understood that, if the landlord 
is unwilling to distrain for his rent, he has his remedy by 
action at law, cither in the County Court if the debt 
be under /50, or, if the debt be greater, in any of the 
superior courts of law in the City or at Westminster. 

The most important point in this branch of our subject 
is the question — What may b§ dhtr%intd? 

The general rule is that all good*, and personal chattels 
found on the premises may be distrained. To this, how- 
ever, there arc many exceptions. Tor instance Animals 
in a wild state ; fixtures ^ including tenant's fixtures; goods 
delivered to a person exercising a trade, to be carried, 
wrought, worked up, or managed in the way of his trade, 
viz., a horse sent to a smith's to be shod, clothes sent to 
a tailor to be repaired, goods in pledge (even after a 
year from the time of pawning;, goods deposited for safe 
custody in a warehouse or with an auctioneer for sale, or 
goods of a guest at an inn. Things in actual use are 
privileged from distress, such as the horse cm which a man 
is riding, the instruments of a man's trade or profession, 
meat, milk, fruit, and even money, if loose, and not tied 
up in a bag. By 34 and 35 Viet., 79, tne goods of a 
lodger arc also privileged under certain condition* 


VKNTI LATION. — I. 

The best definition that can perhaps be found for this 
most important branch ot economy of life is contained in 
a few words. Ventilation is the art of providing any 
confined area or apartment with an adequate supply 01 
air in a condition suitable to the purpose* for which it 
may be required. The air is usually introduced in a 
stream which maintains a freshness and a purity of 
atmosphere in the place that is ventilated, any contami- 
nated air being removed as the fresh air enters. 

Both science and chemistry have shown us in too many 
distressing instances, that an impure and vitiated at- 
mosphere is perhaps the greatest breeder of disease 
amongst us, whether its action is slow but sure, bearing in 
its train scrofula, consumption, and fever ; or whether its 
approach it rapid and terrible, instances of which we 
frequently sec in coal mines and have heard of In the 
Black Hole of Calcutta. 

Before we give advice and practical directioM in 
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this important art, we will* just mention a few facts, 4. That all apertures for the admission or exit of air 
which will show how, necessary good pure air is to the should be provided with valves. 

life of mankind. A man's chest contains nearly two 5. In summer, nearly all the ventilation will be pro* 
hundred cubic inches of air, but in ordinary breathing duccd by tbe opening of doors and windows. It is here 
he takes in at one time and sends out again only about supposed that the flues are constructed in tbe ordinary*^ 
twenty cubic inches— ihe bulk of a full-sized orange— manner, and receive no warmth from the heat of neigh* 
and he makes about fifteen inspirations per minute. He bouring flues ; if such warmth is received, the dxtught 
vitiates, therefore, in a minute, about the sixth part of a will be proportionately increased, and the flues maybe 
cubic foot, but which, mixing as it escapes with many diminished. 

times as much of the air around, renders unfit for re* In sitting-rooms, bedrooms, nurseries, and endoeed 
spiration three or four cubic feet. The removal of this places generally, where people assemble, the impure air of # 
Impure air, and the supply in its stead of fresh air, the breath, the burnt air from lights, the odour of dishes^ 
is accomplished thus: the air which issues from the flee., becau.se they are heated, and therefore specifically 
chest, being heated to nearly the temperature of the lighter than common air, all ascend first towards the 
living body— viz,, ninety-eight degrees, and being thereby ceiling ; but they so6n contaminate the whole £ir of the 
dilated, is lighter bulk for bulk than the surrounding room down to the mouth of the chimney, through which 
air at any ordinary temperature, ami it therefore rises only a portion of the foul air can pass a why. Were even 
in the atmosphere to be diffused there, as oil set free a window to be opened at the top, this would not alto- 
under water rises ; in both cases a lighter fluid is, in gether remove the noxious air, as the cold air would 
fact, pushing up and taking the place of a heavier. then be admissible to tbe room. “In this way,” remarks 

As all gaseous bodies and vapours intimately mix when Dr. Arnott, “arises great, though unsuspected, 1 injury 
suffered to remain in contact, wc sec how important it is to the health, and finally to the constitution of the in- 
that ventilation should be continual, that the noxious mates. The pale faces and scrofulous constitutions of 
gases should be expelled as soon as they are generated, the inhabitants of towns are mainly effects' of this evil/' 
that the ventilation should he from the upper part of the I n order to prevent these calamities, the simplest 
room, and that the fresh air should not enter where it means by which all noxious air is allowed to pass 
is in any degree liable to mix with that which has risen away, in obedience to the chimney draught, but through 
from the lungs. which no air or smoke can return, is the u ventilating 

In selecting a site for a city, a house, or any establish- valve.” 
ment where numbers of human beings or animals arc This valve is placed in an opening made from the room 

i itself, a 
a weight 
screwed 

elevation, securing efficient drainage and freedom of ! on its arm to such a distance from the axis, that it shall 
access to air, with protection from offensive currents, and exactly counterpoise the flap ; but if a little further off it 
an immunity from local impurities, arc the first objects to will just preponderate, and keep the flap, when not acted 
be attained. on by entering air, very softly in the closed position. 

In the open air, it is generally understood, that the Therefore, although the valve be heavy and durable, a 

temperature is under that of the body; and the air breath of air suffices to move it ; which air, if ^proceeding 

expired from the lungs, and also that in contact with the from the r<xnn, opens it, and coming from the clflmncy^ 

surface of the body, being expanded by the heat it closes it, and when no such force interferes, it shuts. 1 fie 

receives, escapes— from its levity and a fresh stream is valve is so adjusted originally, as to settle always in the 
immediately supplied ; but when the body is confined closed position. An important part of the arrangement 
within a limited space, special arrangements must be is the wire, which descends like a bell-wire from the 
made to admit a constant renewal of fresh air. valve to a screw or peg, fixed in the wall, within reach 

Of these special arrangements in dwelling-houses, the of the person's hand, by acting on which the valve may 
necessary apparatus is simply and easily obtained. The be either entirely closed, or left free to open in any dcsirea 
number of persons occupying the apartments is usually degree. In cold weather, or when few persons arc in 
small compared with their size, and the supply of air, the room, the valve, when opened only a little, allows quite 
although it should be sufficient and constant, can be pro- as much air to pass as is requisite. A flap, if thirty-six 
portionately reduced. Wc must remember that air enters square inches in area, is sufficiently large, where there is 
when the doors arc opened, and through the interstices a good chimney draught, for a full-sized room with a 
of the windows. The additional provisions of ventilation number of people collected. 

depend, in a great measure, upon the mode of heating. If, as is sometimes the case, the opening or throat 
Common open fireplaces draw towards them a large of the chimney over the fire be so wide, that more air can 
amount of A»r, much greater than is required for the com- easily enter there than can escape at the chimney-pot 
bustion of the fuel ; such chimneys must ttyrefore be above, the chimney, it stands to reason, will not taklf air < 
considered us great ventilators. Lately, however, fire- in also at the ventilating valve. It is necessary, then, 
places have been made smaller, and the aperture of the that with ordinary grates the register-flap should be so far 
chimney of less sire than formerly, so that the escape of closed, that when the fire is lighted, little more than tho 
heat and bad air by the chimney has been constantly true smoke shall be allowed to enter ; and not also, as is 
diminishing. An eminent American, Dr. Wyman, has usual, much of tlie pure air of the room escape with it 
laid down flVe distinct rules in ventilating dwellings, which to waste. 

WC place before our readers: — Again, In an ordinary fireplace there is often a larger 

1. That each room fifteen feet square, for the accom- space than is necessary left between the fire and the 
modatton of six or eight individuals, should have a flue for entrance to the chimney, in rising through which the 
the escape of foul air, either in the chimney or elsewhere, smoke contaminates the pure air, which has thdo to be 
of at least one hundred inches in area. A bedroom allowed to jpdss away as smoky air. Many instances have 
should have an outlet of nearly the same dimensions. happened m which the efficacy of the ventilating valve 
a. An inlet for fresh air should be provided for each has been proved. We select one out of many, and lifts 
room and bedroom. instance is related by Dr. Arnott, one of the greatest 

3. That fresh air in winter should always be moderately authorities on this subject, as havbig happened under his 
warmed before it is introduced into apartments. knowledge. 


iiKciy 10 oc cruwucu togctner, 100 muen attention, mere- into tne ciiiiuney-nuc near me ceiling, ana is, ir 
fore, cannot be paid to the means of ventilation. An metallic flap to close the opening, balanced by 
aspect facing the south, a dry gravelly soil, a moderate on an arm beyond the lunge. The weight may be 
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Jh a fomily living in a house near Russdl Square. one 
or the duMren, ind four yean, was observed to nave 
a gland of the neat beginning to swell, and the mother 
was much pained by hearing that some person had called 
the affection scrofulous. She was not aware that the foul 
of a crowded dwelling is all-sufficient to produce 
scrofula as well as many other diseases. The medical 
friencf consulted on the occasion hod at other times 
remarked favourably on the healthfulness of the children 
and the management of the mother. Now, however, 
within a short time twin children had been added to the 
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ttlation by Mowing escape for hot air from nMv the 
level of yie children’s beds. All the children, there- 
fore, during the night were now breathing the impure 
air which accumulates in the upper part of unvcntilated 
bedrooms. 

On examining the family, it w.i« found that not only 
the h<jahh of the little patient with the swollen gland, but 
of the others also, had of late become notably impaired. 
There could In? no 
doubt that the new 
state of the atmosphere 
in the house was the 
cause of the evils, and 
this was soon proved. 

Ventilating valves were 
introduced. Not more 
than a month after- 
wards tlic medical ad- 
viser was called in 
again, but then only 
to witness the happy 
effect of the simple 
remedy prescribed ■ for 
to the new' ventilation 
the mother was at- 
tributing uU the good 
oMain^tl. X single fact, 
however, remained un- 
explained. The nurse, 
who had entered the 
family long liefore, had 
for more than a year be- 
come so weak, and liable to what she railed 4v a constant 
weight” on her head, that she was incapable of mii.h active 
exertion, and was retained in her post chiefly for her 
trustworthiness and experience. She also now had re- 
gained health and activity, but as she had been ill for 
more than a year, while tnc children luid been well, and 
she was supposed to have been breathing the same 
atmosphere as the children, it was concluded that the cause 
of her illness could not be the same as that of theirs. The 
truth was, however, that the nurse had not always breathed 
the %*imc atmosphere ; for, being taller than the children, 
and^onstantly in the nurseries, with her head in the 
comparatively stagnant air above the level of the chimneys, 
whiles the children, until the lowering of the grates, were 
always m comparatively pure air below that level, she had 
breathed the impure air much longer than they. The 



common use. When in the floor, die content h < 
upward, diffuses itself very tittle, and coasequcntiyi 
very little heat to persons standing or sitting water, 
are other objections. In sweeping the floor, duet 
falls into the flue ; when the register fit open, dirt 
from the boots of those warming their foot or walking 
it. The diffusion will be increased, and the Other atyee* 
tions obviated, by admitting die air horiiontally from an 
opening just above the floor. 

A room of this kind, warmed by a hot-air furnace, will 
require a chimney or other flue by which the air may 
escape— for no air can enter a room unless an equal 
quantity depart from it ; therefore every room should have 
a fireplace which will serve as a flue, and, in case of an 
accident, take the place of the hot air. 



ORNAMENTAL TEA-POT COSY ANt) 

EC 50 BASKET. * 

As a companion to the mat described on page 34 5, ml iL, 
if used for the breakfast-table, we now give the design 

for a tea - pot cosy, 
in the button worn. 
The cosy, originally 
a Scotch fashion, but 
now almost universally 
adopted in England, is 
a useful adjunct to the 
breakfast-table j for, as 
it is thickly wadded and 
made to cover the tea- 
pot entirely, It not only 
Veeps in the ‘ 


0 heat while 
the tea is infusing, but, 
when made, it prevents 
infusion from 


the 


Ue- 


' -miing cold, should the 
breakfast be a linger- 
ing meal, or lie de- 
tained on account of 
any member of the 
family living less of an 
early riser titan the 
» re si. The cosy should 

Ik* worked on scarlet 
merino, in the same style as the breakfast mat, and for 
this puiposc any of the borders we gave in our last 
paper may lx: chosen. The present one is also appro- 
priate for cithci, and is worked in the two smallest- 
sired billions. 1 n consequence of the dimensions of our 
publication, the pattern (Fig. 1) is necessarily given In 
a reduced size ; but the actual measurements should 
lie, when completed, 15 inches in width by io$ inches In 
height. When the scarlet merino has been cut to about 
half an inch beyond this size, a piece of white glased 
lining, rather shorter at the straight edge, is put under it. 
and the merino tacked upon it all round, and turned 
over it at the straight edge. The border Is now worked, 
taking the stitches through to the lining 5 when k If 
finished, a small pattern is dotted, as it were, over the 
rest, as shown in the design. Fig. 2 or Fig. 3 may be used 


high ventilating Valve cleared away the pernicious air \ for the latter purpose, if preferred to the design given 
from both nurse and children. j on the cosy. 

The above story is not in the slightest degree exagge- \ Two pieces being worked in the manner described, they 
rated, and is only one culled from many ; it miows clearly * must be firmly stitched together round the curved pari, 
what a housewife's duty is with regard to ventilation ; even j on the wrong side, leaving the straight sides open. Now 
supposing she have no family, then for the sake of her { take a sheet of wadding, double it, and cut it to the shape 
tkSfgkfr # j of the cosy ; cut to the same sire a piece of white silk or 

Where apartments are warmed by heated air, unless its sarcenet, tack the wadding down upon it at interval^ and 
tffinpera ture is muchgreater than is consistent with purity, ] having prepared two of these pieces (putting the skin of 
the ventilation is sufficient The register for the admission j the wadding next to the silk), stitch them together $ turn 
of air should, however, be differently placed from those in t them out, and place them inside tire merino and glased 
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calico at a lining, tacking them here and there, and neatly 
felling down the silk upon the merino, at the straight 
edges, on the inside. The cosy will now be complete, 
with the exception of the handle. For this fold a piece 
of merino to about half an inch in width, and five in 
length ; sew on it a row of middle-sized buttons dose 
together, and when finished stitch it by the two ends to 
the top of the cosy, on the edge where it is joined. It 
should he upon the top quite flatly, and, being only 
stitched down at the ends, can be easily raised when 
wanted to lift the cosy by. 

Another ornamental addition to the breakfast-table is a 
basket for eggs, to occupy the centre of the table. It 
should be of fine, close, fancy wickerwork, either round, 
oval, or, indeed, of any pretty shape, and not very deep. 
It may be cither with or without a handle, but is more 
graceful and convenient for handing round, if possessing 
one. The basket must be well padded within with wadding 
or soft cotton wool, not tightly strained, and over this 
is placed the lining of scarlet flannel, also not very tightly 
strained. In this basket the eggs are placed, and the 
wool and flannel serve to retain the heat in them until 
required for eating ; and to ensure their being kept warm, 
a cover of double flannel, with wool quilted in between, is 
made of the same shape as the basket, but about half an 
inch larger, and put over the eggs. On this cover a 
border may be worked in buttons, and, when thus 
finished, the suite-* viz., breakfast mat, cosy, and egg- 
basket— will give a cheerful and pretty appearance to the 
table. The designs we have already given will be found 
suitable for the egg-basket also, which is sometimes 
worked to match the mat and cosy, unless a variety of 
pattern be preferred for it. 

Although wc have spoken of this work as being done in 
the white china buttons only, many other kinds may be 
used, according to the taste, of the worker. Mother-of- 
pearl buttons nave a beautiful effect, and when sewn on 
a ground of dark blue or violet velvet, present a very rich 
appearance. The small mother-of-pearl shells, brought 
from Italy, may be used in the same way as the buttons, 
and look extremely handsome. 


COOKKRY. — XIJX. 

RABBITS, HARKS, PARTRIDGES, ASP WOODCOCKS. 

Fricandeau of Rabbit . — Cut off the meat from a fine, 
large rabbit, lard the pieces, put them into a baking-dish, 
and cover them with slock ; cover with buttered paper, 
and bake for two hours in a moderate oven, replenishing 
the stock as it is reduced. When done, dish it upon rich | 
tomato-sauce, and simmer the liquor in >\hich it was 
baked to a glaze : then pour, it over the pieces of rabbit, 
and serve. , 

Rabbit Pit .— Cut the meat from two rabbits ; cut small 
a pound of fat bacon; season with pepper, salt, and 
powdered cloves, and a shred slialot, it liked. Then 
make a forcemeat of the livers, parboiled and beaten in a 
mortar, with eight oysters, mace, cayenne rapper, and 
savoury herbs ; make this forcemeat into balls, with egg- 
yolk, and add to the pieces of rabbit in a baking-dish, 
round which put a good crust, pour in some stock, cover 
the whole with thick paste, and bake it for an hour and 
a half, in a moderate oven. A gill of port wine will im- 
prove^. 

Rabid Rabbit Pie .— Make a raised crust ; cut the meat 
from a fine young rabbit, season it, and add half a pound 
of fat bacon, the yolk of four hard-boiled eggs, sliced, 
and tomato-sauce, to colour it Pack the meat tightly, 
and bake it gently for an hour and a half. To be eaten 
cold. 

Rabbit Pudding.— Mukc a light paste of fine flour 
and beef suet, ana season with salt ; butter a basin, and 


line it with the paste, and fin it with pieces of rant* 
seasoned with pepper and spices between, and add a 
little bacon* Pour in a cupful of gravy or water, cover 
with a thick crust, tie it over with a cloth, and boil three 
hours. 

Roasted Rabbit and Chestnuts.— Tdkt two dozen laigOn 
chestnuts, prick each with a penknife, put them in a 
saucepan of cold water, and boil them for a quarter of an 
hour, when drain and peel them. Parboil the liver of a 
rabbit, and cut it up finely ; pulp a dozen chestnuts, add 
chopped sweet herbs, nutmeg, pepper, mace, and salt, 
and a quarter of a pound of fat bacon, cut smalL Mix 
together, and put this stuffing inside the rabbit ; sew it 
up, and hang it before a moderate fire, basting it with 
fresh butter. Then prepare a sauce with the chestnut- 
pulp, rich gravy, a glass of sherty, and a bit of butter 
rolled in flour ; stir it over the fire a quarter of an hour. 
Take up the rabbit when done, lay it .in a dish, and 
pour the sauce over it ; garnish with sliced lemon, and 
serve it. 

I Baked Rabbit and Rice.— Prepare a fat tame rabbit, 
and pepper it, which heightens the flavour ; and hdng it 
before the fire to roast, basting it with butter. Mean- 
while, put half a pound of rice into a saucepan, with a 
quart of stock, some mace and nutmeg, and place it over 
the fire till the rice is tender, when take it off the fire, and 
stir in half a pound of fresh butter and the yolks of four 
eggs, well beaten. The rabbit being thus half done, take 
it from the fire, cut it into joints, and by them in a deep 
dish, buttered ; add a large spoonful of Bengal chutnee, 
and then add the rice. Beat the yolks of two eggs, lay 
them upon the top, bake in a brisk oven for half an hour, 
and serve it in the baking-dish. 

Rabbit Af ullagata nmy. —Cut the meat from a Large 
Ostend rabbit, trim it into little pieces, and strew over 
them a little powdered clove. Then make a stock with 
the other parts of the rabbit, by boiling it in water, and 
when done, strain it. Next fry the pieces of meat brown, 
in fresh butter, and then two Luge onions, cut in slices, 
and add them to the meat, stirring in curry-powdcr and 
fine flour. Put the stock into a stewpan, and site, in the 
curried ingredients ; add salt, and the juice of a lcnvft. 
Stew gently for a quarter of an hour, and serve it with 
rice in a separate dish. — The Gourmet's Guide to Rabbit- 
cooking. 

Stewed Rabbit and Rice.— Cut up your rabbit, season 
it, rub it with chopped tarragon, chervil, and onion, 
and put it on the fire, with fat bacon cut into small pieces. 
In about twenty minutes throw in a quarter of a pound 
of rice, soaked ; when the rice is tender, strain iL and 
dry it on a sieve before the fire ; make a wall of rice 
round the dish, lay in the rabbit, and pour the gravy 
over it. 

* To warm Cold Rabbit . — Cut the meat into small 
pieces ; dip them in beaten egg, adding nutmeg, pepper, 
salt, chopped herbs, and breadcrumbs, and fry the meat 
in boiling lard. Then flavour half a pint of stock with 
catchup, add butter rolled in flour ; boil it up, and p&ir it 
over the fried meat. 
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2 try, and put some myrtle In the mouth of each rabbit 
ve with tne livers boiled and frothed. 

. Rabbits may be roasted in the same way as hares, but 
is, in truths only suited for those who are fond of dry 
eating, as also may young hid, whole : but kid is best 
wallowed to grow until it ts big enough to Quarter like 
lamb. The above may also be baked with advantage, if 
there are the means of constantly basting them. We 
have recommended our veal turkey stuffing for hares, 
because we prefer it to any other; but to suit other 
people’s tastes we give— 

Meg; Dodd Stuffing.—' Take the grated crumbs of a 
* penny loaf, a quarter of a pound of beef suet, or three 
ounces of marrow, a small quantity of minced parsley 
and shalot? & boned anchovy,* a teaspoonful of grated 
lemon pe^J, and the $Ane quantity tof nutmeg, salt and 
pepper to taste, a little cayenne, and the liver parboiled 
and chopped, sf in a sound state -and no liver should 
be used if unsound. M ix the ingredients with the yolk 
of an egg, and the crumbs soaked in a very little red wine. 
Put this into the hare, and sew it closely up. In rural 
situations, a hare is often stuffed with mashed potatoes, 
grated ham, suet, and onion, and highly -seasoned with 
pepper and allspice ; nor, though a homely, is this a bad 
fashion. 

Alexandre D urn ad {Send) Stuffing composed for tur- 
key (to avoid spending forty or fifty francs on truffles), 
is perfectly applicable to hare. — Mince together veal, 
chicken, and partridge flesh, if you have them ; add a 
quarter of a pound of sausage-meat. Hoi! in salt and 
water, with a green celery leaf, fifteen or twenty fine Lyons 
chestnuts ; when tender," crush them and mix them with 
the mincemeat. Put a clove of garlic frank heresy] and 
a bunch of parsley inside your turkey or your hare, and 
then add your stuffing, tilling and sewing it up as tight 
as possible. 

Game.— Under this heading we include not merely the 
creatures legally protected by the game laws, as hares 
and pheasants, but all wild animals, feathered or furred, 
which arc objects of the chase, and arc eaten afterwards. 
XtisihNStflkt “ game n is understood by explorers ; includ- 
antelopes, caineleoparda, bison*, and others, equally 
Inconvenient to carry tn a bag. Warren rabbits, there- 
fore, belong to cur gamebag ; and as wc hardly know 
what else to do with their tame relations, wc must make 
(heir flag cover the doubtful merchandise. Jn fact, this 
animal’s varied usefulness ought to forbid our dr wing the ! 
line too closely ; it fills our stomachs and makes our hats. 1 
Besides which, wild, under every latitude, the rabbit and 
the goat arc the most effectual agents given by Providence 
for enabling man to derive some profit from the barren 
rock. , 

Hashed Han is prepared in the same way as hashed 
mutton. A few olives may be introduced with advantage. 
Garnish with the cold forcemeat toasted, or with fresh 
forcemeat balls roasted before the fire. 

Ovened Hare,— Instead of hashing hare, you may pre- 
seniit warmed up in the following form Cut up the 
meat of a cold roast hare into strips, as near as may be 
of the length and site of your little finger, rejecting all j 
jjie bones. Take a good quantity of button mushrooms ; 
ir fresh, halve and stew them slightly ; if preserved or 
pickled, simply halve them. Cut some breast of white 
bacon into small dice ; brown them in butter in a frying- 
pan. Put them at the bottom of a dish that stands the fire ; 
dust them with breadcrumbs or biscuit raspings (which 
latter you can often buy at the baker's) ; on this place 

* We do not like anchovy to moat-dishes ourselves, but tolerate 
It as a relish admired by some contemporary authorities. In our 
uojnion. all depends on the discretion with which anchovy is used, 
when the quantity is so small that its presence is not suspected, it 
often produce* an excellent effect ; for instance; in hare and other 
hlgh-davoured brown soup*. 


the pieces of hare duly seasoned with pepper and ash j 
cover them with the mushroom buttons, and. if they are 
not pickled, add a dash of vinegar ; cover m wfth.moro 
breadcrumbs and rasped biscuit ; moisten whit enough 
warm broth (putting it on by spoonfuls) to keep the whose 
from becoming dry ; distribute small bits of butter over 
the surface ; set into tine oven, and serve when hot 
through and nicely browned on the top. If mushtoOtna 
are not to be had, supply their place with mashed pota- 
toes, and add catchup to the broth with which you 
moisten the hare. 

Hunter's Hash*— This hash is made with cold roast 
game of any kind ; it may even contain several kinds, 
winged or furred, provided they arc cut up and trimmed 
into shapely pieces. Season the pieces slightly with 
pepper and salt, roll them in as much flour as will stick 
to them, and set them aside. Boil down the trim- 
mings, the bones crushed, and any gravy left, with water, 
till you get a strong game broth from a quarter to half a 
pint in quantity. Into a stewpan put as much butter aw 
will make three dessertspoonfuls when oiled ; add half a 
tumbler of red French wine, the juice of a lemon, bluff the 
peel, and the broth you have obtained from the bones. 
Stir these together ; ' when they begin to warm, put in 
your seasoned and Itoured pieces of game ; shake them 
iilmut and turn them over : give them time to get heated 
thoroughly, but never let them tome to a boil* Take them 
out with a spoon ; arrange them on a dish ? whose edges 
you will garnish with buttered toast cut into triangles, 
while this is doing, let the sauce boil up and reduce a 
little ; pour it over the hash, and serve. 

N.B. The garnish may be anchovy toast. 

Harricoed Hare, * ~ For this, ns for a civet, French 
cooks would use only the forequarters of the hare, re- 
serving the hind-quarters (the loins and legs) for a roast. 
Cut your hare, or tlio front half of it. in pieces ; toss them 
in butter in a stewpan ; then put tUm into a larger stew- 
pan. Cut turnips and white bactm into large dice ; give 
them a turn m»*r the fire in the same butter; dust them 
with a little *ugar ; put them to the hare with ft bunch of 
sweet herbs, jtfppcr, and salt. In the first stewpan, brown 
a little flour in the butter remaining with two or three 
sliced onions ; stir in some broth or water ; when it has 
boiled a couple of minutes, pour it over the hare and 
turnips. Ado more broth or water, if need be, and stew 
gently until done enough. Add a dash of vinegar ; arrange 
I he meat on your dish ; boil up the sauce to reduce it a 
little ; and serve garnished with buttered toast cut into 
triangles. 

Stewed Hare or Beef— After skinning and emptying 
your hare (reserving the blood), weigh It and cut it up 
into joints. Take a piece of unsmoked bacon, with its 
skin, weighing the fifth part of the hare. Fare off the 
skin ; cut half the bacon into thin slices, and half into 
dice. Lay the skin of the bacon at the bottom of an 
earthen pot on one or two slices of the bacon ; then the 
joints of hare, intermingled with a sliced carrot, the slices 
and dice of bacon, pepper, salt, two or three doves, and a 
tumbler of ordinary French wine ; put a piece of oiled 
paper over the top of the pot, and over that close down 
the lid. If you have a wood fire, set it on tlic hearth and 
pile the hot ashes round it ; if not, set it on a part of your 
stove where it will not stew too fast. When half done, 
add the blood, and stir it well amongst the joints of hare. 
It will take three or four hours to cook, because the 
slower it is done the better. When you nave no hare, 
substitute for it pieces of the rump of beef with a calfs 
foot cut in quarters, adding to the wine sufficient broth to 
keep the meat in the pot constantly covered. 

Jugged Hare (Jrom a reliable authority).-*- This dish, 
though old-fashioned, ought never to be let go out of 
fashion. It is an excellent way of employing an old hare, 
is very light and digestible when done, and is convenmnt 
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on account of being just as good wanned up as at its first 
serving. Cut up your hare into joints and haJf-ioinu, as 
for n stew. Procure o pound of rump-steak, with its fair 
proportion of (at ; cut it into pieces not more than an inch 
ana a half square. Mix them with the cut-up hare, and 
season all with pepper and salt. 'l ake a tall, upright 
earthen jug, pot, or jar, with a cover fitting to the top : 
take care that its inside is well rinsed, and free from all 
dust or mouldy smell. At the bottom put a few of the 
fattest pieces of beef, and over those some of the hare ; 
then fill the jug with the rest, mixing with them, at pretty 
cental distances, the peel of half a lemon, six or eight 
whole onions, a teaspoonful of peppercorns, two or three 
blades of mace, hair a dozen cloves, and a few sprigs of 
thyme and parsley ; a couple of bay-leaves also, if 
approved. Throw in a tablespoonful of catchup and a 
breakfastcupful of water (in default of good beef or veal 
stock, which would be better), and put on the cover of the 
jug. Then set it in a large boiler or small copper of hot 
water, of such a depth that it (the water) shall not reach 
the top of the jug nor enter it. Let the jug boil in this 
way (replacing trie water in the boiler as it dies off in 
steam) for four, five, or six hours, till the hare is tender. 
It takes long cooking, for, in fact, the hare is really slewed 
In a bain-marie, or hot -water bath. Serve in its own 
juice (which should be clear and thin ; no kind of 
thickening is to be added), and garnish round with 
forcemeat balls. 

Civet de Lilvre {Stew of Hare), — Do not skin and 
empty your hare until shortly before you are going to cook 
It, but let it be fresh ; which is easily managed, because 
the civet is as good warmed up as at the first serving. 
Half a hare (the fore part) will do, but a whole one is 
better, as the best pieces belong to the back and legs. 
Save the blood and the liver of the hare ; the heart will 
go with the meat, which must be cut up into pieces of a size 
to help with a spoon. Put a quarter of a pound of butter 
into a stewpan ; in it brown some white bacon cut into 
dice, and then take them out ; do the same with the 
pieces of hare and some whole small onions. Stir in a 
tablcspoonful of flour ; when brown, dilute with enough 
red wine to cover all. Return the bacon, hare, and onions 
to the stewpan, with a bunch of sweet herbs, bay-leaf, 
pepper, and salt. When nearly cooked enough, stir in 
the blood of the hare, and the liver chopped small, to 
thicken the stew. To spare the wine, it may be eked out 
with broth, but enough to give flavour is indispensable. 
You are allowed to stew with the hare mushrooms (full- 
grown or buttons^, artichoke bottoms (dried), and slices 
of parsnip. Olives too may lie admitted. It is correct, 
although incongruous, to garnish with fresh -water cray- 
fishes well as with fried or toasted bread. 

Civet de Ckevrenil {Stewed Venison}, — The chcvreuil. 


With 


fried^pr 


removing the fat; and serve 
toasted bread. 

Roast Pheasau/.-~0\d birds are known by their sbe, 
weight, the decided markings of their plumage, and the 
coarseness of their feet and legs. They are best stewed 
and curried, but are roasted stuffed with beef-steak. £vn^ 
young birds should be kept, to develop their flavour. 
Pheasants, like turkeys, may be roasted quite plain, or 
stuffed either with economical turkey stuffing, or extrava- 
gantly with the flesh of other pheasants, of snipes and 
woodcocks, or with truffles. No sauce but their own 
gravy is usual abroad, but salad is at band (especially 
watercress) to be eaten with them; at English tables* 
bread sauce is offered, A brisk fire, a slight dredging 
with flour, and frequent basting with Hhc best of 
butter, are essential to the production of a nice roast 
pheasant. ' 

Roast Partridges are not stuffed here, although on the 
Continent they sometimes truffle them. Constant basting 
is requisite to keep them from drying. Roast partridges 
arc occasionally served on a toast impregnated with 
their gravy. Bread sauce goes with them. Of all boiled 
game (not excepting the rabbit) boiled partridge is the 
best ; middle-aged birds thus Income very acceptable to 
invalids or at a supper. They rna> either be smothered 
with onions, or mashed with parsley and butter and 
accompanied by onion sauce. 

Woodcock and Snipe are exceptions to the general rule 
of dressing creatures used as food ; after plucking and 
singeing, and skinning their heads, they are not emptied, 
but arc roasted with everything in them, as they fell to 
the gun.— Butter a round of toast, put it in the latchpan, 
and suspend the birds immediately over it, so that the 
trail, ami whatever falls from them, is caught by it. 
Baste with butter. They require a brisk fire, and should 
not be over-done. I .ay them on the toast, and serve 
without any accompaniment. Like the cruciferous plant 
which grows in our hedges, they might bear the name of 
11 Sauce Alone.” Nevertheless, there may be a lemon. 
The carver will distribute to each guest one whole snipe 
or half a woodcock (the thigh is the tid-bit) wsji share 
of the luscious and savoury toast. & 

Snipe or Woodcock and Beefsteak Pudding boiled it 
excellent ; larks, thrushes, and the like, as well as the 
smaller wildfowl, may be satisfactorily disposed of in the 
same way. In the truffle-producing districts of France, 
partridges, snipes, and woodcocks, arc combined with them 
into p4tc$, which find their way, as articles of commerce, 
into every capital of Europe. Considerable sums are 1 
annually produced by this branch of manufacture. 

Sntpes with Truffles. - Truss eight snipes by passing 
their beaks through them, and roast them with bread 
beneath. When they arc done take a few truffles well 


or roe-decr, is with us a rarity, and is so pretty a creature [ stewed in brown sauce, and put one or two into each bird. 

that we always pity it when we see it hanging up in a * * “ UL ! “ J * — J 

game*dcalcr’s shop As venison, it is inferior to fallow 
deer, and of that the inferior joints may occasionally l>e 
had at a reasonable rate. In default of venison, you may 
safely employ the same parts of well-hung muyon, four- 
vear-old, when to be had. Cut up the breast and neck 
into smalt pieces. Cut some breast of white bacon into 
dice ; brown them and a few small onions in butter ; as 
soon as they are coloured, take them out of the pan. 

In the same butter brown some flour, and put to it the 
pieces of venison or mutton. When they are about half 
done, moisten with two-thirds of red wine and one-third 
of flood broth. Add the bacon and onions, and season 
with pepper and salt, a bunco of sweet herbs, half a 
teaspoonful of essence of anchovy, and a dove of garlic/ 
if permitted. Shake the stewpan now end then, to pre- 
vent sticking and burning. If you have button, mush- 
rooms, they will be a nice addition. When done, arrange 
the venison on a dish \ pour the gravy over iq after 


Serve on toast with the remainder of the sauce poured 
j over them. 

Mr. (jalton advises that, when rank birds are shot, they 
should be skinned, not plucked ; for vnu^h of the gink* 
ness lies in their skin ; or, if unskinned, they should be 
buried for some hours, because earth absorbs the oil that 
makes them rank. Their breast and wings are the lean I 
objectionable parts, and, if there is abundance of foo <4 
should alone be rooked. Rank sea-birds, when caught, 
put in a coop, and fed with com, were found by Captain 
Bligh to become fat and well tasted. 

In the Kbman markets we have seen otters exposed for 
sole. Their flesh looks anything but inviting, but is used 
because the Roman Church allows it (as wetl as the dark* 
fleshed divers and other water-birds, which live exclusively 
on fish) to befcaten on meagre or abstinence days. The 
best way of cooking them for such occasions is to op* 
vert them into a civet (omitting the bacon) or to 4test 
them like a matelote of fish. 
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£ ooriCKunr n ppctc i ! ule to the MAtral-dcakr. should be carefully guarded, 

t HU o u n Ult U * 4-5 16. L j agjun^ Another custom of keeping potatoes stored up 

mice. jin a cellar and not clearing away the refuse in the spring, 

Tmf Common Moms* (Mms muscutus ), — This dcstruc- also greatly encourages not only mice but oilier sorts 01 
t»ue little animal has been described as possessing 14 mild vermin. It is not so much the loaves of bread and joints 
gentle manners,* and as being 4 * exceedingly timid ;* of meat carefully preserved in the larder, or safe, which 
but this description will be better appreciated by the j bring besiegers to a house in the shape of these pests, 

^ over- sensitive philoxoical mind of the naturalist than by but rather the customary and seemingly harmless nc- 
that ot the household economist. It is the purpose of j cumulations we have described. The dust bin is the 
our present paper to guide our readers to the safest and j proper place for such things ; but it should be emptied 
best means for preventing the offensive presence and j more frequently than it usually is, and this plan is more* 

» destructive ravages of the mouse in the cupboard, the i over useful in other rcsjiects, for it keeps the premise* 

UnrdetV and the dairy ; to help the fanner to escape its fresh and wholesome, a point of real importance, which 
ruinous career a in the granary, the barn, and the corn- is too commonly disregarded, even in very fashionable 
stack ; and Jastf but not least, to save from its merciless ; neighbourhoods. If the lmnes, fat, and waste must be 
ravages precious valuables in the form* of family papers, kept lor sale they should be parted with pretty frequently, 


parchments, 
and books, be- 
sides all arti- I 
cles of dress, 
in the manu- 
facture nr em- 
bellishment of 
which wax, 
paste, or starch 
has been used; .* 
for this dc- ]&> 
struct! vc am- 
mal nibbles 
and destroys 
all kinds of 
fluffs and 
paper when- 
ever it pitches 
its habitation. 

A description 
of the house 
mouse is per- 
haps unneces- 
sary, as most 
perso ns a r% 
onlyqfodTRhi- 
liawwith it* ap- 
pearance (see 
*cut). lly some 
it has been 
stated that 
there are sc- 
leral species 
of this mouse, 
but it is better 
agreed that 



A cat which 
'■-■j is not pain- 
I pored and 
nursed upon 
the lap, out 
allowed tc 
fulfil its proper 
mission in the 
i pursuit of prey, 

; is the first pre- 
vent at ivc, oi 
course ; al- 
though it t* 
Bomcti m c ■/ 
found that cats 
l I bleak and dc- 
I vour so extern 
lively that they 
are even mote 
« stly to keep 
t ".in the mice 
tlif-y are kept 
to destroy. 
There ftie also 
h o in e 1 1 m c » 
Other objec- 
tions to cats, 
such as their 
frequent dis- 
honesty, ihoir 
in trod u ring 
fleas into the 
house, then 
tendency to 
beratch the 
children, their 


the difference of size and colour of the house mouse routing up bed* of choice flowers, seeds, &c., and, lastly, 
depends only on a variety of the same species. their bring natural enemies of our pet birds. A proven* 

Many and divert plans have been devised and adopted , tativc sometimes devised against mice is - iinmrdiatdv 
for the destruction of this pest, and we shall proceed to ! upon entering into possession of a domicile -to have ail 
notice such of them as we consider cither effective or the vacant spaces behind skirting-boards and wainscots 
desirable, premising that some arc best suited to one (the invariable habitation of mice) filled up with plaster, 
jdace & circumstance, and some to another ; while These methods, however, we conceive to be totally 
several may sometimes be used together with consider- impracticable, as no one would pull a house about, 
able advantage. at considerable cost, while other means more simple 

Destruction of Mice in the House, — Prevention, in this and less expensive could be adopted. There is, however, 
as- in so many other cases, is better than cure ; it is there- a precaution which avail.. inurb in keeping away both 
fore desirable, as far as possible, to adopt such measures . mice and rats, and this r# by supplying and keeping in 
as are likely to keep mice and other vermin from the i repair gratings and traps to all the drains. Such pre- 
house and, at any rate, not to attract them. See, then, caution is, of course, i.oirunonly adopted, otherwise every 
that crusts, bones, chcesc-nnds, bags of sago, flour, oat- ; house would be infested. These animal* generally find 
meal, and ijce, grown dusty and lard by on some shelf or 1 their way into * house by reason of having strayed 
other, as also candle-ends and soap, arc not left about in j from their course while young, or having left their homes 
*ue back-kitchen or scullery, or thrown into the ash-bin. . for want of food. Thcv breed very fast Aristotle assorted 
The habit commonly practised by servants of laying by j that one hundred and twenty were produced after a very 
kitchtn stuff and bones in a cellar or outhouse, with the short time by a pregnant mouse shut up alone, but pro* 
view of taking them out on some convenient occasion for 1 vided with plenty of food. Mice breed at aU seasons and 
50 - 
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HOUSEHOLD PESTS, 


^produce five or six at a birth, and the young arc in a con- the other side of the figure, whej£ B represents the cone* 
nition to provide for themselves when only a fortnight old. : s ponding slide drawn, which leaves the trap opemat c 
They do not wander like the rat from house to house, hut h or catching mice the trap should be placed in a level 
travel within easy reach of their holes, only coining forth but concealed position, as mice having so many enemies, 
for the sake of food and water, although they consume the seldom venture into an open space, when out of use, it 
latter very sparingly. On this account it is necessary to is advisable that the trap should be left unbaited, since 
exterminate them by every mean'* possible as soon as they being such a ready catcher a mouse might remain in fte 
make their appearance, there being />o chance of their . trap unnoticed and occasion a bad smell 
quitting, like the rat, of their own accord. We shall, there- i The Prize Automaton Mousetrap, which may be termed 
fore, consider a further method for getting rid of these an excelsior, devised by the same clever Inventor, is also 
peats— namely, bv means of traps and snares. Of traps worth notice. 


thttmost imu.i I arc t!n>.»c sold at general oilshops for a 
penny or twopence; they arc very easy to set, and wc 
nave found them useful, but it is desirable that those traps 
should be periodically replaced, or a means provided 
for taking off the 
smell of the former 
captives, otherwise 
old mice will foresee 
ii? nger and seldom 
lie captured with 
sufficient rapidity to u| 
diminish the race, 
owing to its great 
fecundity. For those 
who are willing to 
go to the expense 
of half-a-crowu, Mr, 



A plan wc have adopted with great success “for the; 
capture of mice is to set a snare by means of a steep* 
sided washhand basin, with a teacupful or less of water 
at the bottom, accompanico by a scrap of cheese, placing 

some screwed -up 
paper, pieces of car? 
get, or anything else* 
carelessly beside it, 
to serve as a ladder 
•for the mice ; they 
will drop *into the 
basin, smelling the 
water or baited by 
the cheese, and in 
the morning all 
that entered will- • 


Colin Pullingcr lias invented an 1 be found dead, killed by the cold of the water, and by 
excellent mouse-trap, sold under the title of “ Perpetual ! having exhausted themselves with fruitless attempts to 
Mousctinp- registered/' j escape. A plan, too, wc adopted when a lx>y, with un- 

This ingeniously contused trap is worthy the notice r fall j varied success, in our mother’s larder, which had no 


who arc plagued by any number of the pests. The 
trap is so contrived that each mouse as it enters sets 
it for the next, so that be a house ever so infested there 
is little doubt but Mr. Pullingcr's masterly trap will readily 
free it. The trap being thus constructed never requires 


available outlet excepting the door, was to let any liulk 
forager that liked enter that retreat for dainties, and so 
soon as its presence was ascertained by our hearing a 
rustling amongst scattered bags and papers placed for the 
purpose, wc entered the cupboard and, when entered, 

_ j . .. i_ i i . • l .i : i .. .i . 


setting, and is always ready for catching mice, as the ! caused a slip of carpet to be placed tightly outside, at the , 
bait will last for months; therefore the only attention t bottom of tne door. Then commencing our hunt, within 
required is to free the trap from the mice which arc a few' minutes the forager was sure to lie captured, whom 
caught. This may be doue oy dropping them into a pan 1 wc immediately dispatched by crushing his head) with 
of water ; but if they are allowed to remain in the trap i our boot. This plan can only be adopted^ n a cl ose cup- 
for a few hours they will generally be found dead, it : board, without many outlets, but, when possiUff' ffuijpasscs* 


being supposed that 
they die through 
fright. The ex- 
treme simplicity of 
the action of this 
trap renders it 
almost impossible 
for it to get out of 
order. Wc give 
diagrams with the 
latest improve- 
ments. Fig, t is a 
view of the interior 



J • 


all others m •cer- 
tainty and expedi- 
tion, the utmost 
hurt to the hand 
King sometimes a 
bite with a little 
tooth, which may' 
draw a drop of 
blood, but w ill never 
harm— the bite ol 
the mouse, unlike 
that of the rat, being 


of the trap. The bridge placed perfectly harmless. For the capture of mice in this 

in the centre woi ks on a wire hinge, as on a pivot, and manner, the trousers should be tied round the legs at 

is the means by which one mouse entering sets it for : the bottom, as both mice and rats arc apt to run up the 

the neat. In the representation, the trap is shown own, f trouser legs for the sake of hiding themselves, 

or, as may otherwise be termed net, on the side on which j With regard to poisoning by means of nrscnfc, which 
the arrow is drawn representing the entrance of a mouse i wc find is still recommended by naturalists, wc would 
and its passage toward* K in the direction of the bait, j specially warn our readers. The remedy is worse than 
which is situated under a glass slide, represented at v. j the disease. N T o one who has not had experience would 
The mous" makes its way towards the light apd air shown J ever imagine the unbearable smell produced by one little 
by the wire* bars at u, mid in so doing raises a grating J dead animal, and the smell will continue an almost in- 
situated at F, and enters the compartment C, as shown by ; terminable time when death has taken place either behind 
the arrows, where it is imprisoned, h represents a tin \ the skirting or between the ceiling and the floor. Arsenic 
slide at the bottom of thfe trap, which may be opened as j and poisons do not generally produce sudden death, and 
shown on the other side of the figure ; the arrow* pointing the consequence is that mice retire to their holes to die. 
to the manner in which the mouse is extricated from the This, nevertheless, is not the only, nor yet the greatest 
trap. Hy means of pulling out the tin slides, the trap may | objection to ^isons. Poultry* atid domestic animals 
be periodically freed front dirt in the inside. Fig. 2 rvpre- j not to mention children, have with sad frequency beer, 
sent* the bottom of the trap. A is the tin slide closed, I poisoned through this means of destroying mice*be:ng 
which slides towards the middle of the trap, as shown on ! used injudiciously and without care. But as it has 
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beef found necessary, A, Some instances, to resort to the ■ 
roe of poisons for the tpetennination of mice as well as 
rots, we shall (while not recommending the use of them, 
if avoidable) give some directions. 

Poisoned wne$t, sold by all chemists! is amongst the 
aflest kind of poisons where poultry is not kept, as 
children anct domestic animals are less likely to topch it 
Phosphoric paste is another convenient form of poison 5 
it is sometime*, prepared so as to be ruboed on bread, or 

# milted with meal or bran, and sometimes in the form of 
pellett to be put into the holes, itm as it comes from the 

• chemist Phosphoric paste produces intense thirst ; it is 
therefore well to leave 'water near it, but away from the 
holes, as, should the mice either remain, or return from 
their notes. to 'drink, they may probably die while drinking, 
and thus tng carcase be fhved incarceration in the walls, 
s "The following compound has been recommended by a 
well-known authority on this subject M ix two ounces of 
dour, one ounce of nux vomica, half an ounce of sugar, 
and the same quantity of butter into a paste, with water, 
and ha^e it briskly. Let it lie placed in the runs of 
the mice while fresh, other food being removed, and the 
mice will be exterminated for a long period. In places 1 
where mice abound, and more simple means, such as wc 1 
have described, prove insufficient, the following likewise j 

* may be adopted with success: — Mix up oatmeal or flour into 
a thick paste, with oil of amber and ox-gall in equal parts ; 
make it into little balls, and lay them in the middle of the . 
infested apartment, surrounding them with shallow vessels ■ 
filled with water. This preparation occasions intolerable 

gthirst, and the mice will frequently drink till they die on 
the spot 

ODDS AND ENDS. 

To remove Smoke Stains from Marble Mantelpieces . — 
We have already, given directions for this purpose, and 
wc add another method because, from recent experience, 
we believe it to be the best way of effecting this, without 
doing any injury to the polish of the marble. Apply 

• beiralovS0»tlfe stains, and (hen carefully rub them off 
byjmbans of a very clean soft piece of rag. If the stains 
should not be removed at the first application, it must 

• be done again and again until all the marks are removed. 

To prepare Pumice Paper for Crayon Drazoj/tyt . — 
Pumice paper may be prepared by brushing over the 
paper with starch or gelatine, and then covering over he 
Surface with very fine pumicestonc powder ; the surface 
of the powder, when dry* being then rubbed over with 
white paper to render it as level and smooth as possible. 

How to ascertain the purity of Salad Oil. —Olive oil, 
commonly known under the name of salad oil; in conse- 
quence of its being used in that preparation, is some- 
times adulterated with other oils ; the oil most com- 
monly employed being that obtained from poppy seeds. 
This is selected in consequence of its cheapness, and 
being comparatively free from taste and smell One of 
methods employed to dcloct the purity of olive oil is, 
so shake it up violently, and noticing the rapidity with 
which the bubbles disappear. Another way is to apply a 
gcgjtle degree of beat to the oil, which will then exhale 
the smell of the plant from which it was procured. Am- 
monia is also employed for the same purpose. One- 
tenth of this liquid, when it is shaken up with pure dive 
oil, will instantly convert it into a thick, viscid, milk- 
white soap, But if poppy oil is present, it forms a 
mass more or less granular, according to the quantity of 
that oil present 

To restore ike colour of faded Black Ink.— The colour 
of writing done rifth black ink as usually prepared— ; 
on paper tn the preparation of which too much chlorine ! 
has been used to bleach the rags— is very apt to turn 
cokmr, and sometimes almost disappear. In such cases 


the writing may bo restored, either by dipping it Inter 
water containing the sulphuret of ammtmta,or oy ex po m f f 
it to the vapour of that substance. Another way to restore 
the writing is to put it into a weak solution of prussiate 
of potash, and then, while wet, a very dilute solution of 
sulphuric acid is applied, when the writing immediately 
reappears. 

Why good Stockings are marked with Coloured 
Lines, —Every one has probably noticed that all good 
stockings are marked at the top with coloured lines, the 
threads of which the lines are formed being dyed either 
blue or red. The dyes arc not what are called 4< fcst* 
colours, but are w fugitive.” Tip: reason for the lines being 
placed there by the manufacturer, was to show that the 
texture of the material of which the stockings were made 
was not injured when the articles were bleached, the bleach* 
ing being effected by the action of chlorine. Although this 
chlorine when carefully used, and when proper earn is taken 
that the goods are not exposed too long to its influence, i* 
comparatively harmless, still, if employed in excess, it so 
destroys the texture of the stockings, that they quickly , 
come into holes ; hence the adoption of these coloured 
lines, as before the chlorine can injure the material to 
this extent, the red or blue colour of these lines will bo 
removed. For this cause, any stockings which do nut 
show these colours, arc always sold at a Tower price ; but, 
however low* the prices at which they arc sold, for the 
reason mentioned, they arc not cheap, nor is it advisable 
to purchase them. 

To clean Coloured Marble .— Mix together a gilt of 
soapsuds, a gill of ox-gall, and half a gill of turpentine. 
Mix these together with as much hnely-powdered pipeclay 
or fuller's earth as will form a rather Huffish paste. Apply 
with a brush, using a small brush to get into the flu tings 
or fine work. Allow this to remain on the marble for two 
or three days ; wipe it off, and should it not be sufficiently 
cleaned by a first application, repeat the operation two 
or three times, pii of vitriol, or lemon juice, applied to 
stains in marble, win remove them after rubbing the places 
with a soft cloth for twenty minutes. 

To mend Broken Dishes . — If you have any plates and 
dishes merely cracked in halves, and not shattered, get 
from a house painter a little white paim, which lay on toe 
bottom of the dish with a small brush. Cut a piece of 
tape the length of the crack ; lay it down, and cover one 
side with paint, which lay also over the crack. Pitas 
down the tape, and sec tluit it is perfectly smooth. Do 
not let the dish lie used for two or three weeks, after 
which it will be found to be perfectly cemented, and will 
never break in the same place again. 

To take Ink Stains out of Paint. — Wash the spot 
with a cloth dipped in oxalic acid. In a few minutes wipe 
it off with a clean towel and cold water, and the spot will 
have disappeared. 

To clean Alabaster Ornaments .— Add to two ounces of 
aquafortis a pint of cold filtered wafer. Have ready some 
brushes of vanous sizes, dip them in the mixture, and 
touch all the parts with this mixture, using very small 
brushes for minute ornaments. After this rinse wHb 
clear cold water, and set it in the sun to dry for a few 
hours. Never use soap to the alabaster, as it would 
discolour and spoil it. If the ornaments are not kept 
under a shade, they will require being done about twice a 
year with the above solution 

White Marble .— That which is used for ornaments and 
carved mantelpieces is generally the finest, and should! 
never be cleaned with soap and water, as it injures it very ■ 
much ; but if nibbed every daw with a silk handkerchief 
or soft cloth, this wfU be fotmd all mat h required. Grease 
stains may be removed from marUe by applying a little 
magnesia, finely powdered, or salt of tartar. Allow it to 
remain on the spot a few hours $ then wipe it, and appty 
again, if the spot has not disappeared entirely. 


POINT 1ACE WORK. 
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POINT LAC^ WORK.—IX 

Tut subject of our illustration in tbc present numbar, is 
a very beautiful design from antique point lace for the 
bonier of a handkerchief The comer is given, and the 
upper portion represents half one side. Trace it on the 
transparent doth in ink, marking out the centre square 
and luting the join nicely, so that the braid can l>c put on 
Jn a single piece. Very tine braid, with an open edge is 
"used. Very neatly sew every part of the braid together 
Whyrever it crosses. Make the stitches firm, so that the 
braid may not come apart in wear, and finish off each j 


some flavouring matter, such as vanilla, and pouring the 
paste into moulds. 

Cocoa-nit# consist of the roasted beans merely broken 
into pieces. 

Flake or AW* Cocoas are formed by crushing the seeds 
between hot rollcis, and mixing with them sugar and a 
little farinaceous matter, and afterwards drying the paste 
in tlakes or masses. 

The SotubU Cocoas^ sold as a powder, in packets or 
otherwise, under a \ finely of long and fanciful names, are, 
or should be, the same in composition as the rock cocoa, 
and merely reduced to a powder so as to be used more 


securely. Then atm the thread, which must be fmc, not j easily. Some manufacturers also profess to render some 
to show, along the centre of the braid to the next join, of their prepared cocoas more suited to weak digestions by 
‘lack it on, covering the wMblcof the design. Then work depriving them of a part of their oil. The sugar is added 
«Hc bars, crossing each twice, and button -holing over the to the prepared cocoas for the purpose of rendering them 

will. fln.i .'i !l , J.t. . Ill 1 . 1 . i. m .. . . .1 .. a I. ! .1. 


crossing with neat fmc stitches. 

Run the cotton along the braid in a manner not to 
show, from bar to bar, wherever a space occurs. 

When the handkerchief is removed Irotti the pattern, 
sew a pearl Brussels edge 
all round the extremity of 
the outside braid. 


I more readily soluble, and the starch to give them a thicken* 

! ing quality, and also, to some extent, to counteract the 
j fatty nature of the nut. 

Adulterations, -Cocoa is an article easily adulterated , 
in it* prepared forms, but 
fortunately the methods 
1 pi .u luted for its adultera- 
tion are not so ptcjudicia! 
to health as some of those 
m use w.th im. The con- 
sumer <»f the higher-priced 
cocoas sutlers chicny in 
receiving too large a pro* 
jMJition of starch and sugar 
m his prepared packet 
The cheaper \ auction, how* 
ever, contain much which 
is not attractive to a fas- 
tidious palate, however 
harmless it nay lx*. Dr. 
Normandy tells us, that 
they frequently “ consist of 
bad or musty cocoa nuts, 
with their shells, coarse 
sugar of the lowest quality, 
giuund wills potato starch, 
old ae.i biscuits, coarse 
branny Hour, animal fat 
(generally tallow or even 
greaves; and that he has 
known chocolate 41 in which 
brickdusl or red ochre 
had been introduced to 
the extent of twelve per 
contained twenty-two per cent. 
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COCOA. 

Cocoa (as also chocolate, 
which is only a distinguish- 
ing name for certain pre- 
parations of the same 
thing) is made from the 
seeds of the Cacao theo - 
Aroma, a tree which grows 
in South and Central Amc- 
1 ricn ami the West 1 ndics ; 
and of which the Trinidad, 
the Guayaquil, and Bahia 
varieties are lxs< known 
to cOTinm* *The Cacao 
thtolgoma somewhat re- 
sembles the apple-tree in 
its appearance, and grows 
from eighteen to twenty 
feet in height. It requires 
shelter from the mjs of the 
s\tn, and for this reason 
banana and other trees are 
first planted on the land 
which is afterwards to 1 m? 
converted into a cacao plantation, 
a dull green, smooth, but writ bout gloss, and about six J of peroxide <4 iron, the icst bring stan.h, cocoa-nuts, 
inches long. The blossoms are at first white, but after* j with their shells, and tallow." It appear* also that the 
wards they assume a reddish tinge, and these are sue- j separated husks of the cocoa- 1 wans an* imported into this 
cecded by fruits which somewhat resemble cucumbers j country to hornr extent, under the name of ** miserable,” 
{sec cut), within each of which from twentv to thirty of i to lx* ground down into cheap comas. Colouring matter 
(be cocdh seeds are arranged in live regular rows and j is introduced, especially in chocolates. Some of the Ixrst 
surrounded by a spongy rose-coloured substance like that ! and highest-priced foreign chocolates are coloured w r ith 
of the water-melon. Tbc tree begins to bear alxuit its J annntfo, but this h harmless whe n pore. In England, 
four* year, and increases in fecundity till it reaches the - ferruginous earths, Mich as ochre, arc used, but then® 
ninth or tenth ; it continues bearing about fifty years. The j would do little positive harm in small quantities. It nas 
fruit when ripe changes from green to yellow, ami is then been stated, however, that in some sample s red-lead and. 
gathered and opened and the seeds taken out. These are ! cinnabar have been found by foreign chemists, but wo 
about the sire of large almonds, but more irregular in j have reason to hope that such poison* arc never employed 
shape ; they are spread to dry, or, in some districts (as in by the English makers. On the whole it would appear, 
the Caracas), arc first subjected to a slight fermentation that when the consumer buys at a reasonable price, such 
to deprive them of their bitterness. When dried the \ as, say one shilling per pound, the prepared cocoa of a 
berries are sent to market, but before they are fit for respectable manufacturer, there is every probability that 
domestic use they h£ve to be further prepared in various he will receive a nourishing and wholesome article fairly 
ways,oaikd are then known to the consumer by different I representing the full value of hi* money, 
names. f Of the great value of cocoa as a nourishing article of 

» Chocolate is made by grinding the seeds, after roasting j food there have never been two opinions. A very little of 
thorn to bring out their taste and amnia, with sugar and ■ the nut is found to be sufficient to support life# Cocoa 


The leaves arc of f cent. Another sample 
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like tea and coffee, contains an essential principle which 
is called theobromine , and which is similar to the theine 
and caffeine contained in those articles. Theobromine is 
even more highly nitrogenised than theine or caffeine, and 
may, therefore, r>e considered as still more active and 
valuable. From the following analysis some idea of the 
composition of cocoa may be gathered ; it is, however, to 
be observed that cocoas from different countries vary con- 
siderably in their constituents 


Theobromine 

... 


... • 

. ... x.so 

Cacao R«tf ... 



.« . 

3 - 5 ° 

Cacao flutter 


. 


. . 49.00 

Gluten 




. ... *500 

Starch 



i . ■ 

. ... lb. OO 

Sugar 

( VlluUne . . 



... • 

... 0.60 




... 5.6O 

Afih . 




... 3.50 

Mui&lure 




. ... 5.00 

100.00 


From this it will be seen that in addition to the valuable 
peculiar principle of which we have spoken, cocoa contains 
a large proportion (64 per cent.) of highly nutritious 
matter, in the form of fat and gluten. The former, the 
cacao butter, is too difficult of digestion to be fitted to all 
stomachs ; and in brown, a preparation of cocoa much in 
favour some years since for invalids, the oil was removed ; 
and many medical authorities speak favourably of the 
system adopted by most of the makers of prepared cocoas [ 
at the present day, in mixing with the seeds a considerable \ 
proportion of starch as beneficial, since the latter tends to f 
neutralise the effects of the oil. It is said that the alternate ! 
use of cocoa and coffee is good to restore those to health 
who are suffering from having indulged in excesses. 

The superiority of the best Continental cocoa9 and 
chocolates over our own is mainly due to the fact that 
the higher rate of duty upon foreign, as compared with 
colonial, berries, keeps the best samples from our markets. 
'Hie finer varieties go to France and Spain, while our 
manufacturers arc supplied with the inferior West Indian 
beans. Good chocolate or cocoa is to be distinguished 
by its being oily and also by its melting readily in the 
mouth, and by its leaving no grit or sediment. Unlike ! , 
coffee, cocoa deteriorates with age, and to be in perfec- 
tion it should always lx? new. 


THE HOUSEHOLD MECHANIC.— XXXV. 

HOW TO PUT ON A LOCK, 

On page 213 of our first volume the construction of the 
various locks in common use was fully described In this 
paper we propose showing how they may be fastened on 
doors or boxes when needed. As this is a work which the 
household mechanic will frequently be called upon to 
perform, we will commence with the ordinary 41 rim lock,” 
such as is generally used upon room doors. 

These locks may be procured at any ironmonger's, and 
vary in price according to their quality— fron* eighteen- 
pence to four or five shillings each. They are nude in j 
pairs, right and left handed, so as to suit doors which are j 
hung cm cither side. The hand of a lock is. determined 
from the inside : thus, the inner part being placet! next 
the workman, and right side up. of course, if the bolts 
shoot to the right, it is called right-handed, and wee versd. 
In order to determine which hand is required for the door j 
to be fitted, the workman shoukl stand outside the room, [ 
or, so that the door opens from him. If the hinges are on j 
his right hand, a left-handed lock will be required ; while, j 
if on the left, of course the lock should be right-handed. ! 
It is not absolutely necessary, however, that locks of the ’ 
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I but it is more convenient to have them in their proper 
; positions. 

j It will be observed that the ordinary rim lock is 
[ provided with an overlapping ear, or fiance of iron, 

1 which is sometimes perforated with screwhd.es, and «is 
■ intended to be let into the edge of the door. The first 
; thing will, therefore, be to arrange the position of the 
I lock upon the door, and to let this plate in. The proper 
position of the lock is upon the middle rail ; and it 
| should be so placed that the shaft or spindle of the 
handle used to open the latch coutes in the centre of thf * 
rail. The neatest method of proceeding is to set a gauge 
to the width of the fiangc, and make a itytrk on the edge 
of the door where the lock is to be placed. The lock 
should then be held upon thc%dge of the door, and the 
length of the fiangc marked with a fine br 4 d-awL The 
wood may then be cut away with a sharp chisel to the 
required depth, and the lock fitted into its place, taking 
care to keep the iron slightly below the wood of the door. 
A hole should then be made, and a screw inserted through 
the lock, so as to secure it in its place, while lh£ outline 
of the keyhole and the projxT position of the handle shaft 
are marked upon the door, through the lock, by means of a 
long, fine brad-awl. A hole should then be bored with a 
cent re- bit, large enough to allow the handle shaft to turn 
freely in it --of course, in the position marked upon the * 
door. Two other centre-bit holes should also be made, 
one at the top and one at the bottom of the keyhole, 
taking care to allow plenty of room for the free passing 
in of the key. These holes should not be bored quite 
through from one side, but should be made gently fronl 
the inner side of the door, until the point of the centre-bit 
is just seen on the outside. The operation of boring 
should then be resumed, by inserting tnc point of the bit 
in the small hole and the line bored out. The intervening 
wood between the upper and lower borings should then 
be sawn away with a keyhole saw, and if at all irregular, 
the opening may be trimmed up with a sharp thin chisel. 
The key should then be fitted through to ascertain if it 
will pass freely. The lock may then be scrPwgdjtf 1 again, 
and the key and handle fitted. If these wont wefirthe 
remaining screws maybe put in, and the lock finally flked 
to the door. The ** rose,” which is a circular disc of brass 
or porcelain, may then be screwed on, and the handle 
passed through it and secured into its place, bv means of 
the small screws inserted in the knobs ; and it gives a 
much neater appearance to the work if these screws arc 
placed underneath. The escutcheon may then be screwed 
on in like manner. The next thing will be to fix the 
M box-staple,” or hasp, into which the bolts shoot to secure 
the door. I f the door be well fitted, and stands even with 
the frame, all that will be needed will be to screw it on so 
that it is exactly level with the lock. If the door be Ux> 
thin for the rabbet, however, the box will require letting 
into the frame ; while, if it projects beyond the frame, a 
slip of wood must be inserted between the post and the 
iron box. It is important that this matter be attqpdcd to 
carefully, because, if the box fits too tightly upon tnc boltfcr 
of the lock, the latter will soon become strained and 
spoiled ; while, if too much room be allowed, the door 
will not shut dose, and will rattle most unpleasantly. * 
Before leaving the work the lock and the box should be 
well oiled or greased ; and the screws finally examined to 
see that they are screwed quite tightly up to their places* 

In the case of locks for safes or dosets the operation of 
fitting is exceedingly simple. Locks for this purpose sure 
now made to shoot the bolt both to right andden, so that 
no care is needed in choosing the hand. The lock does 
not require Jetting into the door ; all that is required is 
that the keyhole be cut in the right position, which is gasjly 
ascertained by fitting the lock on the door. In most cases 
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form may be placed bottom upwards upon the door ; \ thickness, and of course tbt bolt, when shot forward, passes ' 



CASSELL’S HOUSEHOLD GUIDE. 


33 


behidfl this frame and secures the door in its place. Should 
the frame be too thick, however, the wood must be cut 
away to the same thickness as the door, while if it is too 
thin a slip of wood must be screwed on to it to receive the 
b<A of the lock. 

The titling of locks to trunks and boxes, although a very 
handy and useful art, is one which frequently putidcs the 
household mechanic ; and this not because 11 is in the 
least degree more difficult than many other operations 
• which he performs with facility, but because it requires a 
•little knactc The mistake generally made is that of tit tin, 


classical hour of the morning without some previous in 
timation in the shape of other symptom* ; and these, for 
the most part, are twofold. They are of a dyspeptic 
nature— the tongue is furred; that* is an acidity of the 
stomach ; there is little or no apatite ; the stomach is 
troubled with flatulence ; the bowels arc costive ; and 
thcuunc passed is scanty, ami, after standing, will pro* 
bably leave a little red sand, or brickdust deposit, known 
to doctors as uric acid, alone, or in combination with soda, 
or ammonia. There is also more t>r less feverishness of 
the system. Still the essential feature of gout, without 


the lock and hasp on together, instead of first securing the i which it can scarcely Ik said to exist, is the peculiar in 
lock and fitting the hasp to it. The first proceeding should tense pain in the first joint of the toe, accompanied with 
be to cut away the wood inside the box sufficiently to allow . redness, and causing, after a time, a tight swelling of the 
for the bodvof the lock ; sghen this is done the plate um>:i ' »km. Tins pain generally logins in the night, or, at least, 


# the upper surface should be let into the edge of the box. so 
as to be quite lcvcl # with it. The ki yhole should then lx* 
cut ; and if the key passes freely the lock may then be 
screwed into its place. The hasp should next be placed in 
its proper position in the lock, and the key turned as it 
would b# if the box were locked, and the lid brought down 
with a smart blow upon it. In most staples or hasps there 
are two projecting pins left which will enter the wood of 
the lid and secure the hasp while the key is unturned ; when, 
if the ltd Ik raised, the hasp will be found in the exact 

# position required. The lid should then be marked round 
the edge of the staple plate, which should Ik let into it 
to the required depth and fixed with screws. If tins 
operation oc carefully performed there will be no difficulty 
in making the lock work well at the first trial. Fitting a 
feck to an 01 dinary trunk when the flat staple is used is a 
still more simple matter. All that is required here is to let 
the lock in at the lequired distance from the edge of the 
box (which ntav Ik ascertained by measuring with the 
flap), and to screw it firmly to the wood. The hasp should 

» then Ik* fitted, and locked into its proper position, when 
the lid may be shut down and the hasp screwed to it. Of 
course the fitting of locks to delicate cabinet woik requires 
some care lest the work itself should be mimed. Thus the 
hole* for the s yews should not be bored through, but only 

# jusiesndlSjJItto allow for the length of the screws, which 
mum, of course, Ik regulated by the thickness of the sides 
or front of the box. Again, if rhe work Ik veneered, all 
"cutting away must be done with a very sharp chisel, and 
.1 little at a lime ; ordinary care, however, will enable the 
household mechanic to overcome any seeming difficulties; 
and he will find that ability to execute these little His in 
•he house will not only Ik a source of useful amu went 
during spare time, but will save the expenditure of a cun* 
sidcrable sum in the course of a year. 


comes to a crisis in the night, more or less of it or of stiff* 
ness having liccn fell for a few hours or days before. It 
lasts for a few hours in this seveie degree, and then 
generally abates for n time, recurring more or lens fre- 
quently m paroxysms until it abates ; the swelling begin! 
to dot line ; and the skin peels oil in scales. As the rednes* 
disappears, there is often great itchiness of the affected 
part. After an attack of gout in a joint, there generally 
if mains some swelling ; and when the attacks come to 
be frequent, the swelling is 1 on sulci able, and deforms the 
iocs and lingers. In all Mich cases theic is a deposit' 
aUiut the joint of urate of W<f. When first deposited, it 
is of a semi-fluid or creamy consistence ; but if not ab« 
soihcd soon, it become* dried into a stony form. Such 
deposits are called tophrs, and are often very deforming, 
They take place also in other situations, as on the oar, 
in the tendons of muscles, in the joints making the limb 
Mi if and in the kidneys, and ulhot parts, l’lte dyspeptic 
and feverish symptoms which precede this kind of attack 
aUo more or less accompany it throughout, and require to 
be considered in treating the disease- The pain generally 
begins in one toe, but it may soon transfer itself to the 
other ; or it may not affect the toe, but the instep or the 
ankle. Occasionally, gouty subject* u«? attacked with 
internal complaint* such ax windy sp.o’ii, or vomiting, or 
bronchitis, whi« b suddenly get well when a gout) pain 
attacks the toe or foot On the other hand, the disease 
may disappear somewhat suddenly from t In* toe or foot, 
and be attended with worse symptoms, affecting the in- 
ternal parts. In this case the gout is said to have gone 
inwards. The heart may au irregularly. There may be 
internal pain of the stomach or bowel*, with or without 
vomiting or diarrhea. Sometime* symptoms of inflanv 
mation of the ImwcN occur. 

Nature ef the Dr unsc, Smh are the symptoms of thr» 
remarkable disease, and we happen to know, to a great 
extent, not only its symptoms, nut its nature— in other 

DOMESTIC MEDICINE. — XXXI1L 'V ,r ' ls ; wll .' u c » uscs th ? . , ’. co l> ,c i,rf f <* n ‘ l 

of explaining diseases by saying that the cause of them r* 
^ ,i:T * the blood ; and if anybody says that the cause of any 

GOUT is a disease worth popular study, not only because given disease is in the blood, it 1* not easy *0 contradict 
it is one of common occurrence, but also because the ' them, only it is generally a random statement, not based 
mature fe it is instructive. It can be explained to a j on any actual examination of the blood, but < 01 Kerning 
degree to which many diseases cannot be explained, and 1 gout, we do actually know' that it is a blood disease, that 
there is much about it that requires domestic medicine ; the «:au<c of it is a certain arid in the Wood - uric acid, 
that is to say, if a man with a liability to gout does not ; Trie aad exists in a very Might degree in healthy blood, 
consider the nature of it, the things that help and the 1 but has Ikcji actually found to exist in much greater 
things that hinder it, and frame his daily life upon such quantity in the blood of persons suffering from gout. If 
considerations, he will find that his doctor can only im- * a blister be applied to the skin of a gnutv subject, the 
perfectly help and relieve him. j water of the bleb will Ik found, d chemically examined, 

Symptoms erf the Disease .— The common idea is that j to contain this uric acid. Not only d*«?% it exist in excess 
men go to bed well, and awake about two o’clock in the i in the blood, but it 15 diverged from the body, by the 
morning with a horrible pain in the first joint of the great . urine, in less than the usual quantity. Such then, a* far 
toe* as 1? it were being squeezed in a vice, or pierced with a j as wc know, i* the nature of ft is a disease of the 

nail : and sometimes this may happen, especially to men j blood, or of the system, in which uric add accumulates 
with*h gouty tendency, who have been drinking too much J in the hl'*>d, or is dqjoxited about the small joints, 
of certain things, creating loo heavy a dinner over night. 1 especially iho*< of the toes and finger*. The disease 
} But it i* rarely that the attack of gout comes on at the > may come un sharply and acutely, or it may be more or 
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less constant or chronic, with, occasional aggravations. 
We may repeat here that there i.re frw diseases of which 
the knowledge that doctors have is so chemical and 
explicit as trim. For doctors, or rather chemists, to be 
able to show a, particular fault in the Mood and in the 
urine ; a chaiky-looking fnnt chalk, however) deposit 
about the joints ; and the acid serum of the blood when 
the skin is raised by a blister, i* a definiteness of know- 
ledge which is not common in the mysterious region of 
disease. No doubt there is something very definite in 
other diseases, such as scarlet fever or small -pox— so 
definite, that a bit of riblxm worn by a patient with 
scarlet fever, and put into a drawer for months, if not 
year;, and worn by another person, may cause scarlet 
fever ; so definite in the case of small -pox, that it can 
be transferred by the matter of the spots of the disease 
from one person to another. But in these diseases the 
chemists have not shown exactly the nature or tlic 
composition of the contagious mutter which causes them. 
In scarlet fever it has not even been seen ; it is only 
inferred from the effects produced. But here in gout 
it is demonstr ited, and can be extracted from the hloud ; 
and, as wc shall see shortly, the manufacture of it in 
blood can be either increased or diminished. 

CtiNMX. ~ij out is often inherited, or, to speak more 
accurately, the tendency to it is inherited. Scudamore's 
Statistics showed that of 5.13 patients affected with gout, 
in 30*) the disease had existed in either parents or gi.uul- 
purents. Of So eases reported to a commission »>l the 
French Academy, in 34 the disease had been transmitted; 
and (inrrocl states that in the cases which he had observed 
a bet editary predisposition existed in 50 per cent. Still, 
it must be remembered, that generally only the tendency 
is iuhciiteil. Men often complain that they inherit their 
failicis’ gout, when they should rather complain that they 
inherit tle-ir far hers* taste for port wine, and very likely 
the port wine itself. Undoubtedly, manv men would 
never have the diseases they inherit a liability to, if they 
carefully avoided the causes which are geneially required 
to operate along with the tendency. But it must be ad- 
mitted that m some men the tendency is so strong that, 
with any caic tin y can take, the disease will out. But 
even in these, a study of the things that lend to produce 
gout will genenlly ho rewarded. What are the things, 
then, that tend to produce gout or an excess of utic acid 
in the blood ? We shall enumerate the principal of them. 
First, excess of animal food, especially of ru h animal 
food ; secondly, the stronger wines, especially port wine ; 
tinidiy, malt liqunis. Until comes on in vane men 
apparcml) as a consequence of overwork in depressing 
or cold weather. All these causes of it are aggravated 
by want of exercise, and cold or damp will favour the 
operation of th 'in. Spirits do not tend to cause gout. 
When taken in e\« e*s, they have many had consequences, 
hut the produrton of gout i* not one of them. Hence 
the disease is not common in countries where -piriis are 
largely drunk, such as Scotland, Russia, Poland, Denmark, 
the United States, \r 

Such are the principal causes of gout : hereditary ten- 
dency, high living- that is, living in excess of the work 
done or want (appetite^ felt - and the free use of wines 
and of malt liquor. As to the seasons most favourable to 
its occurrence, perhaps winter and spring arc the seasons 
in which goutv subjects are most apt to feel their enemy. 
The cold winds interfere with the perspiring action of the 
skin, and depress the vital power of the system. More- 
over, among well-to-do people, eating and drinking in i 
excess is probably more common in winter and spring ! 
than in the warmer seasons. 

The gotit may come on in short and acute attacks, , 
or it may scarcely ever leave the system free, and may ! 
distort and disable the patient. In the Litter form it is | 
called chtonic gout, and is less amenable to medicine than 1 


in ine acute form, 1 nose who are subject to the heute 
| attacks of the disease arc generally not unhealthy in the 
j intervals of the disease. There is even a notion that gout 
! favours longevity, by lessening the tendency to other 
! diseases. This may be gravely doubted. Most peqgle 
! would part with whatever chance of longevity the gout 
I gives them. It certainly favours the occurrence of some 
j other diseases, such as bronchitis, dyspepsia, certain 
i forms of skin disease, affections of the kidneys, &c* Still, 

I many sufferers from gout do attain a good age, 

RABBITS. 

I. 

j It has been mucii the custom in England to regard the , 

! keeping of labbits as fitted only for the amusement of 
i children, or as an idle foible for the Cinder. This is a 
1 mistake ; many of our Continental neighbours are wiser, 
j and make the keeping of those animals a considerable 
j branch of industry and protit, by supplying the* English 
markets with their flesh. Wc shall probably learn better 
i when we come to have attained clearer views on the 
I subject of economy, and can properly estimate the value 
j of little things. Under certain circumstances and good 
| management, rabbits mav be made highly remunerative, * 
i and they ought not to be neglected by those who have 
i gardens, and no facilities for keeping larger animals. 

| Of all animals kept for profit, none involve so little 
| expense as rabbits, (ireen food, where there is a good 
I garden or fields can scarcely be considered as of an/ 
j money value ; and if they have abundance and variety of 
; wholesome gieen fodder, they require but lit tie corn or 
■ other dry food far less than poultry, v htUt they increase 
; much more rapidlv. In most parts of the country a pair 
j of young rabbits u{ a month old, at which age they are fit 
| to wean, may Ik* bought for a shilling ; in live or six 
! months they will Ijcgm to breed, and m four years it is 
calculated that a single pair of r abb ts will, if all accidents 
, arc set aside, increase to no less than a fi n ill io n and a t 
quarter? ^ 

Honshu’. - Rabbits may be kept in two description* of 
houses - the large rabbit ry or the small hutch. To those r 
1 who wish to turn rabbit-keeping to the h<sl advantage, 
wc advise a combination of the two ; hutches should bo 
provided lor the ra option o! the grown bucks and of the 
breeding does, while all others should remain at liberty in 
the larger house. All places in which rabbits are to bo 
, kept should lx* dry, well ventilated but not draughty, 
and protected fiom the inroads of rats, rats, and other 
. destructive annual*. In many instances a disused stable 
; or other shed can Ik occupied as a rabbi try, and will 
; answer the purpose, but not so well as one designed for 
this particular use. The rabbit rv shown in our engraving 
l Fig. D is Mip|H»M*d to Ik eighteen feet long by twelve 
broad, and seven feet high at the raves. In a building 
of this size, the writer has sometimes had as many as 
thirty rabbits. It is supported on stout “ collar T fwits o&< 
wood, and the lower five feet six inches of the walls arc 
made of rough planks or slabs l the outsides of timber- 
trees, which may be bought at a nominal price in a timber- 
growing district), whirh are joined together on the “clap- 
boarding” principle. Round the upper eighteen inches 
runs a strip of galvanised iron wire netting ; shutters 
should be provided to close this when required. Wc 
have shown the roof thatched, but it mav be covered 
with asphalted felt, or any other material, jjf desired. 
Such a building would by no means look unsightly in a 
garden, and might be built at a trifling expense. A 
1 wooden floor* ts preferable, as being more dry and warm 
than one of stone or brick ; and if the floor were n&rely 
earth there would be danger of the rabbits burrowing 
under, and making their escape. Across this building, 
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at the distance of a yard from one end and four feet 
from the floor, a piece of wood is fastened, and between 
it and the floor are upright spars about six inches apart. 
This rack is filled with straw, and in it the rabbits de- 
iight to make holes and hiding-places. Of course this 
arrangement is a mere matter ot taste, but it is the one 
adopted, and found to answer admirably by ourselves. 
In a rabbit ry of this description the animals have free 
room to disport themselves after their own fashion, 
winch they do to an amusing extent, and arc far more 
healthy than when confined in small hutches. Into this 
* young rabbits should be turned when they arc taken 
from the doe* and here they can remain till' they are re- 
quired for the table or for other purposes. Breeding does 
ptay be allowed to remain here, but M is generally better 
to keep ti&tn 
in separate - 
hutches, as 
must always 
be done with 
old biTcks. 

In con* 
stmeting the 
hutches it is 
very desirable 
to have them 
within certain 
limits as large 

:.S JHJSSlblc. 

Less than four 
feet long, by 
three bioad 
.ind two high 
docs not allow 
sufficient 
space (or the 
health and 
comfort of the 
animal ; those 

for 

sjfhuld have, 
m add it it 'M, a 
smaller coin- 
par i m ent 
communica- 
ting with the 
larger by 
means of a 
hole in which 
the nest may 
lie inude. 

The hutch * 


produce may be turned to account as rabbit-food - such 
as the outer leaves and useless parts of the different 



, plants of the cabbage kind, carrot and parsnip tops, out- 
; sides of celery and lettuce, refuse parsley, and the like. 
Of some wild plants, more especially tnc milky ones, 
sow-thistle and dandelion, rabbits are lornl. In the early 
: soring, before other green food is to be procured in 
1 abundance* the keck, or wild parsley, will tie found most 
! valuable. It grows freely during the months of March 
• and April, in all parts of the country, under trees and 
hedges, and in plantations and other sheltered places, but 
care must be taken that the hemlock, which resembles it 
in the shape of the leaf, is not gathered by mistake for 
it, as that plant is poisonous. The hemlock may be dis- 
tinguished by its having dark spots upon the leaves and 

stems, and 

- being gene- 

rally darker 
and less bril- 
liant in colour 
titan the keck, 
as well as! >y 
its offensive 
Hindi and the 
f;u:t that it 
has much less 
down on the 
leaves. The 
writer recol- 
lects, when 
a boy, having 
several i ab- 
bits poisoned 
through hem- 
lock. When 
the difference 
between the 
two plant* 
lias but once 
been ob- 
served, there 
in httlcdangcr 
of mi stake. 
Those who 
have space fur 
the purnose, 
and wish to 
make rabbit* 
keeping really 
pi olit able, will 
do well to 

** >■ grow green 


should be * 

sparred or latticed in front to afford light, and should 
inchnc a little backwaids, and be pierced with holes 
Jtfhind, that the liquid droppings rnay run off. For 
the #akc of dryness, hutches should not rest on the 
ground, but should be placed on legs some little distance 
a bore it. Those who cannot indulge in rabbit lies must 
yecds lx? content with hutches alone; cheap ones may 
readily be constructed b> any one from old egg and lc*;i- 
chcsts, which may be bought for 2s. and 8d. respectively, 
at the grocer's. 

Cfean/iMrst .— Rabbits soon become offensive, and suffer j 
in h* ahh, if not kept perfectly clean. The rabbi try ought 
to be thoroughly swept out every week, and refuse and 
stems of vegetables removed daily. Hutches should l»c 
T horoughly cleaned twice a week- Straw is sweeter and 
better as litter than bay, except for the doe, when about 
f# make her pest. A little dry earth sprinkled over the 
floor ot the hutch, under the straw, absorbs moisture and 
promotes cleanliness. 

Feeding , — Almost the whole of the refuse of gardens 


crop*, mich as 

rye, rye-grass, vetches, lucerne, and clover, specially tnr 
them, and a tegular succession of * in h crops, to follow each 
oilier thioughniit tin* summer, should lx* arranged. During 
the winter tin* chief food must consist of loots, such as 
swede turnips, niangokl-wurzeJ. carroty and parsnips— of 
the latter they are extremely fond ; potatoes they will cat 
raw, !/.:* orefer them boiled. In a deuith of other proper 
moist food, apples or apple- pa rings may be given them, 
and even tea- leaves, when squeezed, or, as a last resource, 
brewers* grains. At all times of the year, rabbits should 
have a small quantity* of dry food. Through the wirtlct 
and in the summer, if they will cat it, a little swic* 
fresh bay is wholesome. ulcus for fattening rabbits or 
suckling docs, corn >* unnecessary ; but they should 
daily have a huh* bran. Rabbits put up for fattening 
should have oats, b.n!cy-tneal v or oil-cake broken small 
mixer] with their btan. Troughs should always lx* < leaned 
out before putting in fresh bran or corn : the best troughs 
are those made by brick- -makers, as their weight renders 
it difficult for the rabbits to upset them and waste the 
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content*. Most rabbit-keeper* have a prejudice against f and other domestic day-labourer* are satisfied with sheer 
living any water to their animate, which is foolish, and ‘ money payment. They look to be better fed, in quantity 
in some cases cruel When the rabbit lias abundance of j if not in quality , than resident servants, and, moreover, 
succulent green food, it dot:* not need, and generally will j they expect to have the privilege of taking home with 
not touch it; but it should always have access to a trough i them odds and ends and remnants which, with good, 
of water, that it may drink of it should it require to do so, 5 management, should be consumed in the household where 
and it will not then, in ordinary, take more than is good j they attend. 

for it. But its green food should not be given wet ; if | Exceptions are to be met with, of course, but the above 
gathered in the rain, as it must necessarily be sometimes, \ i* the general opinion entertained by people of the class 
the superfluous moisture should be shaken off. I that go out for a clay's charing, See. 

When a doe kindles, it is dangerous to allow her an | Connected with the actual cost of the day’s hire, should 
unlimited supply of water, or she may, under the burning ■ be taken into consideration the discomforts and disorder 
thirst caused by parturition, drink too much, and give • which the presence of strangers in a household entail*, 
herself a chill. Milk is better at this time, or if water is : For the time being they arc the guests of the servant*, 
given, it should be in small quantities ; but moisture rather than the servant of tlie employer. It is a rare 
should never wholly be withheld from a doe after kindling, pleasure if the extra hand, thus called in, goth to. her 
as thirst is frequently believed to l>c the cause of the ; work in a thoroughly earnest and indeCitigable spirit 
young being devoured. If she is weak after kindling, To begin with, charwomen do not usually bring with 
give her bread soaked in milk, or a mash of scalded bran | them adequate knowledge, except of work of the roughest 
and barley-meal ; some persons recommend tea-leaves at kind, and the additional food and beer generally allowed 
this time. While suckling, the doe requires much more ! only serve to dull whatever energy and intclligencc'they 
than her ordinary allowance of food, and she should have may happen to possess. 

some of a more nutritious character, such as oats, or peas Households that are subject to be frequently supple- 
which have been soaked. mented by charwomen ami other like assistants, are also 

It is usual to feed rabbits twice a day, which would seem liable to be exposed to still greater disturbances than 
sufficient, since, in a wild state, they cat in the morning those desmhrd. The love of gossip is inherent in the 
and evening only. Care should be taken to proportion class, and the affairs of every one of the families the 
the quantity of food given to their appetites, as nearly as charwoman rves Income in most cases a common fund 
may be, for if more is given, they not only waste it, but of conversation. Domestic matters of the most delicate 
appear to eat with less relish ; and it is well to remove any nature are discussed, and in an unsparing manner. What- 
remains of the former meal before giving a fresh supply, ever facts are not accurately known are unhesitatingly 
Diseases, — Tod, or pot-belly , is the most common and surmised, until all privacy of living is out of the question 
destructive malady to which rabbits arc subject. The with whatever neighbours may happen to be at the 
animal set* up its back and fur, it* belly swell* and mercy of the same ignorant tongue, 
shows if the fur is blown aside - a bluish hue, and, in a There are families that are never free from the presence 
few days, it is generally found dead. This disease is con- of ihe charwoman. She is no sooner out of the house 
sidered to be caused by too much cabbage, or wet food, than some unexpected domestic crisis requires her services 
The remedy is, to give no cabbage and but little green afresh. These households, with very few exceptions, are 
food, and to increase the allowance of dry. With old never settled with servants ; good, bad, and indifferent cha- 
rabbits this treatment will commonly succeed ; but with meter* from the last place, appear to be attendw^jyj^the 
the young, which arc more subject to this disease, tod is same consequences. The servants do not stay ; ncith# 
generally' fatal. can they always be induced to state the reason of thetri* 

Snuffles is supposed to arise from damp or cold. To objection. It' the reasons could be obtained, they would 
cure it the animal should be placed in a dry and warm be discovered, in a large number of cases, to be founded 
hutch, and fed chieflvon dry food; boiled potatoes mixed 1 on the fact that the servants have " heard something about 
with bran or barley-meal, arc considered a good feed for i the place they did not like.” The simple circumstance 
rabbits suffering from this disease. | of many predecessors having filled the situation within a 

For Liver Complaint no remedy is found efficacious, i short space of time, is often sufficient to give a good 
and rabbits suffering from it should be fattened and killed j servant a dislike to a place. Even when every attempt 
as soon as possible, while still wholesome for food. \ has been made to conciliate supposed objections, and a 

total change made m all persons hitherto employed in the 
— — house, the same mischance is apt to occur. One person 

SERVANTS OF THE HOUSE.— XIII. ** B eneraJ1 >' *<?(' behind, and that person is usually the 

charwoman, who comes to clear up and put things in 
OCCASIONAL 1IKLP s ~ oiiar\vumen, NEEDLEWOMEN, ordcr for ncw comcrs . Thankful a* one may be at times 
sweeps, dustmen, ETC. j for any domestic help, on any teitns, it should be borne is 

Thf. greater the amount of work that can be done at 1 mind that the accommodation may be had at too high * 
home without occasional assistance from “ extra hands,” i price ; and that there arc occasions when it is better to 
the better for household peace and economy.* Upon help oneself, or do without help at all, rather than re- 
this subject people are generally agreed, and nine tain the services of a suspected medium, 
out of ten persons deplore the unpleasant fact of being Uncharitable as the foregoing observations may appeal 
obliged to have occasional help, without, at the same to people who have not had very long experience of 
time, making any particular effort to dispense with the housekeeping, the main facts will be found verified by the 
necessity. ! circumstance, that those who have had servants in their 

The general impression of housekeepers who have ; employ a good number of years, seldom seek outside aid, 
not gone into figures on the matter, is, that it is cheaper The members of the household seem to be actuated by a 
to engage people to do extra work than to keep sufficient j common interest, and are willing to bear temporary in- 
domestics to meet any pressure that may arise. If, at i convenience arising from unusual causes, 
the year's end, however, they cast up the indirect ex- [ A just employer, sensible of the comfort a good servant 
ponses entailed by this system of management, they will v effects by doiftg extra work, will not suffer her labour (p 
find that the cost has been greater than they imagined. | go unrewarded- a little present, or a pleasure trip when 
As a general rule, the mere wages paid for occasional l the labour is done, is a fair and suitable acknowledgment 
help is the smallest part of the outlay. Few charwomen j of the service rendered 
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The only instance when hiring a charwoman is j neglecting to keep the mouth of (he chimney clear by 
generally a Judicious measure is when a single-handed j sweeping round the opening daily as far as her arm will 
servant is kept. The extra hand, then, snouid have special ■ reach, if this precaution Is neglected, the best con- 
work to do, and nothing beyond. She should be required j strutted chimneys will be liable to smoke, and sending 
to come and leave at a certain time, and her food and for the sweeps will be the consequence, 
wages should be a matter of distinct understanding. A The Ramoncur Company is an excellent institution for 
washerwoman, or a charwoman who goes out for a day's subscribers who are troubled with smoky chimneys and 
washing, for instance, should be kept to her washing just careless servants. For half-a -guinea a year, one con 
as a gardener, working by the day, is expected to keep have all the chimneys of a house swept as often as liked 
to his gardening. Everything should he ready to her —a privilege, wc presume, that is rarely abused, 
hand on her arrival. The clothes sorted, the copper-firc Whenever it is considered necessary that a chimney 
lighted, and the other necessaries of the work supplied, should be swept, some one should be appointed to go 
When her task is done, she should be required to leave outside the house to sec that the sweep’s broom appears 
the kitchen or sculler/ in good order, and the copper dean ; above the top of the chimney. This, in fact, is the only 
and dry. The averagf pay of a washerwoman in and proof of the work having been effectually done ; otherwise 
near London is two shillings per day, provided food and j the ordinary hearth-broom would answer the purpose as 
beer be found ; and half-a-crown if required to a find her- j well. Scraping the top of a chimney-pot is sometimes a 

self" A certain quantity of beer or gin is generally j successful mode of curing a chimney of smoking, 

stipulated for in the latter case. Some charwomen are | Preparatory to the sweep's visit, all movable articles 
willing to go out for less pay, on condition that their food 1 should be cither removed from the apartment or coffered 
and beer are found ; but in the end it will be discovered ; up. The looking-glasses should be lightly covered with a s 
that the cheaper and more satisfactory plan is to pay an ! sheet or sweeping doth, and all mats taken away, leaving 
equivalent for all extras in money. : a piece of drugget for the sweeps to walk U)>oti. After a 

Superior to the charwoman in social position, but liable ; chimney has been swept, the carpet of the room should be 
to the same objections in some respects, is that large class 1 thoroughly brushed, and the wall* lightly swept with a 
of women who go out for a day's work at the* needle. The 1 hair broom covered with a clean glass-cloth, 
blessed invention of the sewing-mac bine has reduced this « Dustmen are periodically necessary visitants, although 
class of workers considerably, and u is now by no means i not so frequently necessary ns some people imagine. In the 

easy to get a really good seamstress to take a day's work j subiuhs of London, where the collection of dust is not cn- 

at the employer's house. The best have sewtng-marhincs j forced, there is no occasion for a dust-bin at all, except to 
of their own, and have plenty of employment at full pay ; receive sifted cinders, until it is convenient to dig them 
at home. The least skilled are still to be had, but they J into the earth or otherwise dispose of them. Dust -bins as 
are inefficient hands generally, and require constant j ordinarily used are nothing belter than foul receptacles for 
supervision. ! litter and rubbish that ought to Ik? consumed by the 

It is a great question whether, as matters stand, it is not kitchen fire. It is an untidy and unhealthy Practice (o 
far cheaper to give out extra needlework that cannot be j throw vegetable trimmings, pieces of paper, tones, and 
done at home, by the family and servants, in preference to I dirty rags into the dust-hole. The practice is also icp re- 
engaging needlewomen of the Hud now-.t-days to be had. { hcnsiblc on account of the wasteful facilities the dust bin 
In the first place, a great deal t.l time is usually wasted in utfnrds of getting rid of remnants of fowl. If decently 
glytatfJUwt necessary and minute instructions required, and set aside, sin h remnants would afford a meal to some of 
Considerable portion of the day is spent in the number of the starving poor, to be found everywhere. A strict watc h 
meals consumed. on the emptying of dust duns in various neigh hour hoods 

The real economy of having needlewomen in the house j will best illustrate the necessity of looking after such 
consists m several members of the family lending assist- ( things at home. 

ance in doing the unskilled portions of the work — running I The practice of giving “ pig wash" to people who apply 
seams, making piping, &c. I he seamstress is ‘lien able j at some houses for the gift is also liable to Ixj abused, 
to devote her time to the more important bran* ? of the People really do not care to take the trouble of collecting 
work — fitting and finishing. At the same time, if a needle- the wash if it contains not remains of loaves, joints, vrge 
woman is kept exclusively to this employment, she tables, &c. Extravagant servants find the latter meant 
naturally expects a higher rate of remuneration than one a most convenient mode of effecting a clearance of food 
who is only capable of doing inferior work. Needle- that has been repeatedly at table. The benefit such a 
women of the latter class are generally content to receive I gift confers on the collector is very questionable, 
about two shillings a day ; whilst one working in a family 
whose daughters, for instance, do the easy parts of the 
labour, looks with reason to receive higher wages. From 

three shillings and upwards is often asked fur assistance BATHINfr. 


vt the latter case. 

The chief economy in having dresses made up at home 
lies in making use of old materials. If everything has to 
£e bought new, there is little advantage in making up 
materials at home, that is to say, unless the seamstress 
get* very considerable aid. 

Everything should be ready when the seamstress 
arrives ; patterns should be decided on beforehand, and 
the materials for the work selected. 

Amongst the rougher kinds of household labour, which 
are a hindrance to personal comfort, may be classed having 
the chimneys swept. Unless the structure of a chimney* 
however, be very defective, there is no occasion to have 
the sweeps oftener than once in about six weeks for 
kitchen flues, and less often for sitting-room chimneys. 
Any apparent necessity for their attendance at shorter 
intervals, is generally owing to the cook or housemaid 


COLD AIR HAT I IS, HOT AIK IfAXIfV. COLO WATER 
HATH S. 

Before passing from sea-bathing (see page 21 1, Vol. II J 
to fresh water and other baths, wc may just pause to 
note that many of the advantages of sca-ba&hing maty be 
obtained even by those who arc unable to leave home 
by the use of the dry him salt. 

We have already, under the head “ Toilette," treated of 
the bath as regards its daily and common use in con- 
nection with the general caic of the skin. Mcie, without 
treading on the gtouud over which we have already gone 
/'see page* 4$ and (*2 of our first volume;, we shall treat 
of it in a wider and fuller sense. 

The use of the bath may be traced back to the pre- 
historic period. The Roman* did not so much con- 
tribute to the science and practical knowledge of the 
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use of the bath as did the Greeks, notwithstanding that j and then you will readily recognise the value of that bath 
with them it was so much in vogue. It was at the end of ’ which is so much too generally disregarded. When we go 
The fifteenth century, at the time of the renaissance of the , for our morning's walk, it is for the Purpose Of taking a 
science*, that a more scientific use of the bath and of I bath of the first stage. We relish the freshness of the 
mineral waters sprang up under the leadership of that j morning air, and we often go out clad in looser or, 
learned monk, Clement de Grata. Ihitour business being 1 thinner garments than we arc accustomed to wear, for 
rather with the practical than the historical, we shall not j the purpose of admitting this bath to our skins. Wo 
pursue this phase of our subject. | iccognisc its value to our children’s frames, and with this 

Efficacy and Influence of the Hath. —The first point j view we leave their limbs unshackled by tight garments, 
to be considered in studying the efficacy of the bath is con* j with bare and naked arms and shoulders, although we 
ncctcd with the influence which it is capable of exercising ; ourselves have become habituated to the practice of 
over the whole human frame, and more directly over the i allowing this valuable bath to be impeded from contact 
nervous arid vascular structure of the skin. Look at < with the skin of the greater part of our bodies. Some of 
the comparatively enormous surface of the skin, and as j us, who have become aware of the salubrious effect of 
large supply of nerves and capillary blood-vessels, and ; admitting it. and who. are early risers, slip on loose gar- 
consider the never-ceasing change of their contents, both 1 menu and saunter about the house or garden, oi sit at an 
as regards the extent of their supply and its quality ; . open window, llut the proper way of taking a cold air 
indicated by the changes of colour from w hite to crimson ; bath is to undress completely, and rub the body with 
and livid blue. Look, too, at the enormous power of the • a flesh-brush or coarse towel, which will regulate the 
skin over the whole mass of the blood, and the resultant » secreting surface of the skin, give tone to the muscles, 
qualities of the same; as an excretory organ, consider the j and general energy to the system. It also forms a good 
extent of fluid exuded and exhaled through its agency, by j substitute for those to whom the shower-bath is unsuiied. 
which numerous deleterious compounds chemically formed j The value of the cold air bath and its local application 
in the laboratory of the human system, as well as detri- j in arresting Incinorrhagc, in fainting, and mother diseases 
mental extraneous substances admitted into the blood, ■ and ailments, m generally known, and is fully appreciated 
are expelled. Jly its agency arc removed nitrogen from j by the ph)MCi.in. This bath has of late received con- 
the kidneys, and carbonic acid gas from the lungs. So siderable attention front, amongst others, Ur. Warren, of 
important is it to life that, were its pores stopped and j New York. 

)x.i. spiral ion prevented, death must speedily ensue. Such j /lot Air and Gaseous luiths. There i* also the hot air 
being the power and functions of the skin, we shall have bath, of which we shall have cause fully to speak when 
little difficulty in appreciating the vast influence a bath, in : we come to treat of tin* Turkish b.uh. There are, morc- 
any of its fount, must have upon this great and powerful j over gaseous baths, of win* h oxygen and carbonic acid 
organ. With regard to the secretory powers of the skin, we i are the most general. 

can too readily perceive the advantageous operation of t lie Lout Water Hath. — We shall now sficak of water baths, 
bath io need explanation ; we need only call to mind the ’ which are do i able under three heads -ordinary water, 
efficient iiurdic.it ion which is daily performed by means ; sea water, and mineral water. Sea water wc have 
of its absorbent powers ; or how could the wondrous cures already spoken of, and we will now *peak of ordinary 
effected by means of belladonna, meieunal ointments, j water, of which theic are many forms, dependent on 
narcotic lotions, poultices, and surli like Ur produced ? its purity or admixture, its tcinpcru'urc, and the mode 
We can further perceive the extraordinary importance ; of its application. The tcm)H:ratiirv of a i cokl bath 
<»f the bath with relation to the skin if we call to mind ; generally ranges between 40* and 6> v Falir., altltbugl. 
the great variety of diseases whn h c all forth all our it may go as l«»w as at uhiih point water becomes 
>kill in their medication, which, without the aid of the ice. In tins sUte. too, it is sometimes locally applied 
bath, would be next to impossible to attempt. Where im- with gre.it effect. It may *dso exceed 65°, dependent on 
mediate peutniary advantage is to be derived from a per- its exposure to the sun, or other cause of exceptional 
feet course of tramiug, the value of the bath has not been heat. The effect of the cold bath upon the system is 
forgotten It was used for this purpose by the Greeks veiy extraordinary. As well as being one of the most 
and Romans, and is at present employed in the training refreshing comforts and luxuries of life, it is amongst 
of those engaged in athUtics There i* no doubt that the most efficient and most restorative agents that can 
'he cold hath,' nr even sponging with cold water, lends j Ik employed in the cure of disease, as it nerves up the 
tone to the skin, strength to its vessels, and energy to its * conti ac tile tissues, and calls into full action the oircu- 
(unctions ; and we ate glad to be able to t cm.it k that in lation of the capillary blood-vessels, forcing their blood 
?his country diseases arising from want «»f attention to j into the grand arterial trunks. Thus, when bathing, 
the skin and disregard to cleanliness are greatly on the . the hiirfau* of the body becomes at first cold, and 
decrease. Hut thru* G a point very generally disre- j wears u pale appearance, being deprived of the contents 
garded, yet worthy of diligent study, namely, the difference of its superficial capillary blood- vessels, and undergoing 
of the effects of the cold bath upon different ages and a great change, known as the shock, represented by 
different constitutions ; not only this, but more especially gasping, shivering, and general depression of the sys- 
the difference ib the result of such effects; for instance, a torn. Afterwards is (tit the reaction— the pleasing and 
shock which might prow tonic and beneficial to a person increased glow' of the cu dilation, with renewed warmth, 
m the niime of life, might pi ovc deadly to the aged, or to while the heart l>eals with fresh vigour, and the blood 
the imbecile and young, since in infancy and c;Hy youth rushes wdth unwonted impetus to the surface of the bodvy* 
the organisation is immature, and in age it h degenerate reaching the very extremities of the capillary' blood* 
und decrcpi;. vessels. This is the picture of a healthy bath. No 

Cotd Au Hath . — There are many and divers kinds of one can doubt its beneficial effects on the system. The 
baths, as also methods of baffling. First, there is the mental as well as the physical powers 01 the human 
common cotd air bath, not generally recognised by us, by frame are invigorated, and the whole body rcjotijps with 
reason of our familiarity with it ; nevertheless, it is a buoyancy and exhilaration of spirits. Such being the 
bath equally with water, but it is our natural bath, as advantages of a cold bath, wc must be particular in 
water is the natural bath of the fish. We use it, too, as a studying how to ensure these beneficial results. Rapid 
bath, only we do not apply the term to it Regard for reaction, as above described, is the object to be aimed at, 
a moment the emaciated condition of those unfortunate and which can always be obtained if proper and adc» 
creatures who have been long excluded from fresh air, quatc measures are adopted in regulating the bath to the 
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strength of the bather, however weak or ailing he be, | on the very brink of the bath, until the increase in the c br- 
as the shock and effects of the bath will be in proportion j dilation is rapidly subsiding, heat vanishing, and the body 
to the temperature of the water, and the extent of tune j bccoi ting thoroughly cooled, with even a feeling of chill* 
the bather remains in it The water should not, as a rule, j ness succeeding. Now the true principle which favours 
be excessively cold, but this must vary according to 1 reaction is almost the converse, that is, plunging into the 
Circumstances. Generally speaking, the temperature of water while the skin is comfortably warm, notwithstanding 
the water should not be less than 6o tf , as a hath at $ 0 * even beads of perspiration stand upon .t, which will 
will feel somewhat cold, the temperature of the human j not hurt if the bather be healthy ; who, having quickly 
body being, as a rule, about 96°. It must be observed, j slipped off his clothes, should plunge in headlong without 
however, that if the health of the body is sufficiently j delay. The rule of taking a bath, however, when the 
perfect to prevent any injury being occasioned by the too ] hotly is in a glowing state, must not be confused with 
, great influx of the blood to any of its organs, the colder ; the deadly practice of taking a bath before the body 
the water, provided it be not in excess, the greater and is cooled after having experienced fatigue, which many 
more beneficial will be the result; the reaction being foolish people do, thinking to reinvigorate and restore their 
necessarily greater. The effect will vary in accordance energies. No bathing, it is to be remarked, can be safe 
with the / Icgrcc of cRergy with which the heart and without the head be.ng first immersed in the water, or 
arteries are acting at the time. The influence of the what will serve the same purpose, as commonly prac* 
mind on all the functions of the body is so great that ti$cd on the French coast, pouring « bucket of water 
the effect of a cold bath upon the system will, to a ! over the head and back immediately upon entering the 
considerable degree, be determined by the state of the bath. The value of flesh -gloves for the purpose of 
tnin<l at the time. If the mind is languid, fatigued, or ! rubbing the chest, and, indeed, the whole of the botfft, 
gloomy and desponding, a cold bath may be attended ( should not be overlooked, 
with risk, and certainly will not be followed by instanta- 
neous and healthy reaction. — 

Let us now took on the other side of the niciutt*, and : T JIK MANAGEMENT OF FE ATI l K H-11KDS. 
consider the deadly effects which disregard to a lew 

simple salutary rules may produce. The effects of inju- THE following hints on the management of feather-beds, 
dicious bathing are Continued pallor of the surface of and on the preparation of feat tiers for making them, will 
the body, with shivering and coldness, enfi elded beating lx 1 found a valuable addition to those given on the latter 
of the pulse, depression of spirits, generally accompanied 1 suhjci t at page 195, vol. ii. 

by headache, vomiting, and pain at the lower part of the After featherbed* have been in use for some four or five 
stomach, all apprtite and desire for food consequently 1 year*, it is a point of g<xid management to re-dress the 
vanishing. These effects arc generally produced by loo feathers. This should be done in a room from which the 
prolonged bathing, especially in the t.i*o of bathers furniture has been removed, as the feather* will scatter 
Slaving delicate constitutions. The useful, wholesome, , themselves in all directions ; here they can be turned from 
and healthy exercise of swimming often induces its pos- the ticks, and all dotted lump* broken to pieces, and the 
scssors to indulge in a too prolonged enjoyment of the soft ness and elasticity of the whole thus restored. They 
luxury, from which they suffer in the w.iv above indicated, should then be placed, a few hand Ink at a tune, in a fine 
In general, however, persons in good health, and of wire or wicker sieve, the dust and other impurities sifted 
sanguine temperament, may without risk, indulge in a i from them, and my stray qtnlla win* h may nappe n to to* 
>ona»wknt ’'prolonged stay in toe water, but persons of main should in removed. Flic ticks should, of course, lie 
delicate constitutions, with pale faces, feeble cm. illation, washed, or new ones can, if necessary, In: substituted, 
and of phlegmatic temperament, must, under no cnrum- Pillows should be treated in the same way. 
stances, remain in the water any length of time. Since When geese arc plucked it is well to remove the course 
luibit in this, as in other matter*, is “second nature, j outer feat nets first, in order that the fine in m r down may 
and as, after short experience, spasmodic and convulsive I be kept separate. The biller lorins the most valuable kind 
respirations cease, we cannot prescribe anv specified j of feathers, and should be kept for making pillow* only, 
time for remaining in the water The colder o water, ! The feathers of wry young birds have too much of the 
the shorter time should the immersion continue. For the succulent quill, and too little of the down of the developed 
delicate and those who are not swimmers, five and at leather, to be of much value, firesc or ducks are rarely 
most ten minutes, the water being comparatively warm, killed for the table before the feat lien are sufficiently “ up* 
is amply sufficient, and fifteen or twenty minutes for the i to be of use. Hut chickens are sometime* plucked at such 
robust and healthy. In infancy and in age the cold bath ! an age a* to render the feathers worthless, and young 
should be used with great precaution, as a shock to the pigeons generally. Such feathers ought not, therefore, to 
s \ stem is with difficulty overcome by the former on j pc kept, as they will not pay for the trouble of drying and 
account of its immaturity, and by the latter on account dressing. Neither are the feathers of game generally 
of its decline and degeneracy. It is here our purpose worth preserving, as n is frequently kepi till high, when 
to teach and make generally understood those principles \ the feathers acquire .1 taint whi«h cannot aftciwardt lx?’ 
which favour the reaction wc have spoken of, and to i got rid of. They are also generally full of vermin, 
iivest the public mind of a misinterpretation of the For destroying insect lift? among the feathers and 
^ommon rule. 44 f hat the body should be coo! at the lime cleansing them generally, as well a* making them leave 
of bathing/ 4 This rule, if rightly understood, is a golden the skm more freely, it is found wHI to scald the bird before 
^>ne ; but as it has been interpreted, it is most pernicious, plucking it. The water for this purpose should be of the 
Under its protection has crept in a popular error that the same temperature as for maiding |K>rk ; viz,, three parts 
circulation should lie in a comparatively quiescent state, j boiling and one cold. The fowl, should be held in 
and the body in a chilly condition at the time of bathing. \ alxmt thr<e minutes. Something will also be gained in the 
Thoso who have possessed the luxury of a bath in their • appearance of th*" fowl, which will look much plumper and 
own ho.isc« f have in consequence plunged into their bath whiter than if not scalded. Feathers thus treated should 
unprepared, without first having taken moderate exercise , tv u'dl dried cm shallow tin pans before bring nut in bags, 
sufficient to produce a glow ; and no one knows the extent ft may \k right to state that fn tire opinion of some good 
of harm that may be thus occasioned. Again, guided by the housewives the practice of waxing ticks described in our 
same falv; interpretation of this golden rule, there arc former Inn's r* not advisable • they hold that ihe wax 
those who, having taken due exercise, loiter about, perhaps ! rubs into the substance of the feathers and causes them 
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to clog together, thus destroying their elasticity. The 
object of wn\mg is to prevent the feathers from working 
through the hek, and the necessity for it may lie avoided 
by buying one? of sufficient thickness and closeness. 


HOUSEHOLD CHEMISTRY.— IX. 

CHEMICAL COMPOSITION OP THE HUMAN BODY. 

To resume our description of the chemical constitution of 
the human body. Calcium is found, not, however, in 
the metallic state, but in combination with oxygen as a 
hydrate of lime, which united with phosphoric acid, forms 
the chief constituent of the bone. Sulpnur, a substance 
with which we are all familiar under the name of brim- j 
stone, is present to the amount of 2 ounces 290 grains. 1 
The unpleasant odour resulting from the decomposition of 
putrid meat, is due to the escape of hydrogen in combi na- ! 
lion with this substance. There are also two ounces of an j 
elementary substance called fluorine*. It is chiefly founrt 1 
in union with lime in the bones, and in the enamel of the : 
teeth. Of chlorine, another gas, 2 ounces and 3X2 grains j 
are contained. This gas exists in the body in corn- j 
lunation principally with a little less than the same | 
quantity of the in eta 1 sodium. The body contains also ; 
small quantities of other substances, such as silica. This , 
metal is found, in combination with oxygen, in the hair • 
and teeth. Only two grains of silica are contained in the 1 
body. | 

Iron is principally found in the blood. It is so ncces 
aary to health, that a reduced quantity of this metal is ' 
indicated by diminished strength and a pallid complexion, j 
The quantity of iron contained is about 100 grains. j 

The metal potassium, a substance which, in its metallic ! 
Mate, takes fire when thrown on water, and continues to 1 
burn with a violet flame until it is consumed, and which j 
has so great an affinity lor oxygen that it requires to lx* j 
kept in naphtha, is also contained in the human body. ! 
.So is magnesium, which burns with a pure while light. j 
If wo now examine the proximate principles, formed I 
by the union of the elements wc have mentioned, we • 
find that • in addition to 111 pounds of water and the 
earthy substances of the bones - fat, gelatine, albumen, and 
tibnne, an? present. Of fat, we find about twelve pounds, 
in addition to other important uses, fat serves to cover 
the surface of the body, beneath the skin, and thus fills 
up the inequalities of the frame, so that the skin may lay j 
smoothly over it. It also acts as a cushion to protect ; 
inqxwuiu organs from injury by mechanical violence, &c. 
The average* quantity of gelatine contained in the hotly 
is about fifteen pounds. The skin, animal matter of the 
bones, ligaments and tendons, and many of the tissues, 
contain this substance. Of albumen the trainc contains 
four pounds three ounces. This substance is the chief 
pnition of the \ v ifirl part of the blood. The scrum that 
is lett when the blond has become coagulated and the clot 
lus separated from the other portion, consists chiefly of 
1 hi . Mibstanre. It also enters largely into the composition 
of the nerves, brain* and spinal cord. Four poifhds of 
fibrmo .ue contained in the body. It is chiefly found in ! 
tne muscles. That portion of the blood which forms aj 
clot when withdrawn from the body, almost entirely j 
condos of f, ns principle. About eight pounds of mineral } 
matter arc met with in a man weighing 150 pounds, the j 
chief part being found in the osseous portion of the frame, i 
Among the earthy matters contained in the bones we find 
five pounds thirteen ounces of the phosphate of lime. 

We also find one pound of the carbonate and three 
ounces of the fluoride of lime, and a small quantity of 
the phosphate of magnesia. The relative proportions 
of the carbonate of lime, found in company with the 
I hosphate of lime in hones, varies according to the age j 


; of the individual In a young infant a quarter of the 
earthy matter consists of the carbonate; the quantity 
gradually diminishing with age. it is found in the bones 
of the adult in the proportion of one part to six. Elderly 
persons contain still less ; in them it is found in the 
proportion of one part to eight of the phosphate. * 

The fluoride of lime, that serves to give hardness to the 
enamel of the teeth and to the bones, is identical with 
the substance known under the name of fluor-spar. 

Phosphate of lime is also found in evcr> animal tissue 
of the body. All flesh-forming substances, both animal 
and vegetable, contain it. Some portions of the tissues 
contain it in the proportion of only onc-half part in the 
hundred ; others nave as much as two per ccnL in their 
! composition. Cascinc, which contains a large proportion 
of this substance, his as much &s six parts in tnc hun- 
dred in its composition. A human body of the weight 
liefore mentioned (150 pounds), would also contain 
3 ounces 370 grains of the chloride of sodium, or common 
table salt. More of this chloride is contained in the 
body than of any other salt. In the blood it is found 
that each thousandth part contain six parts of thi 5 sub- 
stance. It is believed that it promotes health by assist- 
ing the gastric fluid in digesting food, and that it also 
aids in the transformation of the tissues. It is probably 
also of service in other ways. One hundred and seventy- 
two grains of carbonate of soda arc also found in the 
body. This s.ilt is probably of use in promoting diges- 
tion, by rendering the flesh- forming food that contains 
librinc, caserne, &c., inure soluble. A small quantity of 
this carbonate is always present in the blood. It pro- 
bably assists in purifying that fluid b> aiding it to get rid 
of carbonic acid during respiration. The sulphates and 
phosphates of potash and soda are also found among 
the constituents of the body. Of sulphate of soda, or 
Glauber'* salts, 1 ounce 170 grains arc discovered; 400 
grains of the phosphate of s<xla, and the same quantity of 
the sulphate of potash, are also present ; the phosphate of 
{>otash i> contained to only the quarter of that amount, or 
100 grains ; and of the phosphate of magnesia only three- 
quarters of that quantity, or 75 grains. Thfi sulphates, 
although they are so often found, do not appear to in* 
essential to health, or to the structure of the body. The 
other two constituents of the frame are peroxide of iron 
150 grains and 3 grains of silica. The iron is met w ith 
chiefly in the blood ; it assists that fluid in conveying 
oxygen to the system. Iron is also found in the gastric 
juice. Human hair contains this metal, and it is also 
present in the pigmentum nigrum , or black colouring 
matter of the eye. 

Other metals, suOi as copper, lead, and manganese, 
have occasionally been found in the bde, but only m con- 
sequence of their having been taken accidentally with the 
food. 

COOKERY. -L. 

NATIVE VEGETABLES. 

1 

Dantltfion 1 he dwellers on the south coast d 

England, uncovering some sea-side plants over which the 
sand had been drifted by the wind, discovered sea-kale, 
cooked, and ate it, and so led to its introduction into otir 
gardens. Workpeople, levelling mole-hilL in a pasture, 
found delicate white shoots w r hich. on tasting, they found 
so excellent that blanched dandelion was soon an estab- 
lished salad, to lie had in spring in almost every civilised 
Continental market. The mode of blanching is generally 
copied from the moles ; a little earth or sand if. thrown 
over the plant as it grows wild, and, after many days, the 
produce taken, . A surer plan, which we adopt ourselves, 
is to take up dandelion roots in autumn, trim off all the old 
leaves, plant them as thick as they will stick in Urge 
flower-pots in earth of sand, give them one watering, and 
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then set them in a warm and quite dark cellar. When the 
yellow-blanched shoots are three or four inches long, 
they are lit to cut The roots will produce a small second 
crop, after which they arc only fit to be destroyed. It is, 
even better to plant fresh roots than to wait for the scanty 
aeecond crop. IktndcUons are not difficult to find. The 
owl, who offered to settle live hundred ruined villages on 
his daughter as a marriage portion, said, u God grant a 
long life to Sultan Mahmoud ; while he reigns over us, 
we shall never want ruined villages.' 1 So, lovers of this 
salad may say, * 4 God grant long lives to slovenly farmers 
and gardeners ; while they remain amongst us, even in 
* a minority, we shall never want for dandelions” Never- 
theless, blanched dandelion is never i'heafi % it takes 
too much trouble to grow it in quantity, which may be 
a reason with some ffir not despising "it. Do you like 
nuts? iR this, you have their flavour and their crisp- 
ness, without their indigestibility. Permit us to recom- 
mend a triaL The best dressing is a sufficiency of good 
oil, a sprinkling of salt, and a slight dash of vinegar ; or 
the salad mixture without oil, already given, may be used. 

N.^L - Blanched dandelion is an elegant addition to a 
mixed salad, as of celery- hearts, beet -root, blanched 
chicory, watercress, blanched endive, Ac. ; but it should 
always be present in sufficient quantity to give the cha- 


boiled sausages. The dandelion, though a wholesome 
and not unpleasant bitter, is less palatable without the 
sorrel. Wc prefer the combination to most specimens 
of spinach that fall to our lot. Hut it will probably And 
its way to the tables of the rich before it is welcomed by 
persons in straitened circumstances. 

AW/W, insufficient blanched for salad, is excellent, 
stewed as above, and served spinaclnvisc. By itself, it 
inclines to the sca-kalc flavour ; sorrel can be mixed 
with it, in !e*s quantity than with dandelion. 

Sorrei (AVMN/r rf«vA*r,r) t so often mentioned here, grows 
wild, and may l>o hail for the plucking ; the wild species, 
too, is good, though the leaves are small. Hut to avoid 
the trouble of hunting for it, and sometimes having to 
look for a needle in a bottle of hay, every garden should 
contain a few plants, and, ns the taste for it increases, a 
row. 'Hie most useful variety is the broad-leaved sorrel, 
easily propagated either by seed or division of the root ; 
which root, like that of rhubarb, will stand almost any 
amount of ill-usage. After being kicked about the garden 
| ever so long, and planted, it will grow without allowing 
I signs of bearing malice. The seed is very small, $nd 
1 must only be slightly covered with earth. The plants 
may lie thinned to from three to six inches apart ; but 
if they are left crowded no great harm will be done, as 


ractcr to the salad. 

But even unblanchcd dandelion is consumed in France 
in enormous quantities, as salad, throughout the spring. | 
Women scour the fields and pastures with a basket and a 
knife, and every plant they light upon is secured to help 
to till the bowl. It is simply picked over, washed, and 
sent to market, and finds ready purchasers in the Parisian 
work|K'oplc and bourgeoisie. It is dressed in the ordinary 
way, with oil, vinegar, pepper, salt, and mustard. In 
spite of its jKipularity with our neighbours, we cannot 
recommend this salad as a dainty, though it may be a 
wholesome stop-gap and a good spring alterative ; for it 
is bitter and tough, requiring patient mastication. Un- 
blanched dandelion, in our opinion, is better cooked, 
when it becomes a really serviceable vegetable. 

Dandelion. This is one of the receipts which 
frighten prejudiced persons by their very name, because 
^hey never heard of such a thing before. All wc say is, 
first try, and then condemn it. Procure a quantity of 
fresh green dandelion leaves — the weed so troublesome 
in neglected gardens— and whi(.h takes permanent pos- 
session of all waste lands. The article is an yd mg but 
scarce, and fresh growths after showery weather »ay lx? 
had all summer and autumn long. Procure an equal 
quantity of sorrel leaves, keeping the two separate. Pick 
out all withered tips and bits of root, and reject the 
footstalks of the leaves. Shred each, not too coarsely, 
into two pails of water, and wash them well, to get 
rid of grit, &c. Then fish out the shred dandelion, 
and put it into a large stewnan ; txwr over it enough 
boiling water to cover it, and let it boil. A pan (copper 
or iron, not tinned sheet -iron) with a stout, thick bottom 
is best, to avoid burning ; against which, frequent 
stirring during the whole cooking is advisable. The 
dandelion is put in first, because it takes much longer 
^tewing. When it is half done, put in the sorrel, stirring 
it well in amongst it. The quantity of liquid should be 
kept as small as may Ik*. If when the herbs arc perfectly 
tender, there remains no more moisture than suffices to 
maintain the whole in a state of mash, you have quite 


they must eventually be transplanted. Spring-sown sorrel 
may be cut the next autumn ; during the following season 
it will afford several cuttings. 

While our gardeners arc searching after new spinaccous 
plants, and still retain for summer use that very indifferent 
though historic vegetable. New Zealand spinach ( letia* 
gfluia rrfiiitntit) which we owe to Captain Cook and 
Sir Joseph Banks, they forget another dock, the good old 
Italian perennial herb— 

Patience (R timer fatientin\ which is as easily cul- 
tivated as sorrel, and remarkable for its precocity m a 
spring spinach. Its handsome, reddish -stalked, perennial 
leaves, might procure its admission : s a foliage- plant in 
many a suburban shrubbery or rn- krry. It will bear 
cutting over three or four time* dining the summer, and 
will continue p‘*»ducfivc lor several years, Neill intimates 
that patience has fallen into disuse, because people do 
iiol know how to cook it. Those who can t ook spinach 
(and not every good plain cook can,', will find no 
difficulty iri the matter. Rend off each green side of 
the leaf from the mid-rib ; throw them into cold water; let 
them lie there long enough to remove grit and restore their 
freshness. Put them into a clone-covered saucepan, with 
no more water tliun hangs to them, with the usual pre- 
cautions to prevent Ixmung. When tender, mash well 
with a spoon, seasoning with jxpper, sail, and btitlei. 
When these are incorporated, tuni your patience into a 
hot vegetable- dish ; smooth the surface with the hack of 
a spoon ; toast a slue of bread, butter it well ; cut it 
into small du e, and sprinkle them over the vegetable*. 
Patience being the very mildest of all the plants that 
arc used as spinaches, it is improved, to the taste of 
many, by the addition, at the tunc of cooking, of A small 
proportion of vorn-1, or of true spinach, or of lioth- 

A native candidate for the favour of gaideners is— 

Good King Unity , 14 'tid Sfhuuh ( c htrrrphyltum bonus 
l!enricus\ or tnwsefimt -The humbler classes of tin* 
country long used this neglertvd plant as an esculent, and 
it merits renewed attention and eKjx-rtmcnt on the part of 
the gardener and the cook. It manifest* its hankering 


succeeded. If there is more, it must lx? drained away, » after the pleasures of domesticity by growing naturally 
or boiled down ; which latter exposes it to the risk of ! in places which receive the outcast rubbish of human 
burning The right consistency and mellowness obtained. * dwellings. If as much pains had been bestowed on it as 
stir in a lump of butter, season lightly with pepper and 1 have been on rhubarb, perhaps the result might be sorne- 
sah, and serve, like spinach, in a vegetable-dish. You * thing really good. The young shoots arc eaten in spring 
x$slv garnish with strips and triangles of fried bread. It as a sort of nixtic asparagus. Curtis says that in his 
goes well with white meats— sweetbreads, veal in general, . time. Good King Henry was cultivated in Lincolnshire 
and pork ; it serves well as a bed for poached eggs or ■ in preference to garden spinach. It is easily propagated 
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by dividing the roots in autumn, to be planted a foot or for salads, while the capsule contains an opiate, cm* 
fifteen inches apart, and a bed will last for several years.— ployed in medicine for sleeping-draughts, soothing-lotions, 
Detamer Js Kitchen Garden. dec. In Eastern Europe, the quite young shoots of the 

The Watercress (Nasturtium aquatint m j is appreciated, wild hop are blanched, like seakale, by covering them 
both at home and abroad, with some approach to its with earth, when they make a delicate dish, in high 
real value, especially in places where it is not to be had j esteem. Unblanched and too forward, they are uneatable 
easily. Among the things we recommend people to do j tough and bitter. 

for themselves, when they can, is the gathering of water- | The great objection both to nettles and ferns as food, is 
cresses. A professional watcrcrcswr who has found a the shortness of the period during which they remain young 
luxuriant bed, cannot be expected to turn her back upon and tender. A couple of hot days in spring will make afi 
it because the water in which it grows is foul. External the difference between their being serviceable and un- 
im purities are to be removed by washing ; but what of serviceable ; but in this respect they are not worse than 
the impurities absorbed within ? If you cannot find spinach, garden-cress, and several others ; and it is, 
cresses in running water, >ou can take them from waters perhaps, even easier to control the effects of the seasons 
that arc still, but pure, besides, not only the pleasure, than to overcome popular prejudice, 
but the health derived from a country walk consists in The only British* fern likely to be even looked at as 
its having an object ; and a cress-hunt is not, that wc food is the Common Brake, of which the fcrn whose 
perceive, less dignified than a fcrn-chasc or a beetle-hunt, underground stem is eaten by the Nep Zealanders, is 
Waicrc rcsscs, with us, arc mostly used with bread and regarded bv botanists as a mere variety. The former, 
salt, as an accompaniment to cheese. Sometimes they re- in times of necessity, furnished the poorer inhabitants 
place radishes on the breakfast or Juri'-lieon-tablc. They of Normandy with an ingredient used in the composi- 
arc excellent dressed as salad, with oil, &c., or salad' tion of their bread ; and in Siberia and other northern 
mixture, either alone or in a medley salad. They are countries it is sometimes used in brewing ale ; one-third 
good, too, boiled as spinach -the only way in which they of the fern-root being employed along with two-thirds 
are eatable after running up to (lower. Who ever heard of rnalt. The Hcv. M. J. Berkeley writes that, 44 Having 
of cooked waicrc roses ? and who, at one epoch of the had occasion to examine the rhizoma of our common 
history of the world, ever heard of boiled turkey and Bracken, it became a matter of interest to ascertain what 
oyster* sauce t William the Conqueror probably never sort of fowl might be afforded l>y it. The result was a 
heard of such things. Watcrcrcsscs are good from coarse but palatable food, perfectly free from any dis- 
autuinn till early summer, unless when cut off by frost, agreeable Hat our; much better, indeed, to my taste, and 
Bronze-leaved specimens arc most esteemed. Their hue probably not less nutritious than cassava bread. 1 * 
may arise from their containing u slight trace of iron, The young fronds of the common fern, when sprout- 
which would confirm the justness of the preference. ing, and while quite young and tender, have been rc* 

NcttUs and Terns . — Galton informs us, in one of his commended to be used as a blanched vegetable, like 
works, that there are two moderately nutritious plants asparagus ; those of the male fern would probably give 
(also probably wholesome and medicinal, as correctives of still greater satisfaction in evciy respect, />., both as to size 
a salt- meat diet) -namely, nettles and ferns of various and flavour. Dr. Clatkc writes and his reasoning deserves 
specie*— that are found wild in many countries ; and he serious attention — “ The properties of ferns arc tome, anti- 
says : ** When the young stems of ferns are gathered quite bilious, and decidedly dcubstruent ; and therefore a fern, if 
tender, before they are covered with down, and while the esculent, might be expected to be very serviceable as r 
first leaves are bent and rolled up in themselves, you j change of diet to those labouring under dvr. pcp sia and 
have only to boil them in pure water to realise a dish of , ns consequences. And as we ha\e no lorn or otbcralJitd 
delicious asparagus. Wc wuuld also recommend the i plants in use as articles of food, an esculent vegetabh* 
nettle, which, in our opinion, might l>o made an ad- taken fiorn a class of plants so widely different from all 
vantageous substitute for spinach ; indeed, more than } those at present cultivated, might be expected to be not 

once wc proved this by our own experience. The nettles without its advantages. 

should be gathered quite young, when the leaves are j 14 The result of my inquiry, which was extended over 

jicrfectly tender. The plant should be pulled up w hole, six weeks, is entirely in the afnim.no c, so for as that the 
with a portion of the root In order to preserve your young fronds when completely blanched are an agree- 
luinds fioin the sharp, biting liquid which issues from the able esculent vegetable, parcels of them having been 
points, vou should wiap them in linen of close texture, sent as a new unnamed vegetable to parties who have 
When once the nettle is boiled, it is perfectly innocuous, ( all of them in return scat written acknowledgments to 
and this vegetable, so rough in its exterior, becomes a j that effect. 

very delicate dish. We were able to enjoy this delightful j " The young fronds should be cut as soon as they first 
variety of esculents for more than a month. Then the I begin to appear at the surface of the ground, and as low 
little tubercles (?) of the fern become holl* >w and homv, | down as may be ; and when quite blanched, boiled for 
and the stems themselves grow as hard as wood, while j one hour ; but if tinged with green, for an hour and a 
the nettle, armed with a long white beard, presented only quarter, or an hour and a half, the leafy part in the , latter 
a menacing and awful aspect," instance being rejected, and a sufficient quantity of salt 

“The roots of many kinds of ferns,* Mr. Gahoft re- added to the water to give the vegetable a slightly saline 
marks, “ perhaps all oi them, are edible. Our poor in ! flavour. They, however, retain, when at all green, a 
England will cat neither fern nor nettle. 1 [Francis ! somewhat harsh herbaceous flavour, not unlike that of tel. 
Gallon, F.R S.J like them." I requiring some such sauces as are used with asparagus to 

Recourse has dften been had to the nettle as a .vegetable j give them a palatable flavour. But this may be expected 
during times of scarcity in Fiance. When not so pressed, j to disappear if the plant is cultivated tit docs not readily 
the people neglect u, although they largely consume several j lend itself to culture), or even partially cultivated in its 
plants despised by, or scarcely known to our population, j native place of growth ; as in some fronds which had 
much less allowed a place in a garden. The nettle is ; become completely blanched through sand having been 
far from being the only vegetable whose acrid properties thrown over a mass of the plant, it was scarcely or not at 
are destroyed by cooking, or which contains at the same ail perceptible, allhough they had become six or eight 
time a mild and active principle in close approximation, inches in height. The vegetable in this condition wps 
In the cultivated field-poppy, for instance* the seeds j considered preferable to garden spinach, and also to have 
supply a very pleasant and perfectly inactive eating-oil, I a more beneficial effect on the digestive organs.* 
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Dutr m H m of Mie* in ike Dairy.— To keep the dairy 
frctfrom mice it a subject of no aught importiuict Only 
Ante who have possessed dairies are aware of the woe- 
ful damage and loss occasioned by these pests. Hats 
luve been described as being, to a great degree, tnstru* 


in getting rid of these Uttle pests in the dairy than is 
experienced hi the House, as, by reason of the continual 
abundant supply of provisions, no bait, however enticing, 
is sufficient to allure them into traps— a basin of water 
proves ineffective, as there is a plentiful supply of superior 
liquid ; poison, too, maintains the elections which we 
have ntoVen of under * Destruction of Mice in the House, 1 * 

; and thirst-giving compositions would be as likely to drive 
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mental in depressing the general welfare of mankind, « them to pans of cream rr, of water, when they would most 
and tending to bring on not only individual but likely drop in and spoil live c ream. The best method, then, 
national distress. If such be not an overdrawn picture remaining is to keep several cats for the dairy, not over- 
- nnd it really may not be— unless every means were ! pampered, but sufficiently well fed to prevent their wild*, 
employed to free farms from such vermin - mice would j ness and the destruction of your dairy goods, 
ptay a not inconsiderable part in this human calamity. * Destruction of Mice in the /tarn, Granary, and Corn • 
Thar ravages in the granary* and corn-stack will be after- j stack . — It is scarcely possible to imagine the amount of 
wards described ; hut in the dairy they are well known to damage caused by mice in bam, granary, and com- stack, 
hoflosr oat cheeses into shells ; to burrow, as it were, into The lowest estimate of the amount of grain consumed by 
the Pitches of bacon ; to foul and destroy whole pans each mouse in a year is a bushel, and u destroys as much 
of citam, drowning themselves at length m some reerp- mote as it eats. Now, when wc consider that the thatch 
«dt of this valuable commodity. There is more difficulty of a suck is often seen covered with mice, wc may soon 
SM.1 | 
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guess Ahc loss occasioned to the fanner, and the const- every respect sjoubriy to the cucumber, with Me mp 
quent increase in the price of corn. With regard to the tion, that they do not require so much care. Abundance 
bam and granary, the greatest safeguard is for the farm or of moisture should be administered to them. Ht. dry 
tef keep several ratting dogs, as it is very unusual for cats weather ; and as toon as the vines or runners have at- 
to be willing to live in any place apart from human babi* tained three feet, they should be pegged down at a joint, 
tations. Tine barn and granary should be built, as tar as and covered with soil. This operation will cause die pW* 
possible, upon a spot where there are no recesses or turn- duction of roots, and consequently the longer cont inuanc e 
mgs in the drains, which serve for a harbouring-placc ; of the plant or plants in health. 

the bam must, nevertheless, be erected on well- drained The Horseradish. — This is a hardy perennial, the 
ground. Mice arc frequently introduced in the sheaves of leaves of which are large, oblong, sometimes smooth, and 
corn, and make their way under the door into the bam at other times notched at the edges ; on the stem they am 
and granary. Poison is of little or no use in the bam sometimes pinnatifid. The flowers, which appear in Mag • 
and granary, in which places, we need scarcely remark, and Jun*,are white, and are in loose panicles. The root, 
that it would be useless to offer poisoned wheat, and mice scraped into shreds or shavings, is a well-known accom- 
arc so well contented with grain, that it would be an un- paniment of roast beef. It is also used in salads in 
. likely thing for them to be tempted by poisoned fet or other winter, and in sauces, and sometimes eaten raw. An open 
animal substance. Fumigating has lx*cn adopted with sue* situation and a deep, soft, sandy loam, neither very dry* \ 
' cess, but it cannot be said to be thoroughly efficacious. in summer nor wet in winter, suit the* horseradish best. 

With regard to the corn-stack, it is reckoned that if the The ground should be prepared in the autumn, by trench- 
stack be erected upon sufficiently high staddlc*, without mg three feet deep, leaving the trench open till spring, 
hurdles, carts, stumps of trees, ploughs, or hay-ricks In February procure the sets ; these should be the 
close to it, to serve for climbing, that mice will not infest strongest crowns or leading buds from old plants, and 
the stack. This may lx* true to a great extent, but few about an inch long. Then begin at the end where the 
corn-stacks arc built in this way, and experience proves trenching was left off, and level the bottom of the open 
that the existence of mice in the corn-stack is far too trench, and plant the sets nine or ten inches apart each 
frequent. They are frequently introduced in the sheaves way, with their crowns upright ; then dig another trench 
of corn, and gain admission while the stack is being two feet wide, as in the common way of trenching, turn- 
formed. Mice are not, like rats, necessitated to alight ing the earth into the first trench over the row of sets, and 
from the stack for the sake of drink, and unable to get then plant another row, and so on till finished. The bed 
back without a ladder. The dew and rain which fall cm must be kept clear from weeds all summer, and in autumn 
the stacks is amply sufficient for them, and they arc con- it must be cleared of the leaves. The roots will be fit to 
stantty seen in tne dry season on the thatch, drinking the , take up for use the following autumn ; they must be taken 
dew-drops and catching the drops of water as they run i up by opening a trench at one end of the bed to the 
down the straws after a shower of rain. It has been j bottom of the roots, so that they may be removed entire 
suggested that if a lent covering were fixed over the ; and sound, which will cause them to be superior both in 
stack, so as to keep all rain and dew from falling upon | *ue and quality. A few roots should be dug up on the 
it, that means would be effective in extenninat ing mice, approach of frost, and preserved in sand for use in winter. 
This method is certainly worthy a trial, when the pest of as they would otherwise be made fast in the ground, 
mice renders every effort necessary. Hyssop.— This is a hardy evergreen under-shrub, rising 

The mice which frequent the barn, the granary, and from a foot and a half to two feet high ; the leaves arc 
corn-stack, arc of four kinds— the common mouse (we lante-shapcd, short, and rather obtuse. It ♦flowery from . 
have been describing), the harvest mouse (a represen- June Jo September, and the flowers arc blue. The w>ole 
ration of whose nest we have given on the previous page), plant has a strong aromatic odour. The leaves and young 
the long-tailed field mouse, and the meadow mouse — all shoots are used as a pot-herb, and the leafy tops and • 
of which will receive treatment in a subsequent article. flower-spikes are cut, dried, and preserved for medicinal 

purposes. There are three varieties of this plant, the 
- ' - - — Br-rrr-r white, the blue, and the red flowered, but the blue is the 

one most cultivated. It may be propagated either by 
C.AKDKN INC — XX X. or cutting* ; if by seed, it may be sown in* 

„ ..... March or April, either broadcast or in drills eight inches 

thk VKfiK.TAiu.v. gakhkn l U.„ *, jy»). sunder. The plants will soon be up, and must be trans- 

The Gourd. There are various kinds of this annual, planted either into beds or as an edging ; they must be 
but the best is the Mammoth, the fruit of which is used planted a foot apart, and watered directly after planting, 
when in a young state for boiling whole, as a culinary and occasionally in dry weather, until the roots get hold of 
vegetable, or for pickling purposes; and when ripe or the ground* Cuttings from the stalks arc to be planted in 
nearly so, for boiling ?nd mashing like turnips, or for Apru and May. in a shady soil, where they will soon take 
thickening and lUvouiing soup*. A light, ricn loam is root and grow freely. Young slips of the same year may 
the soil it prefer^ for it requires a similar treatment to be taken from the old stock in July, and plantrd in a 
the cucumber. . Seed of this imich -esteemed vegetable sandy soil in a shady situation, and if kept moist by 
should l)c sown in a hotbed of moderate strength, under a watering, will strike root and grow freely, 
frame or hand-glasses, at the end of March or carfy in The Leek. — This is a hardy biennial, the stem of which, 

April In May they may be sown in the open ground, rising three feet high, is leafy at the bottom, and the leaves 
beneath a south fence, to remain ; or in a hotbed, if at its are an inch broad It produces its flowers in May, which 
commencement, Jp forward the plants for transplanting at arc close large balls, of a purple colour. The whole 
its close, or early in June. The plants will be fit for Irons- plant is used in soups and stews, and the stem, when 
planting as soon as they have got four rough leaves, or blanched, is much esteemed There are several varieties 
when about a month old They may then be planted in cultivation, namely, the Large London, the Masse!- 
without any shelter oa a hotbed, or in holes prepared as burgh, the Scotch or Flag, the Flanders, &c« The first 
directed for cucumbers in the open ground. Some may two are by far the best ; the third is larger and hardier 
he planted at the foot of fences, hedges, or walls, to be thah the former, and, consequently, grown mostly by those 
trained regularly over them, not only on account of their who have little rf no time to devote to the betterrtost 
ornaments! appearance, but because they are useful also kinds ; and the fourth is, in our estimation, as good as any 
as an edible, as already stated. They may be treated in for all ordinary purpos es The largest leeks are fro wn 
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on a fight* rid* atiK lying on a dry subsoil,* rank toil Brown Dutch, Common White Dutch, and the Nm* 
being very unia\wir*Ue to i{ When it it found trae polttm lit their #rtiwth *tl the Cot Jcttwk«4uAe an 
saryfo manure ground for leek* it thould be done a con- upright habit and oblong shape. The Cabbage lettuces 
tMwk dree previous to sowing, and the ground dug are round-leaved, growing dose to the ground. Both have 
several times over, in order to incorporate and pulverise close, firm heads when at maturity, but they are mmm\ 
the so3 and manure, the latter being well rotted before- times used in open young growth, Th<* Cos lettuce is the 
hand. A compost of well-rotted dung and sandy loam, or most esteemed as a salad, but tlsO cabbage kinds ait 
road-drift, will suit the leek well ; but in either case the preferable lor soups ; the bilcsia h esteemed by some, 
ground should be dug in autumn or winter, and that two or but is not cultivated as it formerly was. For the summer 
throe tunes over, as previously advised. Sow the leek on and autumn use, all the Cos kinds are suitable, and next 
beds five feet wide, scattering the seed pretty thick, aud rake to these tire Cabbage varieties. Such sorts as are back- 

• if in evenly. Sow a little seed the latter end of February , ward at running to seed should be reserved for the end 
provided the weather is favourable, and the ground in a of summer, such as the Hardy Green Hammersmith and 
dry state, for ausmali crop to come in early ; but make it a the Brown Dutch. For a late sowing, to stand the winter, 
general rule not to sow the principal mam crops till the for early spring use, the White, the Green, and the Slack* 
first week in April at tM earliest, and a smaller sucees- seeded Cos. This plant is raised from reed, which grows 

• "stonal crop the first week in May, for winter and spring freely an a light, rich soil lying on a dry subsoil, Some 

use. When the plants are three or four inches high, weed people, in order to increase their supplies throughout 
and thin them where too thick and crowded, and give the summer, sow it among other crops, such as onions, 
them plenty of water frequently in dry weather, to forward leeks, carrots, and radishes, and where ground is scarce 
them for transplanting from June to August, or when they it may answer ; but we are averse to all such makeshifts 
arc from six to ten incites high. Plant in trenches, the where there is no occasion, and consequently where ground 
same as recommended for celery, preparing the trendies is at the will of the cultivator the principal crops will lie 
some time before planting. Choose an open situation, and better— far better— on ground set apart to itself, each root 
dig out trenches about fifteen inches wide, eight inches being sown by itself and kept separate, 
deep, and thirty inches asunder, placing the soil so taken For good summer and autumn crops of lettuces, sow 
out in the spaces between the trenches and fill them in, once a month, from the beginning of February to the end 
about six inches deep, with the compost above-mentioned, of July ; and for late autumn, winter, ami following spring 
m which the roots will grow to a very large size. The crops in August and September. All autumn, winter, 
ground licing ready, thin out a quantity from the seed-bed, and spring crops should be sown on a warm south border, 
giving the bed a good watering, if the weather is dry, in well sheltered ; but for a summer crop an open situation 
order to loosen the roots in the soil, otherwise, it the will be found much mure suitable. After digging the 
ground be rather baked at this season, they will be liable ground well, and breaking it fine, sow the seed broad- 
to be broken off close to the bottom of the plants, which cast, and rake it in even and fine; in dry weather give 
will weaken them very much. Trim the root-fibres to an a little water, keeping the ground moist until the pUnU 
inch and a half long, and slip off any long and weak come up, and if the dry weather continues, the water- 
leaves close to the root, not cutting off the tops, as is ing may be continued occasionally alitt. Whftt they 
usual, in which case they never grow any mote, at least have advanced two or three inches high, tfol them out 
not so as to do any good, Plant a single row in the centre from a foot to fifteen inches asunder evtry way ; and of 
of each trench, setting the plants six inches apart, insert- those so thinned out. plant a quantity on good rich 

• inctl\gm ij^fhc ground nearly to the leaves with a dibble ground, at the same di wince, observing to take off a few 
orydibber, press the soil down dose to the fibres and of the lower leaves and the end* of the room, and plant 
give them a good watering immediately, continuing the them with a dibble, inserting them pretty well in the 

• operation frequently until they get good hold of the ground, and giving them a little water until they have 
ground. Keep them clear of weeds, and aa they advance taken fresh root When they arc about three part* 
in growth, hoc the soil up to the plants on both sides to grown, and the inner leaves begin to turn in or lap, they 
blanch, the same as celery, until they arc full-grown ; may be forwarded by tying the leaves moderately clo*e 
they will thus produce very large roots from September to together with strips of bass, or they will Up or heart 

# .May. Take up a quantity in autumn, or on the approach t without this assistance. Thus managed, ihj first crop 

of frost, and preserve them in sand. In order to pro- ; will come in about the first or second week in May, and 

cure seed of the leek, some of the largest plants should be j continue in succession until the autumn. In the month 
transplanted in February or the beginning of March, : of October transplant a good quantity of the September- 
rnlo an open situation, and where they can liaue every j sown plan Is out of the seed- bed oh a dry sheltered 

advantage of the sun. They will run up into single tall j situation, three or four inches apart, to continue for 

stoma or seed-stalks, and produce ripe seed in September j winter and early spring use. At (he same lime transplant 
or October, They must be supported by stakes, or j a quantity dose together into fumes or under hand* 
otherwise they will break down under the weight they j glasses, that they may be protected in frosty and bad 
will nocessanly have to carry. When the seed is ripe, it j weather. Should there be a deficiency of frames, a quantity 
must be cut and tied in bunches to dry and harden the ; may hr pi. m ted very thick, so as to be arched over and 
seed thoroughly, when it may be put in paper or other 1 covered with mats, as a preventive against the ravages of 
h|g§. and bung up in a dry place tin wanted. ! frosty weather. Such plants a* arc planted for protec* 

ike Ltttuu. — This is a hardy annual with large milky I tion in winter, must have abundance of fresh air at all 
leaves, frequently wrinkled, of a very pole green gene- ; favourable opportunities- that is to say, fine weather ; 
rally, but varying much in form and colour according ; and in the middle of the day, when the sun is upon the 
to the variety. This is a much-esteemed salad herb, and < plants, the glasses may lie taken quite off; but must be 
is also used in soups. The varieties of this plant arc j put on again early in the evening, and kept close at 
considerable; but we shall only enumerate those com- j night and in all bad weather. When all danger of frost 
monly cultivated, or, we should rather say, such as arc is over, crops planted thick in frames and borders, which 
likely to prove the most useful for ordimuv purposes, have survived the winter, should be thinned out to 
Oaftftdy Of the Cos kinds we prefer the Black-seeded right or ten inches apart, and the plants so taken out must 
Green, the Brighton, 'the Early Egyptian, Green and be planted in another compartment at the same distance. 
Bum Sitetbb White Paris, and the Brown or Bath ; of and thus the table will be supplied till such times as the 
die Cabbage varieties, Hammersmith Hardy Green, spring-raised crops come iii 
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TO MAKE NETS FOR FISHING AND 
GARDEN PURPOSES. 

As it it often useful to know how to make nets either to 
preserve fruit-trees from the attacks of birds, for fishing, 
or for other purposes, we give a short account of the way 
of making these articles. 

Two wooden tools are required for the purpose. One, 
marked A in the engraving, consists of a piece of thin 
flat wood like a ruler. The other, marked a, is a similar 
piece, with its extremities shaped something like a two- 
pronued fork. The first is called the pin, the other the 
needle. To weave the net it is first necessary to attach a 
loop of strong cord, c c, to a nail, or other fixed support. 
This cord is called the foundation. 

A quantity of the twine we intend to employ is then 
wound lengthways on the needle, as shown in the cut. 
One end of this twine is then to be attached to the loop, 
!>, and the pin is taken in the left hand, between the 
thumb and the two first fingers, and 
placed under the twine close to where p »■■■ ■» 

it is tied to the foundation. The c \ \ 

needle, being held in a similar 
manner in the right hand, is passed 
under and round all the fingers of 
the left hand except the little finger. .jgj 

This being done, the twine must be rf 
kept in position by the pressure of the A 
thumb of the left hand against the M: 
front of the pin. The needle is then m 
passed back again around the pin, so k 
as to form another loop, this tunc f 
encircling the little finger. The needle IRK ■ 
which is now in front of the pin must ~y§ 

be passed under the first loop, be- a 

tween the pin and fingers, through the ^ 

foundation loop, and o\cr that portion j M, 

of the twine that passes back from the 
thumb, to make the second loop. 

The needle is then held by the left- uC 

hand fingers, while the other hand is | a P 

brought round to bring it through. A j \jr Jy 
This being done, all the fingers of the Jb/ *3 M 
left hand arc to be removed from the At .H 

work except the little finger, which 2f w\ f \ 3 \ 
must still retain the loop by which it >^T\ 1 \ / 
is surrounded. The work must now ,/ ?• I j/ 

l>e raised to the pin by means of the ■ ■ » ■ n ■■ m m ml . JL mu . 
little finger, and the knots thus made imu.kmknh, «tc 
secured to the foundation ; as many 
ioops are thus formed as are required for the width of 
the net. As soon as the pin becomes full, it is pushed 
to the right hand, some of the loops formed on the left- 
hand side being allowed to fall oft When one row 
of loops is completed, the pin is taken out, and the work 
reversed* so that what was the right-hand end of the net 
is now the left. The reason for doing this is, that the 
person making the net may still be able to work from 
left to right without cutting the twine. 

The new row of meshes is formed in the same manner 
as the first, with the exception that, in forming each loop, 
the twine must be earned through the corresponding 
mesh of the first row instead of through the foundation. 
j In Fig. a a representation is given of the kind, of knot by 
which the loops of the net are fastened. Fig. 3 gives 
AH enlarged view of two rows of meshes. 

When all the twine is used from the needle, another 
supply may be wound on it, the ends of the old and the 
nsir twine bcin£ fastened together by a weaver’s knot. 
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IMli.KMKMTY, RTC , FOR ART MAKIM.. 


represented in Fig. 4. 
It Is advisable, in 1 


It Is advisable* in making nets, that the knot of each 
mesh be drawn equally close by the little finger, otherwise 
they will be of unequal sue. 


Many p re tt y fancy articles can be made from s tamp s 
of ribbon or silk and satin* with the addition of phuy 
beads, and spangles. Paper spangles are the kind to be 
; used in the articles now deioribed» and can be bought #* 

I penny packets at toy shops. Red gold and height geld 
spangles are wanted ; and a few old playing or writing 
cards. 

Tki Guitar .— This is a particularly pretty little article. 
The materials required are a little piece of light, brig ht - 
green satin, a very little bit of black grot-grain silk, or 
ribbon ; green, black, and pale yellow, fine sewing-silk ; 
and a little narrow, white, sarcenet ribbon ; a few gold 
and red spangles, some small white pins, and a gold lkm 
of embossed paper, which cab be bought where the 
spangles are sold ; also some thin card and a little gum. 
From the card, cut two pieces tike the body of the guitar. 
Cover these with the green satin, by tacking it one end to 
the other, across the wrong side. Cut 

— | a little piece of card, like Fig. 2 ; 

I cover it very neatly with black, and 
Tfjp \ I stitch it to one piece of the body, as 

1 I the bridge shown in Fig. 1. ft must 

stitched upright, on end. Cut two 
I P iccc * °* card* hkc Fig. 3; cover each 
with black silk, stitch one to the 
upper piece of the body of the guitar, 
with invisible stitches. Then with 
ri^. the yellow silk imitate the strings, 

raHL beginning just beyond the bridge, 

carrying them over the bridge, up to 
m the top of the back piece. Before 
jBPi; m putting on the strings, fix the lion in 

K ^ <9 the centre, and the red and gold 

fl spangles round it with thick gum, 
ftf V made by melting a little with water, 

fmJlA. . an egg-cup, by placing it in the oven 

JkPwM M or an tilc hob. Neatly stitch the 
/Vcm . second black piece to the other part 

Lr\h\\ the guitar body. Theft*cw the two 

M black pieces neatly together with btock 

ft silk, uniting the tops, and with gr&n 

f \ 8I ^ the two P** 0 ** tbc 

, j \ I N / .jl guitar together. Make a loop of 
U 'j}T~ white sarcenet ribbon at the top of 
A \# * the black part, and cover the join 

hr —J5L — — mmm with a handsome knot of white 
for art makim.. bows. To complete it, stick small 
white pins around the body of the 
guitar at the edges, between the stitches of the sewing. 
The colour may be varied, but green is the most effective. 
The illustrations are of the correct size. 

A Mandolin*. — Fig. 4 is a mandoline, or banjo. For 
the latter instrument the round may be smaller. The 
materials are a little bit of white satin, a little bit of red, 
some black gros-grain, some narrow, red satin ribbon, a 
pennyworth of spangles, white and black and«*yctlow 
sewing silk, and some small white pins ; also a little 
cardboard and gum. Cut two rounds the size of that in 
Fig. 4, and two straight pieces by the same illustration. 
Cover both of the latter on one side with black ms-gntin. 

1 Cover the rounds one with white, the other with cherry- 
coloured satin, each on one side only. Cut a bridge for 
the mandoline as for the guitar ; cover ft with black, 

| and stitch it on. Paint a circle on the white satin to form 
the hole in the centre, or make ft of spangles. Gift dicks 
can be bought in paper as well as gilt lions/ Gum the 
spangles round the aides. Stitch on one of the blade 
pieces, and then form the strings of the yellow silk. Stitch 
the other black piece to the rod circle. Stitch both black 
pieces together, and then the aides t ogether with while 
\ silk. Stick piiis all found the circle only, and make a 
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WH*, a tfaimMe, and wane white pins. Coloured ard Fig. 7 shows the appearance of the complete slipper. 
white »ewmg tide. Cut in card two pieces of the shape of • Put in the bodkin in the w ay indicated, and stick small 
Fk. e. Cover each «d one side with white silk, and sew < pins, such as the haberdashers use for nbtant, ail round 
them Mattytagetber, leaving a space at the end to iaaert the I the edge of the sole and edge of the front of the toe. 
bodkin. C«ooe piece of very thin card, the shape of Fig. | Fit the thimble into thetoe. 

4 Cover one aide with coloured satin or velvet. Work on I Iftuut PtHwifer.— Materials : a piece of n.*w whu* 
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'card; stout, such as London board, a little piece of black 
velvet and any fancy material ; a little white blond lace, 
patocmenterie, chain seed beads, and black sewing silk. 
Cut the hand out of the white sard. Dot on the glove 
seams with pen and ink, or omit them. The card is 
cut a little longer than What is shown in the illustration, 
Fig. 8, to allow the penwiper to be attached. Cut the 
shape of the cuff in two pieces, cither both of black 
velvet, or one of velvet and one of fancy material for the 
wrong side. Work on the motto, a No hands should 
be idle/' to the black velvet with chalk beads. On the 
wrong side stitch the two cuff pieces together, and 
turn them. Before attaching them to the hand, cut four 
pieces out of fancy material a little smaller, and notch 
the edges. Sew tnesc first to the hand, and the orna- 
mental piece over them. Then run on two pieces of 
blond lace, one each way at the wrist of the hand, in the 
way shown in Fig. 8, and between them place a row of 
passementerie. 

Fish JHntushion. — Materials : a small card, a little bit 
of grey silk, a little bit of Brussels net, a few pins, and a bit 
of wadding. Cut two cards, the shape of Fig. 9; cover 
each on one side with grey silk, tacked across the back 
from edge to edge, every way straining it tight. Colour 
on one side with Indian ink; draw the eyes, rings round 
them, the nostrils, and the division of the head. Cover 
both pieces with white net. Sew the two together ; when 
one side is sewn, put a little wadding between. When 
nearly sewn all round, stuff in with the scissors more 
wadding, if wanted. There should be enough to make 
the fish look as plump as a real one. If a little powder 
scent is put in with the wadding it is an improvement. Put 
on the fins and tail with pins in the manner shown in Fig. 9, 
and between them, all round the fish, place pins close in. 

The Jit Mows . — Materials : card, some silk or satin, 
some spangles, a bodkin, pins, and sowing silk. Cut 
two pieces of card, the shape of Fig. 10 ; cover each on 
one side with silk or satin- -both look best alike ; sew 
them together. Leave open a space for the bodkin, which 
forms the nose. On the right side fix spangles with gum, 
a circle in the centre, and the rest dotted about. All 
round the edge, lictwccn the sewing, place pins. 

7 J ht Whtelb Arrow,-- Materials : card, coloured ribbon, 
gold paper, and water -colours, a little bit of wire, wadding, 
scent, gum, and thick white muslin ; or card, white ribbon, 
coloured satin, wadding, scent, gum, a bit of wire, and 
thick white muslin. The first way is to cut the sides, 
handles, and the legs of the barrpw from Fig. ri in 
one, Cut two of these. Cut out the wheel by Fig. la. 
Cover each side with satin ; the legs and the handles 
must be lined with white ribbon, and the sewing very 
neat. Cut two pieces of card the size of the side of the 
barrow. Cover each on one side with white muslin. 
Stitch to one of these, all round, the while ribbon, whit h 
should be half an inch wide. Stitch the other piece to 
the other side of the ribbon. Gum the ribbon very neatly 
in the part of the pincushion between the legs. Before 
completely sewing ' ne ribbon to the last muslin-covered 
side, stuff with wadding, scented. Vc^ strongly guiff the 
two sides of the barrow, covered with coloured satin ; 
place them each side of the pincushion, and under gentle 
and equal pressure for twenty-four hours. Then fix the 
wheel in its place, with a bit of thin wire, crooked at both 
edges. The second way is to cut the sides, legs, and 
the handles, each as one piece as before, from London 
board. Edge the sides with gold paper, and cover both 
sides of the handles, legs, and shafts with it Draw roses 
or other flowers on the sides of the barrow, and colour 
them. Make the pincushion as before, but of coloured 
ribbon, end gum on the ornamental sides of the barrow 
in the same way, and press it. Draw a wreath of dowers 
round the wheel on both sides, and gild the spokes of the 
wheel. Fix it on with a wire. 


DOMESTIC MEDICINE.— XXXIV. •; 

GOUT (tomdwM fr*m /i 

Treatment. —Though an acute a tt ac k <of gout is too 
painful and serious an affair to be treated by domestic 
means alone, the domestic management of the disease is 
a matter of very great importance. The description of 
the causes of gout which we have already given wul afford 
the best clue to means for preventing the attacks of the 
disease, and moderating them when they do occur, A 
man who inherits the tendency to gout cannot alter th^ 
fact of his inheritance. But let him remember that he 
only inherits thi tendency to the disease— not the disease 
itself, and that it rests greatly with himself whether the 
tendency is to be encouraged, Sntil the disease itself is 
provoked, or discouraged and thwarted, until tne tendency 
to the disease is almost lost. Moderation at table ; 
active employment of body and mind ; if not a habit of 
tcctotalism, then the avoidance of port and sherry wines 
and malt liquors ; the use of warm flannel to well cover 
the body in winter ; and the avoidance of worry a # nd ex- 
cessive work, are matters of prime importance. By way 
of habitual drink, if cold water cannot be taken, claret, or 
a little very weak brandy and water, or whisky and water, 
may be allowed. It is amazing how many people drink 
beer and porter till they make themselves not ill, but less 
healthy— stout, bilious, heavy, less nimble and bright 
than usual, constipated, without appetite. There arc few 
greater delusions than that rich and strong beers are 
strengthening. Suppers should be light and simple ; and, 
occasionally, the good Catholic custom of a fisli dinner 
may be practised with great advantage. Much care 
should be taken by those who have not themselves suffered 
from gout, but whose fathers or grandfathers have. It 
especially behoves men to take this precaution, as they 
are much more liable to attacks of gout than women. 

When the gout has really begun, we presume that a 
medical man will be called in. For the benefit of those 
who are beyond the reach of this advantage, we may 
give a prescription or two. If there is anyrenstiratian 
or tendency to it, half a tumblerful of Fiederickshalfcr 
water, with as much hot water, may be taken before 
breakfast, or the following draught may be taken : — 

Powdered rhubarb 1 scruple. 

Magnesia ... I scruple. 

Peppermint water l£ ounces. 

Best taken in the early morning. 

The following mixture wfit tend to counteract the gouty 
matter in the blood, and to expel it from the system 

Bicarbonate of potash ... 1 drachm. 

Spirits of nitre 2 drachms. 

Water 8 ounces. 

Mix. A sixth part to be taken three times a day. 

This is especially indicated if the urine is scanty and 
thick, depositing red or pink sand. « 

Colchicum is a remedy with a great reputation for 
relieving gout quickly. We have not prescribed it. for the 
reason that it is a kind of remedy that should only 
be taken under medical advice. It nas been rather ten 
much used in gout— that is to iny ? it has been too much 
relied on, and diet and other medicines have been com- 
paratively neglected. 

The diet is df the greatest consequence. During the 
acute stage the appetite will be poor and the tongue 
furred. Solid food cannot be taken, and for a day or two 
mutton broth or beef*tea should form the principal put 
of the diet Thevfa little fish may be taken for dinner; 
and, gradually, as the pain declines and appetite returns, 
the natural food of the patient may be resumed. If the 
patient is very faint from pain or slcenfasncss^ a little 
very weak spirit ami water may be taken. Sleep and 
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protcctiaa from jpaim at night will bb often effected by 
Che fc|b«h( simple pmoription *— fi or 8 grains or 
Dover's powder at bedtime, in gruel 

Another point is the management of the affected part. 
Ho cold applications should be allowed. Even cola air 
Aotild be kept off the foot The foot should be wrapped 
in cotton-wool, raised up from the ground 90 a stool, if 
the patient is not lying in bed, which will be the best 
course if he is much out of sorts and the weather is 
at all cold. Occasionally relief will be given by poppy- 
head fomentations to the toe, followed by wrapping it in 
•cotton- wod. 

Chronic Gout ,—' The treatment of chronic gout is more 
difficult of popular statement All the above precautions 
of diet and habit should be taken, especially as regards 
the avoidance of port wine and malfuquors, and excess 
of animal food. Where the purse will permit of it, a 
visit to Vichy. Hath, Buxton, Cheltenham, Harrogate, 
Matlock, or other medicinal waters, may be tried, and, 
if found to answer, should be repeated. 


PIGEONS. — L 

VARIOUS BREEDS— NATURK AND HABITS OF THE 
TAME PIGEON— DOVE CGI'S. 

The keeping of pigeons as a part of rural economy is less 
regarded now than formerly. The dove-cot was, a century 
ago, the constant accessory of the mansion and of every 
farmhouse of importance, which no longer continues to 
be the case. This comparative neglect of the pigeon may 
to some extent be attributed to the improvements which 
have taken place in agriculture. When com was sown 
broadcast, and the use of the hoe unknown, the services 
of the pigeon in eating the seeds of injurious weeds, more 
especially those of the charlock, were highly valued. The 
farmer now keeps his com hoed clear., and docs not need 
the assistance of such a labourer ; and the pigeon can no 
longer be maintained so cheaply ; in fact, in the absence 
oti.oupply*ol his favourite food (for he prefers small seeds 
Ingrain) he commits considerable ravages on crops and 
corn-stacks. In short, he is now found less profitable 
than of old. Stilt, we believe from our own experience, and 
the opinions of the best authorities, that a well-managed 
dove-cot may yet be made to pay. Granting the pigeon to 
be a most voracious bird, it is to be urged in his faVou that 
in a state of liberty he will purvey most of his food for 
himself, and though some of it may be stolen corn, a great 
pan will be worse than useless seeds, scattered grain, green 
leaves, and even grubs, and that when allowed his liberty 
his management demands less care and troufric than that 
of any other domestic animal Young pigeons bring higher 
prices than formerly, and a well-stocked dove-cot will 
yield a handsome profit in the course of a season, whilst 
the cottager, or other person who keeps a few pairs only, 
may with little cost or trouble, secure a frequent and palat- 
able Jddition to his bill of fare by their means. 

Apart from the more serious question of profit, there 
arc, we imagine, few persons so devoid of all sense of 
sympathy with their feathered fellow-creatures as to feel 
no interest or delight in pigeons— the ease with which 
they may be placed on the most intimate terms with their 
master, their variety and beauty of shape and plumage, 
the tenderness of their voices, their absurd antics and 
small vanities, their strutting* and love-makings, all com- 
bine to render them an endless source of amusement and 
pteasore*to every properly organised mind. No country 
tioufe, or, indeed, any house where pigeons can be kept 
is, In our opinion/complete without them. 

Df the keeping of fancy pigeons specially, we do not 
Moose to treat at length. As much and perhaps more 
real pleasure js to be derived from the commoner kinds, 


and to moat persons they will prove of ffxqjBter profit 
Unless they are made the chief object of Ufe, fancy 
pigeons can scarcely prove remunerative. Pfaappfanclm 
are not, perhaps, at a doss, the most elevated in the 
social scale, and it is possible that many readers of the 
Household Guide would not cart to be included in «o 
fraternity. Fancy birds cannot be allowed diet perfect 
liberty which we think essential to their own as weR as 
their owner's happiness ; and they are more subject to 
diseases than common ones ; the points which constitute 
their value are in many cases merely arbitral peculiarities, 
in some absolute monstrosities, and generally, though not 
always, apart from real beauties $ added to which some 
kinds of fancy birds are deficient In moral qualities, and 
are bad nurses of their young. Still* since It is necessary 
that the pigeon-keeper should know what those points 
are which constitute value with fanciers, we shall de- 
scribe the chief varieties and point opt their distinctive 
characteristics. 

Of*r A V/ito Wild Pigeons and iht Origin of the s 
Domestic Breeds*— Our English wild pigeons are of four 
kinds The Wood Pigeon, also known as the Cushat.* 
Ring-dove, or Wood-quTse, is a very Handsome bird, and 
somewhat larger than the domestic pigeon. Wild in its 
nature and habits, it shuns man and nis dwellings, and is 
with difficulty taken by the sportsman. Its nest is a few 
sticks carelessly laid together, commonly in the fork of 
some tree, and so thin that the eggs or young may fre- 
quently be seen through it Naturalists tell us that it 
breeds twice a year ; but, as the neats are to be found 
from April to September, it seems probable that U docs 
so a greater number of times. 

The Turtle-dove «i* the smallest of British pigeons. It 
is a summer visitant only, its winters being spent south ot 
the Mediterranean. Among the pleasant sounds of spring 
few arc more delightful than the low, ,j>urrmg voice of the 
turtle. It is a shy bird, and builds In thick woods and 
lonely places. 

The Stock-doVe \% of about the tame sire as the com* 
mon pigeon, and '*« erroneously supposed by many to bo 
the parent of the domestic varieties, an illusion which 
inay be dispelled by even a superficial examination of the 
bird and its habits. In conformation it differs widely 
from the domestic pigeon, and commonly builds on an ivy 
stump. It shows much attachment to the place it selects 
for its nest, and the writer has known a pair breed for 
many successive years in the same tree, although the 
young were invariably taken. It may, to a certain extent, 
be tamed if taken young, but never domesticated. 

The Blue Rock Pigeon which abounds on many parts 
of our own coasts, as well as those of other European 
countries, is undoubtedly the original of the tame bird, 
and all its various ramifications. With the common 
dove-house pigeon it appears to be almost or quite iden- 
tical, and it is said that if a dove cot be built and stocked 
in a neighbourhood frequented by the wild rock pigeon, 
many of them will leave their former dwellings in the 
cliffs to occupy the more commodious abodes made for 
them by man ; and from the ordinary dove-house bird, 
the transition to the other tame varieties, under man's 
care and selection in breeding, appears sufficiently easy. 

Nature and Habits 0/ the fame lUgeon* — The tame 
pigeon, like all the wild members of the family, lays two 
eggs, neither less nor more, and ihcac usually produce a 
male and a female. The period of incubation is seventeen 
days. The conjugal fidelity of all the family is proverbial, 
and the male bird shares the duty of sitting with the 
female. The hen remains on the nest during the night 
and mominz, and in the afternoon while she flics abroad 
for air and exercise the cock takes her place, besides 
which he commonly supplies her with food and water 
from his crop while she is on the nest. The young 
pigeon, when first hatched, is one of the most helpless 
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little creatures (human babies always excepted) to be/ readies the Adi dignity o f pifeonhbod, and is cspehleef 
found In animated Nature. ' For some days previous to > pairing, which is at the age of six months. The number 
hatching, the crops of the old birds have been filling with of (woods to be reared from a our in the year wifi gene- 
what pigeon-keepers call “ soft-meat," which consists of rally be about six or seven ; it is possible by the use of 
partially digested food, and is analogous to the milk of stimulating food, such as hc mp sced , to secure as many 
mammals. The parent puts its beak witbia that of the as twelve, but this can only be done at the expe n se of the 
young bird and throws this food into its throat. This { constitutions of the birds. 

office is performed alike by both male and female, and is | The Dove-tot and Pigeon Boxes .— A good roomy dove* 



n* - 


not, as in quadrupeds, confined to the latter. In some cot Is, whenever practicable, to be pref e r re d to boxes, as 
unexplained manner the pigeon is able to throw up this being wanner in winter and cooler in summer ; for the 
"milk* (which, however, more closely resembles curd) same reason of preserving an equal temperature foe roof 
without any admixture of common food, and it does so for should be ceiled, more especially if it is formed of untinary 
the first seven, eight, or nine days, at which time the supply blue slates, " A dove-cot,* says a late eminent mithority, 
gradually ceases, and ordinary "hard food* is by degrees Mr. Charles Waterton, * ought to be well lighted, and it 
injected in its stead ; the feeding with hard food is con* should be whitewashed once every year. The tillage 
tinued tiU the young are capable of picking up for them- which it produces may be removed early In November, 
selves, which will be at about five weeks old. While fed and again at the end of February. The young of the 
with soft food the technical name for the young pigeon is dove-cot pigeon, like all others of the columbine order, are 
"a squab,” afterwards it is known as "a squeaker” till it i reared ia a neat lined by their own dong, which ft* left in 
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ah. Iw 4m*. cot 



’ thrive if nU hm 

to ft. 
They will destroy mqr 
y o u ng pigeon wtthbt their 
reach. They must bo 
and their return 
at any cost 
hem <rol and starling 
lit harmless, unoffending 
visitors; they come merely 
Car shelter or a breeding 
place.* 

• If the do/e-cot it a 
building specially raised 
fur the purpose, the breed- 
ing holes are usually con- 
trived in the thickness at 


the walls; but a good dove- 
cot may be constructed in 
the gable of a stable or 
other out-building, or in 
the space between the 
sleeping-rooms and roof of 
a house. (Fig. 1.) In this 
case wooden cells will be 


necessary. They should be 
shelves twenty inches wide 
and twelve apart, with 
divisions between at every 
three feet. Strips of wood 
three inches broad should 
run along the fronts of the 
• shelves to prevent the eggs 
and young from falling off, 
and the three feet com- 
partments should be sub- 
-divided by pisecs of the 
sarri^ width, so that each 
pais' of birds may have 
two nests, and the young, 



which aft Mbtf ftMl In 
one, may be pmrihpd 
from disturbing moths** 
who will be sitting again la 
the other compartment! fbr 
the hen will frequently lay 
again in a fortnight " 
hatching. Some ~ 
place a pan of 
earthenware or a straw 
basket within the cell to 
serve as a nest, ethers onl> 
a little straw or hay 5 m 
do not recommend the 
latter, as it is apt to breed' 
vermin. The strips which 
run in front ought to be 
removable, to admit of 
cleaning the nests, which 
should always be dione 
when the young birds are** 
taken. In arranging a 
dove-cot of this descrip- 
tion. care should be taken 
to place it in a gable facing 
to the south or some other 
warm quarter ; the pigeons 
love to sun themselves at 
the entrance to their house. 
Outside the apertures by 
which they obtain ingress 
and egress ledges should 
be fixed on which they can 
alight and disport them* 
selves, and carry on the 
chief amusement of pigeon- 
life— flirtation ; and a trap 
should Ik arranged by 
which these apertures can 
be closed at pleasure aiul 
the birds shut within. The 
dove-cot should always lie 
visited for the purpose of 
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taking Ac young Midi in the morning; if it be done 
lite in the day the oM birds are alarmed, and sometimes 
jtanaiit outside all night, in which case the eggs of 
sitting birds get cold and are spoiled. 

Pigeons are leas likely to forsake a large dove-house in 
trhicn many birds are kept than a small one* Small flights 
frequently go off to join larger ones, but the reverse is 
rare. No means should be neglected of attaching the 
birds to their home. Pigeons are said to be fond of 
Strong scents, such as assafofiida, and it is held a good 
plan to sprinkle the floor with that or some other strong 
odoriferous substance before stocking a dove-cot A 
method much in vogue with fanciers to keep birds from 
straying is the “salt cat 19 Formerly a real dead cat was 
salted, spiced, and roasted for the purpose ; upon this the 
modern practice is a slight improvement, but is still suffi- 
ciently disgusting ; the following is an approved receipt 
for making it Take half a gallon of 
gravel or sand, half gallon of rubbish from 
an old wall, a quarter of a pound of aniseed, 
a quarter of a pound of saltpetre, and a 
handful of common salt ; knead into a stiff 1 

paste with stale chamber-icy, and put it i 

into earthen vessels with holes in the m 

sides through which the birds can peek jm 

out the compound. Many persons will 
be too fastidious to use this ; in that case JEjft: l i 

they should provide its chief constituents, 
the lime ana salt, in a box for the benefit 
of their birds. To have a hopper, which 
can be filled with corn outside, which may 
run through into a trough within the 
dove-cot is also to lx: recommended ; JS. 

and especially that plenty of clean water | 
should be provided, if the birds are ever 
shut in, or the cot is in a position where d j - 
they cannot readily provide drink for ^JB* ^ 

themselves indeed it is good in all cases 
for the benefit of sitting birds. The 
drinking-vessel should be one which will 
not allow them to foul the water with their "~U 

dung. A proper pigeon-fountain to hold B 

a gallon may be bought at earthenware B 

shops for two shillings ; or a good sub B 

stitute may be provided by taking a large B 

bottle with a longish neck and a small B 

flower-pot saucer. Fill the bottle to the B 

brim, and hang it, corked, mouth dow n- B 

wards, over the saucer, so that the nozxle • B 

shall almost, but not quite/ touch the q| 

bottom, then half fill the saucer with ri-: 

water, and remove the cork. While any 
water remains in t*hc bottle the saucer will stand full, | 
but will not overflow, I 

Where the inhabitants tojoy full liberty, the above j 
advice as to cleanliness in the dove-house ‘will be suffi- 
cient ; but whenever it is necessary that the birds should 
be generally confined to it, further precautions must be 
adopted or vermin and disease will result. The droppings 
should be swept out every morning, and clean gravel or 
sand be strewn over Ac floor, and a shallow pan of fresh 
water should be given daily in which the birds can bathe. 

Next best to the dove-cot in point of comfort, but far 
Inferior to it, arc boxes fixed against w?rils. The wait 
selected should have a south or south-west aspect, and 
the boxes should bo placed high enough to be secure i 
from cats, rats, and vermin** The boxes should consist 
of shelves from 12 to 15 inches apart, divided into cells I 
18 inches long and is deep, closed at front, wiA the ex- * 
eeption of a sufficient doorway, which should be towards ; 
the end raAcr than in the centre, that greater privacy 1 
may be secured for the nest. Above, the boxes should be well 1 
protected from driving rain by projecting weather-boards, l 


and the promenade in front of the two dwcuingt should 
be rendered private by vertical strips of Ike same ridA 
as the ledge, as shown in the illustration ; if this frto 
attended to, Acre will be endless battles* A good Item 
for wall-boxes is shown in Fig. 4- The Wes s houl d 
be painted white inside. Figs, a and $ show forms of 
dove-cots which wc shall more fully describe in oar next 
article. 


BREAD - MAKING- 

lit treating of this important object, we propose, in' Ac 
first place, to sptak of the nature of fiou% its various 
qualities, and the means of distinguishing good from 
bad ; we shall then briefly explain the 
theory of baking, with the various mcAods 
j in use for rendering bread light; and 

[-► give useful receipts for making and pre- 

I serving yeast and its substitutes. After- 

I wards will follow simple and practical 

1 directions for family baking ; and we shall 

|L conclude by speaking of the various sub- 

j§|k stitutes for flour, and the processes by 

|§|^ which it is possible to make good bread 

PISRI^ from flour of inferior quality. 

In various countries various materials 
have been and still are used in the making 
MHl of bread. Not only have all the many 
kinds of grain been employed to form the 
5 basis of it, but also a Large number of 

the other vegetable substances in which 
farina or starch is found. Wc, in Eng- 
land, have, however, almost wholly 
adopted wheaten flour as its main in- 
mmmm grcaicnt, as is also the case, among those 

HBjjm^& classes who can afford to purchase it, 

BBHIE in most civilised country. This pre- 

wr~~ fercnce given to wheat is' not *m<rcly 

H founded on the fact that it is more ajkcc- 

B able to the palate than other grain, but 

H also to its containing a larger amount of 

H nutriment. 

H The different 'rinds of corn consist of 

H two principal ingredients, farina or starch 

iff and gluten. Of these, the latter is by far 

If the most highly nitrogenised and nutri- 

P tivc. Among com, wheat contains by 

. 5. far the largest proportion of gluten, 

and is therefore the most valuable as 
food ; but the relative quantity of it, and the consequent 
nutritive value, vary widely in different samples of meat. s 
As a rule, the farther from the Poles Ac wheat is grown, 
within the temperate rones, Ae better will be the quality, 
but much will also depend upon soil and season. Vogel's 
analysis gives in too parts of wheat flour 64 dr starch 
and 24 of gluten ; but later analyses have tbowwrihat 
the average proportion of the latter may be placed still 
higher. « 

Three qualities of flour are ordinarily pr epared for 
bread-making. Best flour or firsts, which consists of 
the finer parts of the best wheat only, sifted out after the 
first grinding, an<J wholly freed from bran. This is used 
for making French and other delicate kinds of bread. 
Seconds is composed of those parts of the wheat which 
have been sifted from Ae firsts, ragroundVith other 
wheat and almost wholly freed from bran* TfctyViAan 
admixture donors or let* firsts, is Wssd la makmg erdt- 


admixture gfa mere or lei* firms, it ttscdtn making ordi- 
nary bread To form thirds, ot j msd k M flour,* the 
coarse parts left In d r e s si n g mt to coeds nvt re-ground, 
together wiA inferior corn, and in this rather more bran 
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This f* mtmkmm m&*g& with the finer quail* breed wai e peculiar one, and hence it .waf adME tlke 
tie%twis hated smiteljr, bet, of course, make* a lower panary fermentation ; now, however, it i* mmmimte tern 
description of bread, The brown bread told in the ft is of precisely the tame nature at that to whkfe wine* 
consists of firm, second*, and teM* mat/, which and beer are subjected, and that alcohol is tfoOW* oH 
is fhdtos^ floor as it leaves the mill -stones after the especially during the latter part of femtematfoih This 
first grinding, and Which, therefore, contains bran and spirit is dissipated by the host of the oven and lost. A 
coarse particles. The brown bread of farmhouses is potent was taken out, and attempts wore made, Mho 
floor Once ground and deprived of the coarser parts of years since, to arrest and utilise it tn large bakeries $ but 
the bran. Much was said, some years since, on the these attempts, though several thousands of pounds wain 

* absurdity of depriving flour of its bran, and of taking expended, were not successful 

•item it what was dcclax?cl to be its most wholesome and Fermentation acts beneficially on bread by rendering 
flourishing part, merely for the sake of securing a whiter it light and spongy. This it docs by generating carbonic 
colour. But it f has since been shown that the prejudice acid gas, which, being prevented from escaping by the 
in favour of white bread is not an unreasonable one. It tenacity of the dougli, inflates it with innumerable air 
is true that bran, together with muqh useless woody cavities. These air bubbles are still further swelled by 

• fibre, contaiiil certain matter more highly nitrogcnisca, the heat of the oven, before the gas is finally expellee^ 
and therefore mora nutritive than flour; but nt the same and the fermentation stopped by the high temperature, 
time it contains certain gritty particles, and a resinous Brown bread is less spongy than white, because tffc 
substance so irritating to the coats of the stomach, that particles of hran are more porous than flour, and permit 
it is thrown rapidlv off, and is not assimilated by the the escape of gas more freely. 

digestivd organs, thus, though it may sometimes act Dough would undergo a spontaneous fermentation^# « 
beneficially us a medical agent, in point of nutriment it long enough time and a sufficient temperature were, 
can in no way compare with flour. Some misappre- i allowed it. But ns this would be inconvenient in practice, 
hension also prrvaiK, on the part of many who live in ! some agent is employed to excite an immediate fermen* 
towns, as to the peculiar excellence uf farmhouse ' Utiotv The substance commonly used for this purpose 
bread. It often happens that the farmer grinds for his in England is yeast or harm. Yeast, the precise nature 
own use the tail or refuse wheat, which is ot less value to of which was long uncertain, is now known to be a 
sell ; and the dark colour of the bread made from it is plant of the fungus tribe. It consists of a multitude of 
owing to the presence of small seeds, earth, and mouse minute round or oval bodies, which have, under favourable 
dung, which abound in such vhcat, rather than to any circumstances, enormous powers of growth and multipll* 
extraordinary proportion of bran. i cation ; and the presence of this plant has the effect of 

Good flour is to Ik: distinguished by being wholly free producing the chemical operation known as fermentation, 
from any unpleasant smell, by being soft and smooth to Brewers* and distillers* yeasts are made use of in baking ; 
the touch — not short or gritty, free from lumps, and by also >cast specially prepared for the pnr|>ose (often known 
having a slightly yellow tinge. Immediately after being J as “ patent yeast K ) and German or dried yeast, 

ground, flour does not make good bread. I» is bett when ’ Brewers* yeast is generally impregnate with the bitter 

about three months old (or rather less in hot weather), of hops, and is high-coloured. To remove these defects 
but after that period it tvgins to deteriorate. When it it should be wash* d. Odd water should be allowed to 
has been kept too long, however, good bread may Mill stand upon it for *nty-four hours, and then poured off ; 

. Ik made bvjjiNxing the st.de with new flour. New flour j and, if neecssstrv, it may be washed a second time. The 
rcfj&ftfi less water when made into dough than old, and ! newer brewers* yeast is used, the better. In an ordinary 
floifr of poor and weak quality should Ik mixed with vciy j open vessel it will not keep good, in warm weather, more 
little water and worked as hard and dry as possible ; it ' than a week, but it may Ik preserved for months by pulling 
should also Ik baked for a longer time, but in a cooler j it in a Mow bottle, pouring cold water (which must be 
oven than good. I frequently changed) iqion the yeast, corking it tightly, snd 

Bread is made by adding to im lbs. of flour aln* ! 50 : placing it in a cool cellar; or, still better by hanging it 
of water and half a pound of »«h, by ft.rinciiting .uth j in a well. Sourness in yeast may, to a great extent, Ik 
yeast, and baking in an oven. 1 corrected by the addition of carbonate of soda ; and 

Sait is used partly to render the bread more palatable, 1 stale yeast may Ik improved by straining it through bran, 

and partly because, when used in moderation, it assists ■ This is gotnl both to quicken its fermentivc power and to 
fermentation, and makes the dough rise more freely. Too 1 remove bitterness. 

much salt, however, retards fermentation, ancf causes the For making bakers' yeast, the following are good 
bread to be what is termed 44 heavy* or “sad. 1 * It also receipts : - 

stiffens clammy dough made with new flour. The precise i. Thicken 2 quarts water with 4 ounces fine flour; boil 
quantity of salt used must vary with the quality of the ' half an hour; sweeten with 3 ounces brown sugar; when 
flour ; weak flour takes less than strong, but new flour j almost cold pour it with 4 spoonfuls of bakers* yeast into 
will require more than old. t j an earthen jug sufficiently Jeep to permit fermentation to 

During the processes of bread-making the flour under go on without the yeast working over; place for a day 
goes various chemical changes, All flour contains some near the fire; then pour off the thin liquor from the top; 
sugar, though, in sound flour, the proportion is but shake up ; strain through a sieve, and close up for use. 
samil; but no sooner is water added, than more sugar ' 2. On Monday morning boil 2 ounces of best hops in 4 

begins to he developed from the starch. The fermentation, : quarts of water, for half an hour ; strain, and let the liquor 
caused by yeast or otherwise, develops additional sugar, cool down to new milk warmth ; put in a small handful of 
and also convcrtspart of the sugar into carbonic acid i salt and | 1b. of brown sugar; beat up t lb. of best flour 
gas and ateohoL The after subjection to heat in the oven . with some of the liquor, and mix all well together. On 
effects a further change, by turning sugar and starch into Wednesday add \ lbs. potatoes, boiled and mashed, let it 
gum, more^espetially in the crust, where alone the more : stand till Thursday; then strain and bottle for use. N.B. 
mtenseheat penetrates; in this a peculiar kind of gum is , During making, the mixture most he kept near the fire, 
formedycallea dextrin** which gives to crust its character- ; and frequently stirred. It should be allowed to ferment 
isclt^ flavour. Dough is, itself, indigestible and unpalat- ! thoroughly in the earthen bowl m which It is made, and 
able, and these changes are necessary to convert it into ' be corked tightly when bottled. It ferments spontaneously. 
wh ole som e and agreeable food. j and requires no other yeast to set it working, and it wil 

It was formerly supposed that the fermentation of ; be found better at the end of two mrirths than at the 
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beginning. The above quantities will make about 4 
quarts of yeast* 

3. Potato Yeast * — Boil mealy potatoes, skin, and mash 
smoothly with botttaa water; add water till they are of 
the consistency of ordinary yeast ; add 2 ounces ot treacle, 
and 3 tablespoonfuls of yeast to each pound of potatoes, 
which must be stirred in while they are yet warm ; set 
before the fire, and in about 24 hours fermentation will be 
at its greatest height, when it will be fit for use. 

These artificial yeasts should, like that of the brewer, 
be jpreserved in cool cellars, or by hanging deep in wells. 

German and other dried yeasts consist of the sporules 
of the yeast plant freed from gas and moisture by filtering, 
or evaporating away the fermented liquid. In this state 
it retains its power for a long time. Dried yeast is, 
however, liable to lose its vitality through exposure to 
great heat or cold ; and it should be carefully handled, 
as even a fall or severe blow will sometime* render it 
useless. When required for bread-making, it must be 
dissolved in lukewarm water. Yeast may be dried by 
any of the following methods : — 

1. Press the yeast gently in a bag, so as to free it from 
the greater part of its moisture, and then place it in a 
sieve and expose it to a slight heat. It will dry into a 
hard granular substance, and should be packed in a cask, 
jars or bottles, so as to be kept from the air and quite dry. 

2. Work the yeast round with a whisk till thin, and 
then spread it with a brush over a clean piece of board ; 
dry it in the air, and repeat till the barm is an inch or 
two thick. This may be cut off the lioard as wanted. 

3. Dip twigs in the yeast and dry them in the air. This 
is a common method. 

4. Absorb the moisture of the yeast by means of wood- 
ashes. This is a common practice in Germany. 

A more primitive mode of exciting fermentation than 
using yeast, and one still in common use on the Conti- 
nent , is the application of leaven. This consists of a 
portion of dough in which putrefactive agencies have 
begun to work, and may be procured by leaving dough in 
a place where the temperature is about summer heat for 
six cr eight days. By this time it will have acquired a 
fusty odour and acid taste, and will be in a state of spon- 
taneous fermentation. A small quantity of it kneaded 
with new dough will set the whole fermenting, and pro- 
duce the same effects as yeast, but it imparts a slightly 
sour and, to English palates, unpleasant taste to the 
bread. Where it is used a small quantity of dough is 
reserved to the next baking, to serve as leaven. 

Fermentation is to some extent a wasteful process, since 
it decomposes and destroys about two per cent, of the 
nutritive matter of the flour, and this has led to the in- 
vention of other methods of impregnating the dough with 
carbonic acid gas. This is done in two ways— by forcing 
carbonic acid ^as into the dough, or the water with which 
it is mixed, as in the manufacture of aerated bread* or by 
mixing with the Hour chemicals which will evolve the gas 
within the dough, as in the use of baking (ktwdere. 

Aerated bread is made by putting flour in a strong iron 
box, moistening it with water into which the gal has been 
forced, and kneading it by machinery inside the box. In 
about ten minutes tho dough is taken out and baked. 
This plan is more expeditious than ordinary baking, and 
more cleanly, as the dough has not to be > worked by the 
baker's hands, and it makes an exceedingly pure and 
wholesome bread; but it cannot well be made use ol for 
home-baking. 

Baking powders consist of carbonate of sods and tar* 
taric acid, or ingredients of a stthilar nature»tnixed with 
a little starch and coloured with turmeric. They act by 
the acid combining with the soda, and liberating carbonic 
acid gaa A salt is at the same time formed, which 
remains In the dough, and can generally, to a greater or 
less extent, be detected in the flavour of the bread This 


renders their use inferior to afimt km, though they ham 
like it, the advantage of expe dit ion, and the dead* made 
with them requires tittle kneading. Sometimes , 
fancy bread and rusks, sesqui-carbonate of If 

used, which has the quality of passing wholly integer 

The following will make an ordinary baking powders 
Carbonate of soda, 2 pounds; tartaric add, x pound; 
potato flour, 4 pounds ; and turmeric powder, | ounce. 

Unfenncnted bread, according to Dr. Pereira’s receipt, 
is thus made Flour, 1 pound; bicarbonate of eodb^ 40 
grains ; cold water, | pint ; and muriatic acid, 50 drops. 

Some medical authorities consider fermented bread to 
be injurious, but the universal employment of it would 
argue the contrary ; indeed, as the viridity of yeast is 
completely destroyed by tlu heat of the oven, it is diffi- 
cult to see in what way it can be hurtful. Dr. H assail is 
of opinion that baking powders are, v of the two, more 
likely to be prejudicial to health. 


CHILDRENS DRESS.— XV. # 

CLOTHING FOR A GIRL OF RIGHT. 
{Continued from FW. //.. p. 198.) 

Pinafores may be made in various ways. They may be 
merely a plain breadth of diaper, Holland, or fancy print, 
hollowed out a little for the neck, hemmed at the bottom 
and sides, and round the neck, where a string is run in, like 
Fig. 1. Fig. 2 is a very' pretty way of making a dress pina- 
fore, which will look well over a silk frock. It consists of 
two breadths of fine book-muslin, sloped like Fig. 3. These 
arc wide enough at the top to cover the front and back of 
the body, at the neck, respectively ; each piece is trimmed 
all round with insertion lace, an inch or an inch and a half 
wide, and run on over some pretty bright-coloured satin 
ribl>on ; the two breadths are joined on the shoulders 
only, and hollowed out nicely at the neck, as shown in 
Fig. 2. In from, a band is put, and a satin ribbon run in 
it, which tics behind ; and this, also, is shown in Fig. 2. 
Instead of ribbon, coloured muslin can hr* run in under 
the lacc, and has the merit of washing tfith it. \*he 
broad coloured and white striped muslin can be cut up 
for this use. 

A Frock Pinafore. — A useful and lady-likc looking pina- 
fore is one made like Fig. 4. It may Ik* formed of brown 
holland, or of light-printed calico^ and can be worn all 
day, in and out of doors, without any frock. For mothers 
who wish to be saving, wc highly commend this article. 
It can be used from six or eight years old till the child is 
ten or twelve, if she is small for her age. It is easily made* 
and easily washed, and is, therefore, most economical. 
When a cotton garment is no longer warm enough, this 
frock pinafore can be used in alpaca, coloured or mack. 
The real alpaca washes as well as cotton, and our hints on 
cleaning clothes, in another place, enable mothers readily 
to do so. Grev alpacas are very pretty. But the mix- 
tures often sola under the name of alpaca must not he 
mistaken ; they do not wash well. There is a steel-grey 
one, speckled black and white, which should be avoided. 
Kcal alpaca may be known by a certain stripy look, and 
unevenness of colour, on close inspection, and the Ab- 
sence of all specldy or dotty-looking threads. Alpaca is 
glossy, but with the gloss or the hair. Spurious a 4 ***** 
are cither dull or shine from a mixture of alpa ca, but 
the cotton threads which cross them show in stringy 
white specks when examined closely. Black alpaca 
may be used. French merino and linaey also wash 
well. Linsey is a little more inclined to sltriak 
merino. Scige washes well, but Armfem * little. All 
wool plaids bear washing. Black and white small check 
ginghams, or small stripes, and plain, coloured, speckled 
finens are very suitable ; also the printed calicoes which 
have extremely narrow line stripes dose together, and 



two each tide, like Figj. 5. Pipe one of them, and stitch j enough to go round easily and button an inch over. The 
ttrrom A to B. Fig. J* Into the shoulder at c to E. Fig. 3 ; * pinafore will require slightly fulling into this* Wber 
stitch both sides of the shoulder to it, placing the broad completed, this band should measure about half an inch 
end where the sleeve will be, and the narrow end at wide. To trim it, if a print, frills of the tame, hemmed, 
the neck 5 turn to the wrong side, and hem a second may be whipped on ; they should measure an inch and a 
sho u l d er -piece on the wrong side of the first, as a lining j half wide when complete, or only an inch. If of woollen 
lost t hem it bv the two sides a and B in Fig. 5, turning in < material, trim the frills over the srimhes of the hem with 
« little inf, and taking care that the stitches do not come narrow black or bright-coloured woollen braid Lace may 
through and show on the right side ; hem the skirt ; j be used instead of mils Whipping is done by rolling the 
cot the sleeves in one by Fig. 6, folding the stuff from raw edge of the frill between thumb and finger till it fs 
At* D (Fig, 6) on the cross. The top is to be as large | very fine, then sewing over it, not too closely together, 
round as the arm^Mde, one side rounded, as shown in { Only a small piece can be rolled, sewn, or drawn up, at a 
the diagram above, and the other sufficiently large to slip time, rolling again as you go. If too much be left to draw 
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up »t once, the thread wiH break. The cotton muat not 
be too fine for whipping and gathering. Some people roil 
all the friU to he trapped first, and then roll it again, piece 
by piece, u they go. Tbit makes the neatest work. 
It should be done with tine cotton and fine stitches, on to 
the inside of that which is to be trimmed on the wrong side. 
Every gather ought to have a separate stitch to sew it on. 
The best plan for any one not acquainted with that kind 
of work is to take some already done as a pattern, and 
follow out these directions. 

With the frock pinafore a belt and sash is worn, hooked 
behind. It is made like Fig. $. The piece round the 
waist is one strip, cut down the selvage way, piped, and 
lined with a second strip, cut in the same way, and 
hemmed to it ; it is furnished with a large button ; the 
bows and ends are placed behind. The ends are trimmed 
with frills. 

Fig. 9 shows the garment complete, without the sash 
or trimming. A frill is to be placed all round the piece 
down the centre of the body, which must be furnished 
with two buttons, besides the one at the neck ; another 
frill stands upright round the throat. The cuffs have 
double frills— one at the upper edge of the band, turning 
up on the sleeve ; the other at the lower edge, turning 
over the hand. 

Summer Paletot for a Ctrl of Eii;ht Years of stge,~~ 
This is a very pretty paletot for a girl of eight years. It is 
cut with deep Vandykes all round the edge, which look 
well over the frock. It can be made witli white piqul, 
trimmed with a scalloped edge of muslin embroidery and 
narrow fancy cotton braid. The edge of the jacket is 
turned under all round, and stitched to the embroidery. 
On the wrong side, the raw edges of both are simply left 
loose. 'Hie neck is sot into a half inch wide band, to 
which an upright muslin embroidered edge is stitched. 
The margin of muslin belonging to the edge lines the 
band, and is hemmed clown on the wrong side. Braid is 
put all round the jacket, as shown in the sleeve, Fig. lo, 
which is trimmed with a half cuff, edged with embroidery, 
and a row of braid in a pattern above it. This is put 
on the upper half of each sleeve before the two pieces are 
joined. 

To cut the pattern, first mark or draw it on paper from 
the diagram and the description, incasuntig the right 
distances. 

This shape looks well in silk, edged with black lace or 
fringe, and beaded with a pretty passementerie, or in any 
material of a fancy kind, to match the frock. 

For the Hat k (rig. iij.— The back is seventeen inches 
long from Mor; only half the measure of the width is 
given from the dotted line of the back, as may bo observed 
m the diagram. It is only necessary to cut half the pattern 
in paper, and to double the stuff and cut the two halves 
together, that they may b<? alike. The fold of the stuff 
comes at the dotted line, and must be down the material 
that is level with the selvage ; the measure of relative 
length is— from a to it, two and a half indies ; from a to 
C, seven inches; A to I, the neck, is two and a half inches; 
D to P, the width across the shoulder, scveivand three- 
quarter inches ; c to o, under the arm, nine and three- 
quarter inches; V to N, just above the scallop, eleven and 
three-quarter inches ; i to F, the shoulder, five inches ; G 
to K, the side scam, six inches. 

For tht Front (Fig. 12). — Two fronts must be cut sepa- 
rately The measure for each is the same. "I he selvage 
must be level with the straight part, from a to £. From 
A to E the front is thirteen inches long; from A to B is 
fcalfan inch ; from a to C, four and three-quarter iochcf ; 
from F to A, the neck, is four and a half inches; from G 
to B, across the chest, is eight inches; from h to c, across 
the waist, is nine inches; from r to-o, the shoulder, is five 
inches; from K to f. the side seam, is six inches. 

For ikt Stove (Fig. 10).— The miter curve, from a to b, 


measures fifteen and a half mdbes; 

€ to p, only eleven and a half inches; 
top, a to c, is free and a. half. Inches * On 
three and a half. One side of the skmis curvnd, wkh » 
bow at the top, the other hollowed oui,T*0 pieces must 
be cut alike from the pattern, with the d iffisrence oiil^At 
the top. Put the cuff trimming on the ramd-toppfed one. 
Run the two pieces together on the right side near the 
back. Turn the sleeve, and run it again on the wrong 
side, just within where the raw edge of the first taming 
comes, which can be felt with the fingers* This makes a 
seam without raw edges to irritate the child's arm ; it is 
called a man tua- maker's seam. While cutting the sleeve, 
place c and D of the inner curve level with the selvage ; 
this will bring the rounded part at the back actually on 
the cross, though /.he pattern libs straight down the stuff 
If not cut this way. the sleeve will not sit well ^ Fig. 13 
shows how sleeves should be cut. Get all four pieces out 
of a breadth, if it be wide enough ; but often only three can 
be got. K to v is the selvage of the stuff ; G G G, the sleeve 
patterns. The backs and fronts of the jacket are joined 
on the shoulders and under the amis with mantua-makers* 
scams. Care must be taken for the scallops of the jacket 
to meet properly at the seams. 


HOUSEHOLD DECORATIVE ART.— XXXII. 

THE ART AND APPLICATION OF ILLUMINATING. 

Although of considerable antiquity as a decorative art, 
it is only within the last few yeais that illuminating has 
assumed any importance in modern times. Throughout 
the middle ages, when literature was only produced in 
the form of manuscript, this art was of great importance 
and was highly developed. In the different epochs of 
that period it was marked by great diversities of style, 
and appears to have received no less attention than any 
of the other fine arts. Hut when printing superseded 
written books illumination languished, and finally became 
extinct. Since the revival of Gothic architecture, how- 
ever, tins beautiful art has again been brought into notice, 
and much has been produced in it which ’may ribl.wn- 
worthily compare with that of the mediaeval period. >ln 
modern times it has more especially Ixrn practised by 
ladies, to whose graceful taste and delicate touch it seems 
more particularly adapted. Indeed, as an employment 
for their leisure hours, nothing could be more appropriate, 
and the great popularity to which it has attained, cannot 
be a matter of surprise. There are few families of a 
certain class, by the lady members of which it is not 
practised, though perhaps not always in so intelligent a 
manner as might be desired, and there arc many others 
into which it could with advantage be introduced. Wc 
propose to describe the materials and processes necessary 
to tnis art, and to give such directions as may enable them 
to render their work complete and attractive ; and, more- 
over, to apply it to the adornment of their homes, and 
other purposes. 

Tools. 

Of these the following will be necessary : - 

Case of Mathematical Instruments, from 1 

T-square (la-inch) and set square t 6 

■ Turves (3) . a 6 

Drawing pins (i dor.) . o A 

Drawing board, medium size . 3 # ‘ 

Agkte burnishers (a), fiat and pointed . . 4 

Pencils. ' ^ 

Sable (3I crow, duck, and goose quilt... :* 4 i 6 

CanwkuUr (J do*. I, different sixes V 9 

Soft sponge for damping ... • 9 

In addition to the above, several odd mat * era which w31 
cost but a few peace should be provided, such as 
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»d pted mm of various breadths of point, iron the 

' ' * 

Bough we shall show hereafter how 

ISii^^fchig'oihy-he applied to some other substances, 
ourfvesent Hit of material* will only include those neces- 
sary 1 In wedding upon the substances more ordinarily 
employed, which am paper, cardboard, and vellum. 

The papers and cardboards most suitable for ilhi* 
m minating are vellum paper, which costs is. per imperial 
sbeet, Whatman’s hot-pressed drawing papers (from 6d. 
V> ja. per Imperial sheet, according to thickness), London 
board, which is superior to Bristol, of “ three sheet thick- 
ness** (as. 6d. per imperial sheet). Other papers may be 
used, but these are preferable. The characteristics of a 
good paper fyr illuminating are firmness, thickness, and 

• even surface. The size of an imperial sheet is 30 inches 
by 2Y inches, but smaller or larger sizes may be had at 
proportionate prices. 

Vellum, which will only be required in extraordinary 
cases, is .much more costly than paper. The prices of it 
vary greatly, but wc give those from the lists published 
by one of our London artists’ colourmen. Vellum, in 
pieces 6 inches by 5 inches, 6d. ; 10 inches by 7 inches, 
is. 3d. ; 14 inches by 10 inches, as. 6d. That most suited 
for the purpose of illuminating is fine Italian vellum, pre- 
pared from the skins of the kid. 

Cohurs.— The colours used for illuminating arc water- 
colours, which are to be purchased of three kinds- -in cakes, 
moist in gallipots, or in powders. Powdered colours arc 
of little use, and therefore need not be purchased. Moist 
colours have the advantage of being most convenient for 
use, and being prepared with a greater amount of medium 
have more body and often greater brilliancy ; but they 
will always be liable to dust and will suffer from its action. 
This inconvenience may certainly be obviated by buying 
them in tubes ; but this always involves waste of colour, 
since after it has once l>cen squeezed on to the palette it 
cannot Afterwards be replaced in the tube. On the whole 
we would recommend the cake colours as being least open 

• to jb jpctton. 

'Jllc following colours will be found indispensable, and 
should be first purchased by the beginner, or by those to 
whom expense is an object. They may be bought either 
moist, in pans or tubes, or in cakes at is. each, except in 
the ease of those maikcd*, which arc is. Gd. ; those 
marked f, which are 2s. ; those marked J, which arc 3 ; 
jind those marked §, which are 5s. each ; half or quarto- 
cakes also may lie bought. 

Reds . — • Scarlet vermilion, which is a vivid body colour ; 
mixed with lampblack, forms a deep brown, and with 
Chinese white a variety of fine tints, which may be shaded 
with vermilion. X Carmine, the most bcautifuf of trans- 
parent Crimsons ; to make a body crimson, it will require 
the addition of vermilion; with cobalt and French blue 
it produces good violet and purple tones. 1 Rose madder, 
a pure ana transparent carnation, and remarkable for 
standing better than most of the lakes. 

Yellows . — $ Cadmium, a good permanent yellow. 
• Indian yellow is somewhat biown if laid on thickly, but 
in#hght washes is brilliant J Lemon yellow, a pale, 
primrose colour. 

Orange 1 .— Vi Mars orange. 

Browns.— 3mA sienna inclines to orange, and is a 
useful shadow colour for yellows. Vandyke brow n, the 
moat useful brown for general purposes. 

Blass.— rcnch ultramarine which forms, with car- 
mine and Chinese white, a good lilac, t Cobalt, in com- 
bination with Chinese white, forms delicate azures. 

PurpUs.— Indian purple, f Violet carmine; this is a 
fe# nek colour. 

Grain *. — Emerald green is a bright colour, and has a 
vemaifeablc power in heightening the effect of other 


colours when placed dose In them ; it is difficult, to work 


Blacks.— Indian ink is useful for outlines and letters. 
Lampblack ; this is of value for large surfaces 

lvkUi.~~ Chinese white. Invaluable for forming tints 
of all the foregoing colours. 

Neutral Tint forms a good grey when mixed with 
white, and is of much service in shading. 

The following colours, though less necessary, will often 
be found convenient for many purposes i— 

/fofo— Redlcod, •crimson lake, Indian red. 

Yellows.— X Mars yellow, chrome yellow No. 2, £ou« 
rcolin. 

Granges.-- Burnt Roman ochre. Neutral orange. 

Browns .— Burnt umber, • sepia. 

Bints .— $ Smalt, indigo. 

Purples.-— $ Purple madder. 

Greens.— Moss green, olive green. 

Black. — Ivory black. 

Boxes fitted with a number of the more useful colours, 
pencils, and some of the necessary instruments, may be 
bought for from £1 is. to £$ 5s. ; but the beginner will 
generally do better to purchase each colour and instrument 
separately. 

Metals. -Of these gold is the most important ; by the 
old illuminators this was generally used in the form of 
leaf, which they prepared for themselves of a purer, 
thicker, and more enduring quality than that ordinarily 
sold ; but an extra thick leaf, specially prepared for illu- 
mination is to be bought at is. 6d. per nook. Wherever 
gilding can be done with leaf gold live effect will be best ; 
but as the beginner will find considerable difficulty in 
using it, he may employ the more manageable gold paper 
for Urge surfaces ; this is thin paper covered with gold on 
one side, and costs 3s. per sheet. For lines and smaller 
spaces, gold powder, liquid, or xhcll gold may be used, 
and none is more simple to use than shell gold, which 
costs 8d. per shelL 

Silver is to be bad In the same forms as gold, but it has 
the disadvantage of turning black if long exposed to the 
air. In most eases therefore, it is belter to use platina* 
or aluminium, which, though less brilliant at first, in 
more durable. Silver leaf is is. 6d. per book. Platina, and 
aluminium arc to be procured in the same forms os gold 
(leaf and paper excepted), but the most convenient form 
is the shell. Aluminium shell is 3d., platina shell is Ed. 

Bronze should not lie used on any delicate work, as it 
will soon tarnish, and become of a disagreeable colour ; 
but sometimes its cheapness will recommend it for large 
surfaces, when it can lie protected with varnish, with 
good effect. Bronze of gold, silver, or copper colour, can 
be bought for 2s. 6d. per ounce. 

For gilding on paper, cardboard, or vellum, water gold 
size is generally used ; its cost is is. per pot ; but for some 
kinds of illumination, which we shall hereafter have to 
describe, japanners’ gold size will be necessary ; enough 
of this can be bought for 2d. to gild a large surface. A. 
preparation for raising surfaces to be gilded may be 
bought at is. 6d. per bottle or tube. There is also ail 
“ Illuminating Body” fprice is. 6d. per lube), used for 
giving greater richness to large surfaces of gilding. 

Ox-gall, which costs 6& per pot, will be found usefut 
in causing the colours to work smoothly upon paper or 
vellum, which may have become somewhat greasy. 

Tracing-paper will also Ik: wanted. This will not cost 
more than 6d. per sheet. 

The whole of these materials (japanner** gold-size 
excepted) may be bought of the artists' colon rrrtan. 

Our introductory article on illumination is necessarily 
dry and uninviting, but the following papers, in which wa 
shall enter upon the practice of this beautiful art, will not 
want interest, and they will be illustrated with initial 
letters, borders, diapers, dec, of value to the amateur,*. 
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COOKERY.— LL 

CHEAP COOKERY* 

Rice Diskits—Kct is, in this country, greatly under- 
valued as an article of food. In times of scarcity, it is, 
however, more used. It is cheap and nourishing. With 
or without milk, it may be eaten for breakfast, dinner, 
or supper. One pound of rice boiled in a bag, until 
tender, will make lour or five pounds of pudding, which 
may be seasoned with salt, or sweetened with treacle or 
coarse sugar, or a little preserved fruit. To boil rice, 
first soak it for seven hours in cold water, salted. Then 
put the soaked rice into a saucepan of boiling water, 
and boil it ten minutes. Next, pour it into a cullender, 
and set it by the fire, when the grains will be separate and 
very large. The water in which it has been boiled, in 
the East Indies and in China, is called congy water % and 
is prescribed by medical men there as nourishing food 
for sick persons; such water is, in fact, rice-grucL 

A little salt and pepper, boiled in water, separately 
from the rice, and poured when hot on a plateful of hot 
boiled rice, makes it slightly savoury. Or a few slices of 
onion and a little butter, may be added to the above. 
Or a few slices of fish or meat, added to the above, and 
boiled. Or a little curry powder or spice, with or with- 
out the onion. Or, on a soup-plateful of hot boiled rice, 
pour two lightly-boiled eggs, to which add a little cold 
witter, mix together, use with fish or meat, and it will be 
found substantial and agreeable food. Or, boiled rice, 
mixed with a little milk, sugar, and spice, will be found 
light and agreeable food either hot or cold. 

Savoury Rice . — Take six pounds of meat bones, which 
break into small pieces, ana boil in ten quarts of water 
for four hours, having added three ounces of salt, a small 
bunch of thyme, bay- leaf, and savory. Put into a stew- 
pan two onions sliced thin, half a pound of vegetables 
(carrots, turnips, celery, &c.), and half an ounce of sugar, 
rut it on the hre for fifteen minutes, stirring it occasion- 
ally ; add half-a-pound of oatmeal, and mix well ; add 
two gallons of stock from the bones, and a quarter of a 
pound of rice, previously soaked ; boil till soft and serve. 
Or, boil one pound of rice in three quarts of water, some 
allspice and salt, and a piece of dripping ; stew gently, 
and when the rice is tender, grate over it strong Cheshire 
cheese, and serve. Or, boil tnc rice dry, when add pepper 
and salt, two or three sliced onions, and a piece of 
dripping ; stir until the onions arc tender, when serve it 
in a deep dish. 

Rice Mnv .— Take a red herring, a few ounces of lean 
bacon cut small, three onions, a few peppercorns, and a 
sprig or two of thyme and parsley. Put the above into 
three pints of water, and boil it three-quarters of an 
hour, with one pound of rite. When it boils, set the pot 
by rite side of the fire, when the rice will swell, and taking 
up all the water will become soft. 

Pimm Pudding, - Mix a quarter of a pound of raisins 
and the same of currants ; one pint of Hour, and three- 
quarters of a pint of milk ; six ounces of chopped suet, 
and three tablespoonfuls of treacle. Boil three hours. 

Scotch Broth,— To four pounds of mutton, put one 
gallon of water in a saucepan ; a teaspoonfiil of pearl 
barley, two carrots sliced, two turnips sliced, two onions 
cut smalt) three Carrots grated, the white part of a large 
cabbage chopped very small, and a small quantity of 
parsley. Season with pepper and salt Boil very gently 
for three hours and a holt, and then serve. 

Vegetable Stn tr.— Put two ounces of butter into a deep 
stewpan ; peel one onion, slice it thin, and put it on die 
fire till lightly brown (stirring it now and then), and 
half a pound of vegetables, as turnips, leeks, celery, car- 
rots, &c. Do not peel them, or throw away anything, 
but wet them well, cut them in a standing direction, put 
them into the stewpan, and fry ten minutes lonjfrer j add 


a pound and a quarter of peas, and fifl tq> wife tiro 
gallons of water; let it simmer for three bouts; or until 
the peas are m a pulp ; mixbalf apouadcf eatmeslwfch 
a pint of water, make it into a Uquid paste, and poor it 
into the stewpan. stirring it with a spoon; add jfoxcc 
ounces of salt, half an ounce of brown sugar, boil ft ten 
minutes, and it will be ready for use. A fitfle mint, bay- 
leaf, thyme, marjoram or winter savory, is an hnpraoe- 
ment, as is also soaking the peas in soft water. 

FUk Strw<— Cut into pieces four pounds of M fish 
of any large kind ; put them into a stewpan with dime * 
ounces oT salt, half an ounce of sugar, a little peppfer, 
two bay-leaves, a little thyme, and one quart of water ; 
let it stew gently. Then mix one pound* oatmeal with 
seven quarts of lukewarm water, and pour it over the 
fish ; stir it gently, *o as not to break the fish too much, 
and let it boil twenty minutes, when it will be done. A 
red herring, or salt fish previously soaked, is good to 
make this stew; but omit the salt if all salt fish is used. 

Pea Soup, — Soak one quart of peas in seven quarts of 
water a day and a night ; then slice some carrots, onions, 
or leeks with celery, and any sweet herb Into a fryingpan, 
and fry them in dripping, or lard, or fat pork, to a fine 
brown colour. Add the above to the peas and water, 
and stew them in a closely covered pot three hours, until 
the peas be quite soft, stirring them now and then. Pass 
the whole through a cullender, or coarse open cloth, and 
season with pepper and salt. Or, cut into small pieces, 
one pound of beef, mutton, or pork ; take half a pint of 
peas, which have Iren soaked in water twenty-four hours, 
four sliced turnips or two carrots, six cooked potatoes, 
and two onions. Put to them seven pints of water ; let 
the whole boil gently over a very slow fire for two hours 
and a half. Then thicken it with a quarter of a pound 
of oatmeal, mixed thin in a basin with a little of the 
soup ; boil it up, stirring it all the time ; then season 
with pepper and salt. 

Cotecannon .- To a dish of mashed potatoes add one- 
third of their Quantity of young cabbage, savoy, or 
spinach, previously boiled or mashed also., Season with 
pepper and salt, add a little butter ; warm, and ini*i.wefi 
together. 

Poor Mans Sauce is made in France, by chopping up 
half a dozen shalots and a hunch of parsley, and warming 
them in equal quantities of vinegar and water, seasoned 
with salt and pepper. 

Codb-a-leckte Soup . — Peel and cut into slices, about half 
an inch thick, a couple of leeks ; put these, and a piece 
of meat of any kind, into the liquor in which meat has 
been boiled ; throw in salt and pepper to taste. Boil 
slowly for an hour, and add two more leeks, sliced as 
before, and simmer forty minutes. Then take out the 
meat, and cither serve the soup strained or with the 
vegetables, according to taste. Leeks are commonly 
thought of vulgar and common flavour ; this is prejudice; 
as the flavour of the leek is much more delicate than that 
of the onion. 

Potato Haricot.— Cut into pieces beef, mutton, or pickled 
pork, and season them with salt, pepper, and chopped 
onion ; peel, and slice potatoes, a xid put them into a stone 
jar, in Layers, with the meat : tie over the iar, set tf^a 
saucepan of water over the fire, and stew for about an 
hour after the water begins to boil. 

Potato Pudding. — Boil, peel, and mash three pounds * 
of potatoes, to which add a quarter of a pound ot finely ~ 
shred suet, and the same of grated cheese, or beaten 
herring, mixed with a quarter of a pint of milk , and bake 
half an hour in a quick oven. 

Potato Pot. —Lay small pieces of beef or mutton at 
the bottom of a deep brown dish ; season them 
pepper and salt; slice in some onions ; peel some potatoes, 
and fill up tbe tlish with them ; pour in some water; 
sprinkle salt and fiour ever the potatoes, and bake. 
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HOUSEHOLD AMUSEMENTS.-— XX. 

THE OOULXCTIOM Or POSTAGE STAMPS {omid./n»f. j). 
Hsnxt ikon Ae utrtf this paatim* is our prcvisu* 
■ml we will BOW give some ptecticsl hints to the col- 
lector, to guide him a his pursuit 
i . Some people set ont by proposing to themselves to 
enBset toge»»r ell the current issues of every country in 
the world, end elaborately got-up al bums are sofaL .in 
i AI A spaces ere marked out for all the well-known 
stamps in circulation. These albums are apt to pet out 
trf dare, through the issue of new stamps in different 


design are sufficient to answer every useful purpose, and 
even two are unnecessary, unless there it a. change in 
colour. 

Very many collectors pursue their hobby to an altogether 
unreasonable length. Every shade of difference among 
stamps of the same country— whether in price, date <3 


given to the pursuit of stamp* so closely akin to each 
other it much better occupied in the collection of entirely 
different examples, or, in the intervals whep this cannot 



TME M ALREADY ENVELOPE. 



countries, and by political changes, such as those referred f be done, it should be transferred to some other employ- 
to in our last paper. We recommend the young collector mem. Postage-stamp collecting, like other amusements 
opt to begin by purchasing an album of this kind, nor to ’ and occupations, should be kept in its proper place, and 
Amble himself about an album at all, until he has ' not absorb too much attention. It is not good to ndc any 
accumulated a lam number of specimens* (When \ hobby to death. 

abums are desirable, they may be purchased from any \ One of the first essentials to a collector is a dfscrimi- 
of die large dealers in foreign stamps, who have identified ' nating eye, not only to enable him to gather good impres* 
themselves with this pursuit, and prepare them of various [ aions ot particular stamps, but also to guard against 
rites.} , \ forgeries. These, now that stamp*collectsag is so popular 

The (Meet should be to possess the most striking , an amusement. have become very common, and a regular 
varieties in design and colour issued by (he government ; trade is carried on in the imitation of foreign stamps, and 
Of each country, and the best specimens of these varieties, | the sale of these imitations at a low price. Many so* 
retaining a faint or mnch-OUuerated stamp only until a j called stamps, which have never had an existence, are 
bet t er tan be met with to replace it. Mere differences i also sold to the unwary as new issues. To avoid oil the 
of value, without change in design, are hardly worth | deceptions current in this way is only possible by the help 
nodes. Two specimens, at the most, of the same of much experience ; but the collector will do well to look 

*. 
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THE MISTRESS OF THE HOUSE. 


with suspicion on any specimen that is not well printed \ purpose of franking letters ; and the design shewn in oar 
and sharply defined in the engraving. He may also take i illustration was prepared by the cetebnued artist; Mut» 
it as a general rule that a partially-obliterated stamp is ready, for that purpose. It shows Britannia dispatching 
more likely to be genuine than one that is apparently her winged messengers to all the nations of the earth 1 
unused ; and a knowledge of the obliterating marks while below are figures typifying the emotions erea^pd 
actually employed in a particular country— which he may on the receipt of the communications the envelopes were 
gain by observing stamps in the collections of other intended to contain. They were m use for a snort *hw? 
people— will assist him in satisfying himself that a sped- only, giving place to a plain envelope with a stamp cm- 
men is really what it professes to be. bossed upon ft 

With regard to forgeries of stamps, we may add that We have already alluded to two of the examples of 
even governments find it necessary to be on tneir guard American stamps, which we give in this paper. The 
against them, and to watch for the appearance of colour- third represents a celebrated stamp known as the * Poor 
able imitations of the stamps in circulation. The elabo- Express, 1 * which was in use when United States* mails 
rate nature of the design and ornamentation of the stamps were partly conveyed under arrangement with a private 
of many countries is intended not so much to make them company, and in the manner indicated by the title. The 
elegant in appearance as to prevent fraud. The artistic design of this stamp came up again a raw years ago in 
work displayed, for instance, fn the United States' stamps, the 2-cent. label, issued by the Amerifan Government, 
which bear the heads of Washington and Franklin, could and which is, most probably, familiar to many of our 
only be imitated by a very skilful hand, which could be readers. 

more profitably as well as less dangerously employed than The remaining examples we give as illustrations of 
in assisting to defraud the revenue. Moreover, little what may be called the humorous in postage-stamps— 
peculiarities or imperfections in design, such as breaks in an element for which we believe we must look to the 
the continuity of the lines of a scrollwork, Ac., are often United States exclusively. The first was issued by an 
purposely made, so that an imitation may be more easily association which formerly undertook the conveyance of 
detected. But, with all their caution, post-office autho- mails between Boston and New Orleans. The next was 
rities are frequently compelled to withdraw an entire issue also issued by a private firm before the Government took 
or issues from circulation, or to change them at frequent the conveyance of letters entirely in its own hands. The 
intervals, so that fictitious stamps may not obtain cur- design is bold enough in its way, but, extravagant as it is, 
renev. An entirely new series or American stamps has it has some degree of appropriateness to the subject A 
lately been produced, and we believe principally with this bomb is intended to figure tnc distribution or scattering 
object. of the letters ; a pair of wings, the rapidity with which 

Among the details which the collector should observe they arc conveyed ; and the stars, the unlimited space 
in the examination of stamps, one of the most important through which they may be sent. The idea is truly 
U the wattr-mark of the paper. Wc have no doubt that, American, and we have* here certainly a postage-stamp 
common as are our own penny postage-stamps, and often curiosity, 

as they must have passed through the hands of every 

reader of this paper, it will be new to many to learn that 

they all bear their own peculiar water-mark, just as one is THE MISTRESS OF THE HOUSE, 
found in a tive-pound note. And yet, if the reader will 

take a penny stamp and look carefully at the gummed Distinct from the duties which devolve naturally on a 
side, he will distinctly sec the water-mark of a crown in j wife and mother, are those of a mistress, or 'femalojurd 
the paper. Stamps of other values have other marks, i of a household. Not that the exercise of any, or all, of 
such as a flower or a cross. I these functions is incompatible one with the other. On 

When the collector has procured a hundred or more ! the contrary, the union of the qualities which constitute a 
specimens, he may make up his mind as to the character i good wife and mother is never so complete as when com- 
of the album in which they shall be placed. If he has bined with knowledge of housekeeping. No one is so well 
money to spare, he can select one of the many different suited to the latter charge as the sharer of a husband's 
kinds sold in the shops, although the very elaborate earnings ; no one has so direct an interest as herself in 
example should be avoided for the reason before given, effecting pecuniary economies, and preserving her house- 
and further because spaces are frequently left in it for hold in health and happiness. It is much to be dc- 
examplcs which it will be a waste of time to try to gather, plorcd that many excellent wives fall short of the full 
But he will do quite us well to make an album of his own, measure of their value, simply from deficiency of practical 
either ruling it with spaces for the specimens, page by knowledge. 

page as he goes on, or trusting to his own care in gumming As it is not possible, in this place, to enumerate all the 
them in to secure their orderly arrangement His plan manifold duties of the mistress of a household, we will 
of insertion may be cither according to the alphabetical content ourselves with commenting on the principal 
order of the countries, or their geographical distribution ; Firstly, with regard to the spading of money. In most 
or he may combine the two. In the latter case, starting I middle-class families the wife is the mediumtilrougb 
with his own country, he may give the stamps of other j whose hands daily Wants are directly supplied. Too 
nations of Europe in their alphabetical order, and then j English wife generally spends all the money required 
classify those of Asia or America. The stamp# should for domestic purposes. Having deducted the sums *> 
be gummed or pasted only on one side of the paper in I cessary for rent, taxes, insurance, and protwionalor trade 
the album, and u the comers alone of the stamps are J expenses, the husband usually places in the wife's hands 
made to adhere, they are more easily removed for the \ cither the remainder of the income, or as much of it as 
insertion of better specimens. he thinks necessary for providing such articles as rood. 

We supplement the illustrations given in our last paper fuel clothing, wages, replacements, and other necessaries 
With a few more examples, to which particular interest contingent upon wear and tear of furniture* linen, occ., 
attaches. The first is a fac-similc representation of the together with the education of children, should hay belong 
famous “ Muircady envelope, 1 " an example of which is to them. The perfection of management consists i n main - 
much coveted by many a stamp-collector. Its history is mining a fair proportion in all the above items of expea- 
briefly this s— At the time when the penny postage system diture ; not suffering the demand for clothing, , fbr m s Uflccw 
was introduced, the idea was entertained of using an to trench on the sum allotted to food, or vie* t em If 
engraved envelope, to be issued by the Post-office, fbr the j the sum of money at disposal be but small, the mistress 
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timid curtail all superfluities in every department over 
which her tide extends } ^cjoewye diess and pleasuro- 
eed Hiy hrfnft perhaps, these which ate most itabft* to 
fthter away aa&ceme, as a moth docs a garment 
w in all housdbtfpiac arrangements some margin should 
be left, tar the mistress, to meet unexpected misfortunes 
caused tar illness* ftc. 

Sometimes it happens that, with the most careful check 
Expenditure sums of money are laid out 
unwittin^y, leaving nothing to show for the disbursement. 
The ooly plan to prevent this un s atis f a c tory result is to 
Vfceep dose accounts of all money received and spent* 
These entries should be made daily. At the end of the 
Week the sum-total on either side should be added up and 
balanced.. At the endtrf the month* again, each item of 
expenditure should be taken out, and the sums paid for 
mart, beer, bread, should be entered separately under 
their respective heads. In order to make any variation in 
the average consumption clear at a glance, the number of 
;persops provided for should be marked down in a foot- 
note, Memoranda should likewise be made of any extra 
demands which may have arisen from sickness, party- 
giving, wr other unusual occurrences. 

Having ascertained the extent of the Income at her 
•disposal, a mistress should endeavour to make the most 
of it by paying ready money for all purchases— ready- 
money payment being the basis of all true economy. 

Taking the money from one's purse at the time of 
Inlying anything, and “ setting it down to account." are by 
no means the same thing in the end. Independently of 
interest for money which in some form or another has 
to be paid when credit -is given, the buyer, when she pays 
for an article at the time, very seldom purchases either 
what she docs not want or in excess of the required 
quantity. Inexperienced housekeepers especially ant 
liable to fall into the latter errors ; the temptation to give 
a larger order than needful being almost irresistible, when 
prompted to do so by the persuasive suggestions of a good 
salesman. 

m TJic which the term u *eady money n extends is 

vefy elastic, and may mean one week, a month, or a 
Quarter of a year or twelve months, according to the credit I 
attached to the purchaser’s position in life. As a general 
rule, however, the longer a bill remains unpaid the greater 
is the amount of interest charged; although not ostensibly 
as interest, but in increased charges. In the strict and 
profitable sense of the word, ready money means pay- 
extent on or before the delivery of goods. At such tin 
•only can any abatement or discount be asked for. 

weekly books are in almost all cases against the 
interest of the buyer. What with the errors of entry 
consequent upon the number of persons through whose 
bands the order passes, and the delay in returning the 
books when made up, mistakes are inevitable and, of 
course; wherever any doubt exists, the loss falls on the 
customer. 

Asdar as it is possible, a mistress should give her own 
Oden, choose her own provisions, pay her own bills, and 
flle the receipts with scrupulous exactness. The above 
method is, in reality, marketing — that old-fashioned term 
which represents the most healthful and profitable occupa- 
tion for a woman in the meriting of the day. Not only is 
the practice conducive to the direct saving of money, but 
the choice of provisions is greater than at other times. 
The chances for change of food also resulting from the 
practice is by no means the least boon. Nothing is so 
likely to undermine the health as sameness of diet, and 
if the mistress of a house stays at borne from one week’s 
end to another, she is liable to M into a stereotype d set 
tfonfais, and to lose all knowledge of the varied produce 
each season affords.* Under the impression that certain 
fOoeWons axe equally dear all the year round, she refrains 
(mm ordering what, in her opinion, ate luxuries not 


reflecting that a glut in the market of cheie* and 
able provisions is 'constantly occurring at unexpected 
tunes. It is on rime occasions that mat miit other* 
wise be prohibited luxuries my be enjoyed by *8 who 
have money to spend on ordinary food. The only thing 
necessary to prevent making bad bargains is to possess a 
knowledge of every article offered for sale. This can only 
be acquired by experience, aided by the hints and sugges* 
lions which the Household Guide Is designed to feraisb 
in every branch of domestic economy* 

Marketing need not of necessity he the onerous duty 
which many suppose. To prevent Its being so, the mis- 
tress should learn by observation what die average con- 
sumption of her household is. Having done this, she 
may easily provide for two or three days in advance* In 
many suburban neighbourhoods it is now customary for 
even the best tradesmen to send round certain provision* 
by their own carts. The prices charged for the goods thus 
supplied are the same as if ordered from the shop With 
many goods, such at greengrocery, butter, and eggs, the 
plan is convenient, provided the snare of a “booking 
account ” be avoided. With meat, however, the rule does 
not hold good. A housekeeper who desires to be well 
and profitably served should select her own meat, see it 
weighed and trimmed, and take home with her a receipted 
bill, in which the weight of the meat as well as die price 
is written. With regard to grocery, if no atom be kept 
in the house, the weekly consumption should be strictly * 
regulated. 

People who cannot dispense with booking accounts 
should be particular not to send verbal orders, neither 
ought they to pay at one time and book at another. They 
should either pay at one place always, or w book* always; 
Our reason for making these remarks is, that mistakes 
and confusion invariably follow on Any Irregularity of 
system. 

Another duty on the part of a mistress b the receiving 
of company, a matter of indination as well as of duty on 
the part of many mistresses, provided the husband's in- 
come is adequate. In such cases a misttess is bound to 
regulate her household In conformity with this claim upon 
her time. If, for instance, she is obliged to be much out 
of the nursery, she should secure the services of a good 
nurse to tend the little ones in her absence. If dinner 
company be kept to any extent, a competent cook is 
requited! in the kitchen, and well-trained servants are 
indispensable, to wait at table. In case the income is 
insufficient for these requirements, it is a great question 
whether any attempt to appear better off than one really 
is, is not more injurious to a man's social position than U 
hp renounced all pretensions to imitate the easy circum- 
stances of Us wealthier associates. Most husbands are 
guided by their wives’ judgments in these matters ; and it 
is well that it should be so, because no one else is equally 
conversant with the expenses and general sacrifices m 
personal comfort which much company entails. 

The engaging of servants is also an extremely im* 
portant part of a mistress's duties. All indoor domestics 
are supposed to be subject to her rule, and to take notice 
to leave from her. 

A mistress should be impartial in aildisputes which may 
arise amongst her household, and she should not suffer 
one servant to take any advantage of toother* In order 
to keep every servant in his or her place, a written plan of 
work should be given to each domestic on entering service. 
If any alterations in the rules observed should be necessary, 
it is better to make the change before a new comer takes 
the situation than afterwards. It is often found so difficult 
to after the order of household proceedings, that them 
is no help for it but to change every servant to get one's 
views carried out. This plan is bad^ because new servants 
axe naturally suspicious when no one acquaint*! with the 
family is left behind. 
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POINT LACE WORK.-X. j 

ntMp far covering the top of a toilette cushion farms , fresh daily it U not likely to turn sour 
tim autnect of our present illustration, and when so oma. j it will injure young birds. 


up by hand should be fad on ft paste 
breed and scalded rapeteod ; If made 
kety to turn sour i If it teooiiiil idd 


% the cushion will make an d . 

bridal or christening present* end, indeed, it at au timet a * to those fresh caught a few hempsccds cracked wfii be 
tasteful addition to the dressing-table of a lady. It should found useful. During summer fresh water given daify will 
be worked in the fine point lace braid, either phin or with ! be found beneficial 

snag holes at intervals, which gives it a light effect ; and Waterloo's account of this bird is pleasing. He says 1 
jt must also have an open edge. The bars may be either i u When 1 wander through the flowery fields ! see him at 
dotted or plain, but we give the preference to the former. < almost every step ; he is in the fruit and forest trees, on 
full scope is given in tne design for the introduction of ; the house-top, and on the ground dose to your feet. You 
the various open stitches described in our former articles ; may observe him on the suck-bar, and on the dunghill ; 
the braid, dated on the outside in scallops, should be on the highway, in the fallow-held, in the meadow, in tbs 
finished with die worked pearl edging. To mount the pasture, and by the margin of the stream. He lives 
work, makes pincushion, in shape sifhilar to the design throughout the winter chiefly on the unprofitable seeds 
given, and about two inches deep, stuffed with fine wool, which would give you endless trouble were they allowed 


Chaffinches can be fed on rape, flax, and 


seeds; 
will be 


and covered either in rose, blue, 
or green satin, according to taste, 
or to correspond with the prevail- 
ing coftoui of the furniture of the 
dressing-room. A (milling of satin 
ribbon should be placed round to 
cover it in depth ; and when com- 
pleted the lace is laid on the top, 
and lightly tacked here and there 
to the satin to keep it in its place. 

It can thus be easily removed 
when it requires cleaning, and 
again restored to its former posi- 
tion. The lace may be fastened 
down to the cushion by a small 
bow at each corner ; but as this 
conceals part of u, and interferes 
with the design, the first men- 
tioned plan is generally preferred. 

Our next chapter will contain i 
a design for tne ends of the 
white muslin ties now so gene- 
rally worn Ig Lillies 


CAGE-BIRDS .—V I . 

THE CHAFF! Ni. H. 

The Chaffinch (Fnngiih Calebs) 
is about six and a half inches 
in length, of which the tail 
measures two and a half inches. 
The beak is conical and pointed, 
whitish after its moult, but as it 



to lie in the straw and be carried 
out with it into the land on the ., 
approach of spring. The chaf* * 
finch warbles on trees and hedge- 
rows from the early part of Feb*** 
ruary to the second week in July* 
At this time the moulting season 
commences. 

One class of these birds are 
known as sprightly warblers, and 
great numbers of them are kept 
m the lower neighbourhoods of 
London, where they may be heard 
singing while persons are walking 
in the streets, particularly during 
the spring and summer months* 
Some of these birds arc very 
cruelly treated ; they are placed 
in small back Cages, hung in 
obscure place*} and gradually ac- 
customed to fin «i their food and 
water in the cDrk, The pupils 
of their eyes arc then destroyed 
by a hot iron wire. Birds most 
highly prized for their *i,ng are 
thus treated, and young btrus are 
raised under them. Some of these 
birds may lx? heard singing as 
freely at midnight as by daylight* 
They arc frequently used for peg* 


ring (catching wild chaffinches)* 
Destroying the eyes of chaffinches 

is practised in (rennany and 

The beak is conical and pointed, the cm Ana wot. France, as well as in England* 

whitish after its moult, but as it Some of these bird* are kept 

comes into song changes to blue, and when in full song i suspended from the ceiling, with the cage continually 
dark blue ; the iris is chestnut brown ; the forehead, in motion, in rooms where other chaffinches in full song 
black ; the top of the head and nape of the neck, greyish > are singing ; this causes the bird in course of time to 
blue; the upper part of the body bluish ash colour ; breast, . sing freely in the streets, when the cage is carried in a 
dull jgnk ; back, chestnut brown ; belly, white, tinged with j handkerchief. 

pink. The head, neck, and upper part of the back of the ; There are several ways of catching chaffinches— that 
female is greyish brown, and Inc under part of the body ‘ which is called pegging is taking a good singing chaffinch 
dark brown : the breast reddish grey. j in a 'handkerchief, a store-cage, a stuffed chaffinch (termed 


posed of wool and cobwebs, which are woven round the , pointed end of a pin is tightly bound! and come birdlime 
twig ; these frith bits of moss and small twigs entwined, : The whalebone twigs, when required to be used. &rc welt 
form the groundwork ; the outer covering is formed of , smeared with birdlime. It was the opinion of old fanciers 
lichens, firmly cemented ; the lining is composed of hair, that some of the best song birds were taught in Eppinfi 
thistledown, and feathers. These pretty homes, inter- ! Forest Sometime* two j»mon» go out together ? n<\ 

woven with great artistic skill are built in hedges or upon ' perhaps, carries a large bag containing the «tore*c;q.. * jk! 
t!jp branches of fruit-trees or bushes. Each nest contains ! articles named, while the other carries the live fc’rd, aik* 
fear or five eggs of a pale purplish buff, spotted and tries to obtain fresli-caught birds. At this il. 
streaked with, trMdish farm> particularly near the large sought ore perhaps matched* and the cock become , 
end. t at hearing a bird singing near where the hen is si j 

f 
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hop* in an uneasy manner from spray to spray. As soon 
as the birdcatchers hear the wild oird t the stuffed bird is 
stuck in the trunk of the tree, about five feet from the 
ground ; two of the smeared whalebone twigs are stuck 
about six inches above the stuffed bird, a foot apart 
The live bird is then placed at the foot of the tree* The 
birds will soon commence answering each other. The 
bird at the foot of the tree will call, and commence sing* 
jug ; this, by degrees, enrages the wild bird, and, seeing 
the stuffed oird, he ultimately attempts to attack him as 
an intruder ; but the birdlime on the twigs catches his 
. outstretched pinions, and his wings become distended by 
the birdlime on the whalebone. The male bird is thus 
caught* Some persons put an india-rubber band, sold at 
' stationers’, over the boay of the bird, that he may not 
injure himself. 

We shall now give the song of these birds, as described 
by English and German fanciers. From our personal 
knowledge of the songs of English birds, we cannot help 
supposing that the Germans exercise a great deal of 
imagination in their descriptions ; and a translator of 
Dec nstein’s work said, 14 that tne notes of the wild chaffinch 
of this country were finer than any caged ones he ever 
heard in Germany.” The call-notes of the chaffinch arc, 
“pink, pink its notes of anger are, “yak, yak;” those 
of fear, “ treef, treef.” These birds repeal the same song 
in summer many times consecutively, and this is de- 
nominated by the English fancier a “ limb,” by the Ger- 
man a “schlagfi The best limb, lead, and finish, is said 
to be, 44 Lull, lull, lull, chockweydo." 

The English fanciers had several strains of birds, termed 
the 4 chockwcydo,” the “ whitfadoo,” and the 44 kiss-mc- 
dear.” Each of these sounds is sometimes repeated 
several times at the dose of the song. Of late years 
they have other strains. 

The Germans have nearly a dozen strains. The first, 
termed the “double-trill," is so highly appreciated by 
the inhabitants of Ruhl (in Thuringia) that they have 
been known to give a cow to obtain, and to travel a dis- 
tance of ninety miles to catch one singing this song, 
terminating with 44 weingek.* 1 The other German strains 
are the “Rider’s Pull” (Reit*rzoug\ terminating with 
“ iveingah hatioseeah;” the 44 Wine Song,” terminating 
with “ weingek” or “weingieh;” the 14 Bridegroom Song ” 
(ftniutigam) which is not clearly defined ; but has the 
“double-trill” terminating with 44 rihtidta;” the “Good 
Year Song” (Gutiahr\ so named from the two last 
syllables ; the “ Quakia Song,” so called from its last 
syllables, one with one strain, the other with two ; and 
the “ Pithiaf or 41 Freu'etkia* terminating with “/rr* 
toididae.” 

It used to be a practice in England to have public- ; 
bouses (termed fancy houses), where persons used to take j 
chaffinches, goldfinches, linnets, &c. &c«, to get up i 
matches for bird singing. When these matches were 


HOUSEHOLD LAW. — XII. 

LANDLORD AND TENANT \pmH***d firm* /. isL 
Or all these articles mentioned (see page tr of tfafa 
volume), the one which is the subject of most litigation 
is— fixture. There are numberless cases in question 
some quite contradictory to others. The following, how** 
ever, is a list which may be taken as being as correct & 
one as con probably be made 5— 

l.— Things held NOT to do removable. 


Agricultural erec- 
tions. 

Alehouse bar. 

Bams fixed la the 
ground. 
Beast-house. 

Benches. 

Box-borders. 
Carpenter’s shop, 
(‘art -house. 
Cbtmneypieces. 
Conservatories. 


Doors. 

Dresden. 

1-lowers. 

Foldyard walls. 
Fruit-trees. 
Fuel-house. # 
Gloss windows. 
Hearth. 

Hedges. 

Improvements (per- 
lite. < manent). 

Keys. 


3 .— Things held to be removable 
Fixtures). 
Arras hangings. Cupboards. 

Bum set on blocks. Dutch bams. 

Beds fastened to ceil- Furnaces. 

Belts. [ing. Furniture, fixtures 

Bins. put up as. 

BliniU. Granary on pillars. 

Bookcases. Grates. 

Buildings set on Hangings, 

blocks, rollers, pil- Irdn lucks to chim- 

lars. nevs. 

Cabinets. Iron chest. 

Chitnney-backs. Iron malt mills. 

Chlmncv-glatst’s. Iron ovens. 


Chimney-pieces (or- lacks, 
namental). I -’imp 


namental). 
rider mills. 
Cisterns. 

(look cases. 

Coffee mills. 
Cooling coppers. 
Coppers. 

Cornices (orna- 
mental). 


I .amps. 

I jookmg-gtasscs. 
Malt mills. 

Marble .slabs. 

Mash tubs. 

Mills on post*. 

Mills hid on brick 
foundation. 

Ovens. 


3 .— Trade Fixtures decided or said 


chaffinches, goldfinches, linnets, &c. &c«, to get up 
matches for bird singing. When these matches were 
agreed upon, information to fanciers in various quarters 
would be given, and probably vast numbers would meet 1 
and bring their birds. The conditions of the match were, 
the bird who delivered the greatest number of notes in 
fifteen minutes (each limb being perfect), should be de- 
clared the winner. The matches were held in rooms 
from which all but the two competing birds were ex- 
cluded. When the match came off, the masters tossed for 
choice of position. The umpire placed himself; with a 
Stop-watch in his hand, between the birds ; the scorers 
took their positions ocforc the bird they were about to 
score for, with a date, and when the umpire said, 44 com- 
mence ” they began chalking. When the allotted fifteen 
minutes expired, the umpire requested them to desist 
The scorers' numbers were then examined, and the bird 
dial had sung the greatest number of limbs was declared 
the winner, when the limb was not entire* it was not 
allowed to be scored- 


Accessory buildings, 
i.a, accessory to a 
removable utensil. 
Brewing vessels and 
pipes. 

C ider mills. 

Cisterns. 

( ‘losets. 

< 'oUiery machines. 
Coppers. 

Counters. 

Cranes. 

Desk*. 

Drawers, 

Dutch boms. 

Knginev 
Fire engines. 


Fruit-tree* planted by 
nur.H«rymen. 

Furnaces. 

Gas pipes. 

Glass fronts. 

Iron safes. 

Machinery let into 
cape or steps of 
timber ; or fixed 
with screws to the 
floor, or to sockets 
of lead let into the 
stone-work of the 

Partitions, [building. 

Plants and pipes of 
brewers, distillers. 

Presses. (Ac. 


Locks. 

Millstones. , 

Partitions. 
PigKMt-bouse. 
HnerfatfaubstaatitUy 
affixed). 

Pump-hamc 
Racks in stables. 
Strawberry beds. 
Trees. 

Wagon-house 

Windows. 

(not being Trade 

Pattens, erection* on.. 
Pier glasses. 

Posts. 

Prase* 

Pumps, slightly at- 
tached. 

Rails. 

Ranges. 

Sheds. 

Shelves. 

Sinks. 

Slabs of marble. 

Stable on rollers. 
Stoves. 

tC* 

Turret clocks. 

Vet set a, Ac., on brick- 
work. 

Wainscot fixed by 
vciwA 

Walcr tub*. ^ 
Windmill on posts. 

' to be removable. 

T*umps. 

Reservoirs. 

Salt pans. 

Shelves. 

Shrubs planted for 
sale. 

Soup works (fixtures 
in). 

Steam engines. 

Stills. 

Tram plates hxnwl 
to sleepers not ter 
into the g round, 
but resting thereon. 
Trees planted for rain 
Varnish-house. a 
Vats. 


There are also certain fixtures, as to which the right of 
removal is unsettled, although it has been the subject ofr 
discussion in determining some of the cases above. Of 
these doubtful articles, the subjoined is a list *— 


Brick kiln*. 
Frame* in 
ground*. 


Greenhorn*, 
nursery Hothouses. 

* Lime kilns. 


Storehouses. 

Tables fixed or dor- 
mant. 


Furnaces m smelting Malting floors»stoves» Verandahs- 


houses and glass 
houses, [grounds. 
Glasses in nuiqpy 


Ac. 

Pavements. 

Sh ad* . 


Wind or va 
Workshops. 


Up to this point we have considered the lawof landkwd 
and tenant from the landlord*! aide, having shown what 
are his duties and obligations, and what nit remedies 
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vhik* on noge 33$ of the second volume we give a number 
of form* for ag recmcntsandkaics which would bind both 
psitto to tte contract In this paper we propose to lay 
before the reader certain bets which will, we hope, give 
him some notion of what a tenant's remedies are as 
a^tinst his landlord. As the law of landlord and tenant 
is one of the most complicated in the whole of our legal 
system, about which grave and learned lawyers have 
written much, have pondered more, and have argued the 
most, we cannot, in a series of articles of this nature, 
attempt to do more than give a mere outline of its 
principles, trusting, however, that should any of our 
readers be sufficiently interested in them to leant more, j 
they will askus for further information on any point 
which they may consider not sufficiently well explained. 
.Our authorities Cor this article are the works of Messrs. 
Woodfali, Smith, Holdsworth, and Stedman and Lyon. 

A tenant has aVemedy against his landlord if the latter 
has been guilty of any of the following errors i, Irre- 
gular Distress; a. Excessive Distress ; 3, Illegal Distress. 
In thejirst two cases, of course, as may be inferred from 
the words, the landlord has had a right to make a dis- 
tress ; but the error for which the tenant has a remedy 
is some irregularity in the proceedings. In the third case 
there is no nght to bring a distress at alL 

Where the rent is under £1$, the following section of 
an Act, 2nd and 3rd Victoria, cap. 71, will apply 

M That on complaint made to any of the police magis- 
trates, by any person who shall within the metropolitan 
district have occupied any house or lodging by the week 
or month, or where the rent docs not exceed the rate of 
/15, by the year, that his goods have been taken from 
him by an unlawful distress, or that the landlord, or his 
broker or agent, has been guilty of any irregularity or 
excess in respect of such distress, it shall be lawful for 
such magistrate to summon the party complained against, 
and if, upon the hearing of the matter, it shall appear to 
the magistrate that such distress was improperly taken, or 
unfairly disposed of, or that the charges made by the 
party having distrained, or attempted to distrain, are con- 
twn>to law>Jr that the proceeds of the sale of such dis- j 
tijpss have not been duly accounted for to the owner, it j 
snail be lawful for the magistrate to order the distress so 
taken, if not sold, to be returned to the tenant on payment 
of the rent which shall appear to be due, at such time as ! 
the magistrate shall appoint ; or, if the distress shall have 1 
been stud, tb order payment to the said tenant of the v.*! u* 

, thereof, deducting tncrcout the rent which shall so apptyr 1 
to be due : such value to be determined by the magis- 
trate ; and such landlord or party complained against, in 
default of compliance w ith any such order, shall forfeit to 
the party aggrieved the value of such distress, not being 
greater than £t$ : such value to be determined by the 
magistrate.” 

We will deal with the three heads seriatim 

u Irregular Distress i .~ -This is the case where, although 
there is rent due, and a distress levied, the distrainer has 
eitherVistrained such things as arc not legally liable to be 
distrained, or has not acted properly with his disposal of 
them. The most frequent instances of irregular distress ; 
' ape distraining on fixtures ; selling without having given 
notice, or within five days from the notice ; selling crops ' 
before they are gathered ; selling without appraisement, 
or for less than the best price, ana not leaving the over- 1 
plus in the bands of the sheriff. 

So also, when a distress is lawfully made, it is un- ; 
lawful to detain or sell it after the tender of the rent 
with proffer costs, or to sell after the goods have been j 
ippfaneo. If the damages claimed be under ^50, the i 
tenant can proceed in die County Court There must, j 
however, be sufficient evidence to prove that the plain- ; 
tiff has suffered actual injury or lots, or otherwise he , 
*fB in all probability find that the jury will give him a j 


farthing damages, and he will have to pay his own costa 
It must also m understood that the landlord will not be 
liable for acts done by a bailiff or agent who has exceeded 
his duty, unless the former has subsequently ratified the 
latter's acts. 

| THE HOUSEHOLD MECHANIC-XXXVI. 

i GLAZING AND 0ENAMRNTAL CLASH. 

j The process of glaring is a very simple one, yet very few 
persons avail themselves of the convenience, as well as 
the saving that may lie effected by putting in a square of 
glass. To put in glass proceed as follows Take an 
old broken knife, called by the painters a hacking-out tool 
(a carpenters’ common chisel wilt do as well), ami a 
good working hammer. With the knife scrape off a 
piece of the old putty to make a commencement, then 
holding the knife firmly in your left hand, with the blade 
pointing upwards or sideways as the case may need, follow 
j up the knife with repeated gentle raps on the top of the 
; handle, thus running off tnc old putty from the outer 
1 edge of the broken pane of glass. Clear away the 
‘ pieces of glass, taking core not to cut your hands j and 
when this is done repeat the same process with the knife 


and hammer, scrupulously removing from the rebate or 

S roove of the window-sash all the old putty. This being 
one, and having worked the putty well— rubbing it 


between the palms of your hands to render it soft and 
I pliable— spread some of it over the rebate of the sash 
! you intended to glare, taking particular cafe to lay an 
i extra amount in all the corners. Set in your glass, and 
i putty it in to a depth not exceeding the depth o! the wqpd 
i of the sash on the other side, and render the putty 
j smooth, by working it along with the knife and witfi 
; your hnger. When the glass is set in, cut off cleanly 
j any portions of putty which may have squeezed through, 
I and till up any small cracks or intetrstirc* that may 
1 remain between the glass and the sash, in the case of 
glazing sashes painted in colours, it is a general practice 
j to mix up some «nh*wr with the putty; but this is a 
j tiresome process, which involves the addition of more 
oil to the putty, and for a small job it in neither worth 
■ the trouble nor expense; but to remedy this inconvenience, 
1 you may rub upon the putty while freshly laid on some 
! powder of the same colour as the work . for example, 
I red ochre for mahogany work; and this plan may also 
, be adopted for the ordinary window, which is general] v 
! painted black, for which lampblack, or even blacklcacf, 
robbed over the putty while moist will suffice, 
j The glass can be purchased, cut to measure, at the 
! rate of 2d. per foot ; but should the glass chance to 
! have been cut too large for the purpose required, or 
should you desire to cut a smaller pane from a larger 
broken one, tie a w r or*t*d thread steeped in spirit of tur- 
pentine or other inflammable substance round the glass, 
and set fire to the thread, when the glass will bn ak as 
desised. The application of a red hot wire round the 
< glass will do as well ; and if it docs not crack imme- 
diately pour some cold water upon it. 

I VVc nave given the foregoing simple directions on 
| window glazing foi the use of the general housekeeper, 
{ to enable him to perform an operation of frequent 
i occurrence ; for the skilled household mechanic, however, 
| about to undertake superior and larger work, such general 
j remarks will be found insufficient, and we therefore 
; furnish him with more complete particulars, 
f Glass ,— There are several kinds of glass, varying both 

j in colour and quantity. The glass chiefly employed for 
1 superior purposes is called crown-glass. Of this there 
j are four classes : the best, seconds, thirds, and fourths. 
Glass can be purchased in any quantity at the reuil 
warehouses ; but the best plan for those vb.‘ require a 
I considerable quantity, \% to purchase it by the A 



So 
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crate' of the beat crown may be purchased for about 
£% ios. or £3 ijs. ; of the second quality for about £%\ 
of the third for about £2 8s. ; and of the fourth for 
about £2 29. 

The glass which has become most generally used for 
window -purposes is sheet-glass, which has a more 
greenish cast than crown-glass, and is of little more than 
half the value; the extent or this greenish cast, upon 
which the quality depends, is to be distinguished by 
looking at the cut edge of the glass; but, it must be 
remembered, that all glass has more or less of a greenish 
cast. Of this glass there are four classes, but the third 
and fourth arc those usually employed The third is 
45a. or 46s. per crate; and the fourth, of which there 
are three subdivisions, is, per crate, 36s., 34s. 6d., and 
32s. 6d. # respectively. Plate-glass, which is more ex- 
pensive, is now generally used for shop windows in the 
best streets and thoroughfares, and for the better class 
of houses, being almost colourless and sufficiently thick 
»o admit of being polished in the highest degree. One of 
the particular advantages of this glass is that its tables 
admit of pieces being taken from mem much larger than 
can be obtained from those of any other kind of glass. 
It fa sold by the inch, the price per inch increasing in 
proportion to the si/c of the piece. For the purpose of 
rooting rooms or offices built in back premises where 
light from the roof is required, waited plate-glass is very 
desirable, as it is thick and strong, and also prevents 
the annoyance of being overlooked. It presents an 
appearance as though it had been indented with wires, 
and is sometimes marked with indents of a lozengc- 
shape. Wc have found it useful in roofing the verandah 
of a side door, as it possesses the advantage over board- 
ing or zinc-work, of admitting light. 

Ground or rough-glass is verv serviceable for office 
purposes and for shutting out unpleasant views from back 
or side windows. It does not, however, admit nearly so 
much light as clear glass, and consequently the windows 
require to be of much larger size. This glass will not 
serve for roofing, as it is too thin and easily broken. Plain 
ground-glass is made of ordinary clear glass, the polish 
being taken q ff by means of rubbing it with emery or 
sand and water; this effect may be imitated by rubbing 
over the surface with putty, letting it dry* and rubbing 
it over a second time ; which method, however, like most 
easy or idle ones, is not to be recommended, as after a 
time the putty will wear off in parts and become dirty, 
when the window must be cleaned and the process 
repeated. 

Coloured Glass, — Coloured glass, whether plain or 
figured* may be used with very pleasing effect, and is not 
nearly So expensive as generally supposed. The pr.ee of 
handsome ruby glass, cut to sue and measured, is gene- 
rally at the rate of $jd. or tod. per foot, but if the shez: 
or tabic be taken, it may be purchased at yd. or 8d.; blue 
is id. per foot cheaper than ruby; amber, the same 
price as blue, and deep bottle green is ad. dearer. 
Coloured glass may be purchased at a higher, as also at a 
tower rate than we have named, but the claswof goods 
wc describe are such as we can recommend, combining 
sufficient quality with economy. (See also article on 
page 204, vol. ti.) 

Glaziers? TW/r.— The tools required by the glazier are 
a stopping knife, a hacking-out tool, a hammer, a diamond, 
a rule, several straightedges, and a pair of compasses. 
The stopping knife resembles a common dinner knife, 
wkh the blade reduced to about three inches in length, 
and ground away on each side of its edges to an apex. 
This knife is emoioyed to imbed the glass in the rebate* 
or grooves, and for spreading and smoothing the putty* 
The hacking-out tool may be made of any strong old 
broken knife ground sharp at its edge, awl is used for 
clearing out the old glass and putty from the rebates or 


groove s of die sash intended to be occupied y Crash 
squares of glass. The hammer is rimilsr totfcoseofa 
smaller size used by other workmen; the kind, however, 
which we consider the most suitable, as giving die best 
modulated blow and with the greatest effect in the eager 


direction desired, has a hoad roll two inches in length eo< 
either side of the handle, the rounded end being at dm 
point not quite so huge as a sixpenny piece, die other end 
being of the form of a wrench, the whole length of the 
handle eight inches, while the iron shafts which chip dm 
handle are each five inches. The diamond or pencil 
diamond may be said to be the chief tool of the glazier, 
as it is the only one of special character or value which 
he requires. Of this instrument there are two kinds— 
the old-fashioned yid the patent. The Old-fashioned con* 
sists of the gem simply set in a conical shodtder, placed 
in a rosewood handle fiat at two sides, sq as to fit between 
the fore and middle fingers. (See the section on Cutting- 
out, in the article on " Glass Painting,” page 249, vol. £) 
Difficulty, however, is experienced in cutting with it, by 
reason of uncertainty in placing the diamond at the 
proper angle with the glass to effect its cutting and not 
scratching. The patent pencil diamond has the gem set 
in a parallclopiped shoulder, the right angle of the lower 
end being cut off, so as to form the proper angle at which 
the diamond will cut A screw is placed at one point, to 
prevent the upper end of the shoulder going too for, and 
to render shifting the handle in the hand unnecessary 
when placed on the glass against the straightedge or rule. 
The gem of this instrument, which is about the size of a 
pin’s head, is a spark or fractured chip of a diamond in 
its unpolished state, set in a nipple of brass or copper, 
the part used for cutting being of trapezoidal shape. A 
large piece of diamond is not so good for this purpose 
as a small piece. In using this instrument care should 
be taken not to press too heavily on the diamond, as this 
not only spoils it but causes it to scratch instead of cut 
the glass. A diamond will last, with moderate wear and 
with careful use, a long time, although with excessive 
wear it will become worn out after some « months’ use. 
When the diamond has become disabled, 4 it mfty be 
taken out, turned, and reset, when it will wear abo-it 
half the time which it did in the first instance. Glass 
may also be cut by hard minerals, although the diamond 
has been adopted as the universal method. The rule is 
of the usual kind, divided into thirty-six inches, used by 
the glazier to measure the glass and to divide the tables 
into the required sizes. The straightedges are laths or 
slips of hand wood of any length, about two inches wide 
and a quarter of an inch thick, used as a fiat ruler for the 
pencil diamond to run against ; and the compasses are 
for the purpose of aiding the diamond pencil to cut the 
glass into any curved or peculiar shapes, one of the l^s 
of the compasses being formed with a socket so as to 
receive the handle of the diamond pencil. To effect good 
workmanship in glazing it is necessary that the glass be 
of full size, so as to fit fully into the rebates or grooves, for 
otherwise it will readily crack when any pressure is ap- 
plied on either side of the window, either by pressing in 
cleaning, or by the force of the wind, fix. In the case 
of Urge panes, a small brad should be neatly driven imo 
the sash at each comer when the glass is partially puttied 
in, and afterwards concealed with putty. 

Putty.— Putty for glazing is commonly a composition 
of fine whitening and linseed oil only, although the best 
putty, which is to be preferred, contains the addition of 
whitelead. p 

Cutting and Boring Glass. — Glass may be cut or^ 
bored with mat facility if only the cutting instruments ; 
be previouuy wetted with a solution of camphor and 
turpentine. 

In our next paper we shall take up other phases of this 
useful art 
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• ODDS AND ENDS. 

JUb MMm— Tke soda water which h manu&etmd nently is a dwarfcwrcttlar piece of cardboard wkh a hotton; 
la London seldom contains much, if any, soda, and is stitched to it, the barley heads alone and one inch of stalk 
usually tittle move than plain water mechanically saturated stake pretty bottle-stand* ier the table. Cover the anti 
4Hm need air t and when taken it found to distend the first with silk or coloured calico. Bind round the inch of 
stomach, which causes the action of the digestive powers the stalks a band of inch wide satin ribbon, and cover 
to be diminished* Soda water marly relieves acidity of die the join with a little bow. Make a stitch on the opposite 
stomach, which frequently follows a too great indulgence part of the circle to keep it Aroma dipping oft (See rig. %.) 
* in the use of wine, and if fifteen or twenty grains of car* Lamp mats can be made of die same cheap materials, 
•bonate of soda be put into a huge glass, and the ordinary Take a large round of card, cover it with any pretty 
soda water he poured upon it the result would be more bright-coloured material Cut corn or barley off short at 


•Oda water he poured upon 


more bright -coloured material Cut corn or barley 


effectual than if the plain soda water be used alone, as it the head, and sew it all round the edge of the mat as close 
will not only allay the irritation* but invigorate the muscular as possible. But first cover the card with green catto/ 
coat of the stomach, and should be takep before breakfast very dark, tacked all round the card. Do net out out ih 
or an hour or two before dinner. The best soda water centre of the card. It should be lined before sewing o 
contains a small por- the barley* If the 


contains a small por- 
tion of soda, which 
comets acidity of the 
stomach, together with 
a portion of carbonic 
acid gas, someof which 
escapes and some re- 
mains united in it ; it is 
not poured out for some 
time after. Soda water 
should not be made in 
copper vessels, as the 
carbonic acid gas is a 
powerful solvent of all 
metallic substances. 
There are soda pow- 
ders sold by chemists 
as substitutes for the 
soda water, and these, 
when mixed with 
water, also cause an 
effervescence: but the 
constituent parts are 
different in quantity 
an# qfiality. *A large 
pension of alkaline 
tartrate is imbibed, 
which increases the 
irritation rather than 
removes it, and this 
to some individuals 
must be very injurious* 
Natural Ornaments. 
— The most elegant of 
flowerpot covers can 
be made of materials 
furnished by the hand 
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green mat is covered 
with artificial most 
sewn on before the 
barley, it lias a still 
prettier effect 

Yankee CsL/.- 
Bcst two eggs and a 
cup of sugar together, 
then melt a cup of but- 
ter, or other shorten- 
ing. a teaspoonfUl of 
carbonate Of soda dis- 
solved in a cup of sour 
milk, a little nutmeg 
or essence of lemon. 
Stir all these together, 
then keen stirring in 
floor until as thick as 
a stiff batter ; heat 
awhile, then turn It 
into a well*- greased 
dripping tin, and put 
into the oven at once 
German method oj 
keeping Cucumbers fir 
It inter Use. — Pare 
and slice (as for the 
tabic), sprinkle well 
with salt, in which 
leave the cucumbers 
twenty - four hours ; 
strain the liquor well 
off, and pock in jars, a 
thick layer of cucum- 
ber and then salt 
alternately; tie close, 


of Mature. Cut the shape of the flowerpot in bonnet board. ; and when wanted for use, take out the quantity required, 
Cover it with upright rows of lavender, arranged as close which rinse in fresh water, and dress as usual with pepper, 
together as possible. Tack them firmly from A to B, and j vinegar, and oil 

.1 * * ...... *»• - %tn, .L!. » J — j > r* n* .. . i . r j. 


When this is done, untack 


thorn from C to D, and with some half-inch wide cherrv- 
cotonred ribbon, run them in and out, or, as some call it, 


aUghtly/rora cto D, Fig. i. When this is done, untack American Sweet Pickier .— Seven pounds of damsons, 
them from C to D, and with some half-inch wide cherry- three pounds of sugar, one ounce of stick cinnamon, one 
coloured ribbon, run them in and out, or, as some call it, ounce of cloves, one pint of vinegar. Scald the sugar, 
over and under, missing half an inch each time. Take spice, and vinegar three days in succession, pouring the 
th#ribbon round a second time, passing over the sulks syrup thus made on the fruit, and letting it remain over* 


omitted before and under those previously crossed— re- night On the fourth day scald all together. Pears, apples, 
vetoing the running, in fact Begin at the top, close to peaches, cherries, &c., can all be done in this way, and 
the tacking from a to B, and continue quite to C and t>. will be found a delicious addition to the tea-table* A little 
** ~ Untack the stitches that cochineal in a bag dropped in the jar will improve the 

rd from A to B, and take it colour greatly. 


Fasten off the ribbon securely. Untack the stitches that 
attach the lavender to the dud from A to B, and take it 
off It is now complete. The cord will sene as a frame 


off It is now complete, i ne card win sene as a name Worth knowing ,— Boil three or four onions in a pine o' 

for several The lavender flowers stand upright above water ; then with a gilding brush wash over the frames tl 
the card when tacked to it, and the ribbon should com- your picture and chimney glasses, and rest assured th;*t 
mence just below the flowers. A bow, or rosette and ends the flies will not light on the articles washed with the 
when the cover is complete, look pretty put on each side, solution. It will do no injury to tire frames, 
tike handles. Corn, barley, or oats moke still prettier Cure for a Scald or Bum.~¥our ounces of olive oil four 

Dower-pot covers. Plait either of these with new, bright ounces of lime water, mix, and use as an embrocation. 


HOME-MADE WINES. 
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HOME-MADE WINES.-II. 

RA8PBEURY, GOOSEBERRY, GINGER, RED CURRANT, 
ORANGE, AND PARSNIP WINES* 

Raspberry Wine.—T*kt the ripe raspberries, and after 
husking and bruising them, strain them through a canvas 
bag as before. Boil the iuicc, and to every 'gallon add 
one and a half pounds of lump sugar, add three or four 
whites of eggs, and let the whole boil a quarter of an hour, 
skimming away the froth as it arises. When it is cool, 
allow it to settle, pour it into the cask, and add suffi- 
cient yeast to make it ferment. When fermentation has 
taken place, add a pint of white wine to each gallon, and 
suspend in it an ounce of bruised mace in a bag. The 
wine will be ready for use in about three months. 

Gooseberry Wine . — About ten gallons of gooseberries 
having been bruised in a tub, should be left in for twenty* 
four hours ; after this squeeze the juice from the pulp 
in a canvas bag, as before described, return the pulp 
remaining in the bag to the tub, and mix with it five 
gallons of tolerably not water. Cover the tub well up, 
and after about twelve hours have elapsed, again subject 
the pulp to pressure, and mix the liquor obtained with the 
original juice. To every five gallons add twelve pounds 
of white sugar, which must be perfectly dissolved, and 
leave it to ferment. In proportion with the ripeness of 
the fruit should be the temperature of the weather ; if 
necessary the liquid should be placed near the fire. After 
about two or three weeks, when the fermentation has gone 
down, the liquid is fit for the cask, which should be well 
bunged. It will be ready to tap in a few months. 

Ginger Wine , — Put nineteen pounds of sugar to seven 
gallons of water, boil it for naif an hour, taking off 
i he scum as it rises. Bruise nine ounces of the best 
amaica ginger, and add it to a small quantity of the 
tquor ; mix altogether. Have nine pounds ol raisins 
chopped very small in a nine-gallon cask, with one ounce 
of isinglass and four lemons cut into slices, and with the 
seeds removed. When the liquor is nearly cold, pour it 
into the cask containing the raisins, Stc^ adding half a 

f int of fresh yeast ; leave it unsloppttl for three weeks, 
n three months it will be fit for bottling. You will have 
one gallon of the sujjar and water more than (he cask 
will at first hold ; this must be kept to fill up the cask 
as the liquor works off. The raisins should be two- 
thirds Malaga and onothird Muscatclle. The best sea- 
sons for making ginger wine are the spring and autumn. 

Red Currant (I'ine. Take three gallons of ripe red 
currants, and pick them from the stalks, press out the 
juice as above directed, and infuse the residue in four 
and a half gallons of cold water, welt and repeatedly mix- 
ing to insure equal diffusion ; press out the liquor, mix it 
with the juice, and add fourteen pounds of loaf sugar. 
When the sugar is dissolved, transfer the whole to a cask 
large enough to leave some space unfilled, put in the bung 
and bore a hole through it with the gimlet, and allow the 
cask to stand where the temperature is not less than 70", 
for a month— by that time the fermentation will have 
f greatly decreased. Then add three pounds of * sugar, 
dissolved in two quarts of warm water, shake the cask 
well, and bung as before. In about six or eight weeks, 
on listening at the bungholc, your car will inform you 
that fermentation has ceased, then rack off the dear liquor 
from the sediment and mix with it a quart of the best 
French brandy. Set it by in the cellar for about two 
months, when the liquor is again to be racked off into a 
dean but not new cask, which should be quite filled j ft 
must now be tightly bunged down, so as to exdude die 
air perfectly, and be preserved for three or four years at a 
temperature of 70*. When necessary the cask should be 
for this purpose kept near a fire. White currant wine may 
be made in the same way, with two ounces of bruised 
hitter almonds mixed in the fermenting liquor. 


Orange Wine*— Add one pound of Malaga raisins, and 
two pounds of clayed sugar with the juice and pern 01 
an orange to each gallon of water ; add to every too 
gallons four pounds of Rhenish tartar* If you wish Os 
make superior wine, to every gallon of water add two 
pounds of honey, one pound of Malaga raisins, aadPthe 
juice and peel of a large orange. To every too gallons 
add four pounds of Rhenish tartar. Steep and press the 
fruit, and expend the tartar in setting. Add the orange- 
peel and juice when the last stage of fer m e n tation is in 
progress, that is in cutting. 

Parsnip Wine .— Four or five pounds of parsnips will 
be required for every gallon of the wine. Place these 
in a tub of water till the dirt is loosened; then scrub it off 
with a brush, as they cannot Jx scraped with a knife ; 
they must be thoroughly cleaned, and aiy spongy Of 
decayed portions must be carefully cut out Tate off the. 
top and as much of the leaves as may appear green, then 
split the roots evenly into four pieces, cutting Uiese again 
into pieces three inches long. From four to five pounds 
of the cut root are to be put to each gallon of wine when 
finished. For six gallons of wine, put into a copper 
eight gallons of water, add the parsnips, cover the copper, 
and light a fire. Bring the liquor to a boil, and allow it to 
boil till the roots become tender. Try them with a fork* 
but do not boil them till they are pulpy. An aromatic 
odour will arise, and this must escape ; therefore the cover 
of the copper must be removed, lor it is the vegetable 
extractive which is required, and not the pungent essential 
oil. The latter, if retained, would render the liquor 
offensive. The boiling being omplctc, strain it through 
a hair sieve into a tub, but observe the precaution not to 
produce turbidity by bruising the roots ; add immediately 
three ounces of powdered -white argol, and stir the whole 
for some minutes to promote the solution, and then intro- 
duce eighteen or twenty pounds of loaf sugar. When 
this is dissolved, let the liquor remain uncovered till it be 
reduced to 70°. It is always desirable to avoid the use 
of beer-yeast for wine ; but the infusion of parsnip with 
white sugar will not ferment freely without artificial 
assistance. Therefore, the tub or open casRyin which the 
first fermentation is to be effected, should not only remain 
in a room or cellar, where from 50* to 55* may be kept up, 
but a round of bread cut off a half-quartern loaf, three- 
quarters of an inch thick, should be toasted well and be 
moistened with good yeast, but not so much saturated 
as to make it too bitter. Put this toast into the liquor ; 
cover the vessel with a flannel, and by degrees the ferment, 
will be diffused over the surface, and produce frothy 
bubbles, when it will be safe to take up a bowlful and 
return it gently, so as to agitate the mixture in a trifling 
degree. As the fermentation proceeds, the agitation with 
the bowl may be increased in a slight decree, till in three 
or four days the whole may be forcibly mixed up. Yeast 
will be formed, and this, when it coven the surface, must 
be skimmed off. When real yeast is formed, and has been 
removed once or twice, it will be time to turn thewine 
off into a sweet or dry six-gallon cask ; in doing this the 
person must consider whether he wants a rich sweet wine 
or a perfectly dry wine. To prepare the former, let 
the barrel be filled up to the bung, so that the liquor flow 
over, and let a reserve of a pint or two be kept in a wine 
bottle, tying the neck over with a piece of bladder skin. 
Place a dish under the barrel to receive the yeast and 
discharged matter, and in a very short time much frothy 
matter wiU flow down the sides and be caught. Keep the 
barrel filled with the reserve, and when the wine has 
become quiet, cover the hole with a piece of bfown paper, 
and then, if th^hieraara undisturbed for a week, the auk 
may be safely bunged down, loosely at Jbr*A hut quite 
tight when the 44 fretting 9 becomes almost iznpcrccpttble. 
wine so prepared ought to be racked off in the clear 
settled weather of Maraw when the wind is at die north. 



CASSELL’S HOUSEHOLD GUIDE* 


quiet and yet cold. To acquire adry wmeJet two inches 
df space to left in die barrel at the time of tunning, and 
in stead of permitting the liquor to overflow, cover the 
bong-bole with a die or slate, and frequently stir in the 
yensto froth* But one precaution must be observed. The 
fcnaAt adon in die open tub ought to be continued a day 
or two longer, to as to permit the wine to raise as much 
yeast as possible ; and this should be skimmed off, in 
order to purify the fluid from every particle of beer-yeast, 
# To prevent acidity; let the bare wood above the wine be 
coated with a stiff cream of lime, and keep the flannel 
cloth over the top. Skim the liquor before it be tunned, 
and if any surplus quantity remain, reserve it in glass or 
stone vessels, tied over with bladder skins, but do not add 
one drop to the wine till /ta{ becomes tranquil 


THE* TOILETTE— XVI. 

THE TEETH fivm Vol. //., /. 364). 

We give a few receipts for sweetening the breath, as we 
promised in our last article on this subject. 


Elixir of Rosts, 

Coves 

Cinnamon • •• • •• ess 

Ginger ... ••• »§• ... 

Spints of wine 

Oil of orangcpccl ••• «•« 

Otto of roses 

Essence of peppermint 


... 12 grains. 
...40 grains. 

... 3 drachms. 
... l pint. 

... 12 drops. 

J drops, 
drachms. 


These are to be mixed and allowed to soak for a 
fortnight. Then the liquor is to be filtered off for use. 
A small quantity is to be used to wash out the mouth in 
about as much water as is preferred. 

• There is another, which is held in great repute by 
some persons. It bears, as far as wc know, no particular 
name, but is recommended by Cooley, who is an un- 
doubted authority in the matter of perfumes and the like. 

•It is^made as (plows 


ftalsam of Peru 

Camphor 

Essence of musk 
Liquor of ammonia ... 
Tincture of myrrh 
Spirit of horseradish . . . 


2 drachms. 
i drachm, 
f drachm, 
j drachm. 

3 drachma 
1 1 ounces. 


Mix together. A teaspoonful is to be .added to a wine- 

S assful of water, and the mouth to be rinsed freely with 
c solution. 


Wash for Smokers \ . 

Chloride of lime I ounce. 

Water ... 3 ounces. 


These are to be well shaken together for half-an-hour, 
then filuqed. To the product is to be added— 

Spirits of wine 2 ounces. 

Orange-flower water 1 ounce. 

F$r use, add a teaspoonful to half a tumbler of water 
or less, and rinse the mouth. 

Another wash of the same kind is made by mixing- 


liquid chlorinated soda I ounce. 

Distilled water 19 ounces. 


A ieaspodhfol being pot into a tumbler of water for 


Wash after taking Adel Medicines*— K great many 
people think, and think rightly, that the taking of acid 
medicines injures the teeth. Medical men direct these 
medicines to be taken through a glass tube; but the safest 


way is to wash the mouth out with some rifcaHno fluid, 
so as to at once neutralise the acid left in die mouth 
about the teeth. The following is an alkaline lotion fee 
the purpose >-» 

Alkali#* Lotion. 

Bicarbonate of soda 4 drachms* 

Distilled water •». I*. «ii **» o ounces* 

Eau de Cologne ... 1*1 ... a drachms* 

Aromatic spirit of ammonia Ml Ml 1 drachm. 

Mix. The mouth should be rinsed out, immediately 
after any acid medicine is taken, with a mouthful of this 
solution. 

Teething and its Attendant Troubles,— SNt have already 
spoken of the times at which the several temporary ana 
permanent teeth make their appearance, and of the process 
of teething (see pace 333, vol ii.), but it remains for us to 
point out some of tne minor ailments which occur in con- 
nection with that process, and cause oftentimes no little 
alarm to the parents, and considerable bodily dUqomfort 
to the little sufferer. 

Hut, first, it may be said that meddling too much with* 
the child's health or condition at the time of teething, 
unnecessarily dosing hint or her with medicines, and 
especially disturbing the gums through which the tooth Is 
passing on its way to the surface, may be found productive 
of more harm than good. The conditions which call for 
interference arc few, and they will be mentioned in a 
moment Specially it may be observed, that it is only when 
the gums arc red, not, swollen, and tender, and the tooth is 
nearly coming through, that the lancet should be brought 
into use. The reason of this will be readily comprehended 
when we state the exact changes that go on in the gum 
prior to the tooth coming through it. As the tooth cornea 
nearer and nearer to the surface, it presses away the 
blood out of the gum more and more ; the result of this 
is, that the gum softens up, is starved of Its blood, and 
gives way gradually before the advancing »<x*th. The 
tooth does not actually rut through the gum so much as 
find the gum gradually vftening away before it. So long 
as the gum remains cool and pale, and not swollen, so 
long is it quite unnecessary to help the tooth through 
by lancing the gums. It is only in those cases where, 
from the rapid advance of the tooth forward or other 
cause, the gums get irritated, swollen, dry, and tender, 
that it becomes necessary to lance the gums to soothe 
! the inflammation, for the bleeding of the gums allays, 
irritation, which often leads to convulsions or other 
nervous symptoms. If the gums are repeatedly lanced 
when the tooth is not ready to come through, wc merely 
cause a scar to be formed, which may oppose the tootn 
more than would otherwise lie the case. This explana- 
tion, we hope, will induce those who have hitherto in- 
dulged in a meddlesome interference with the operation 
of teething to have recourse to it in the future only in 
such cases as we have above described— only such, in 
fact, as present the signs of distinct irritation and inflam- 
mation in the gum through which the tooth is making way. 
Now the ailments that arise during teething, and which, 
call for the exercise of a little domestic medicine or sur- 
gery are, febrile disturbance consequent upon the irrita* 
tion of the gums by the coming tooth, or os it he« been 
termed, 44 tooth fever/' disorder of the bowels, affections 
of the skin, convulsions, and other nervous symptoms. 
A few words relative to these different occurrences will be 
probably acceptable to parents and others in Charge of 
children. 

Irritative Fever .— There are few, if any, children who 
entirely escape an attack or two of feverishness when 
they are teething. But some children escape with so 
little disturbance of the general system that the teeth may 
appear without attracting special attention, the nurse 
or mother being surprised to find on a chance glance at 
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A* mouth that this or that or more than one tooth has 
been 41 cut." ,Jt is thought that the two central incisor 
teeth, and the two lower c ye or canine teeth are cat with 
the greatest amount of fever. In a large number of cases 
the child is only slightly feverish, peevish, restless, and has 
0 slight cougn. under these circumstances the tooth 
may not be pushing through the gum, but the feverish* 
ness may result from the enlargement of the tooth in the 
socket The irritability of the tooth is relieved by the 
biting of a ring, and by the gentle friction of the gunv 
But it is not now that any anxiety need be felt, but only 
when fever runs high, the skin is dry and hot, the gums 
are hot, dry, and swollen, and there are nervous twitches, 
and the teeth are on the point of being u cut." Now a very 
simple plan of treatment may be laid down for all such 
cases. When the irritative fever is not severe, little need 
be done. But it will be as well to see that light food is 
taken, good milk given ; that the bowels be regular, a 
little fluid magnesia being exhibited, if necessary, and the 
kidneys being carefully watched to see if enough water is 
made. The writer, who has had no little experience in 
these matters, lays very great stress upon the due and 
sufficient action of the kidneys in ail cases in which 
there is constitutional disturbance in connection with 
teething, and he has found every success attend the ad* 
ministration of a little sweet spirits of nitre, two or three 
drops several times a day to an infant, where the amount 
of water passed is deficient. And this is all the more im- 
portant in cases of severe general disturbance and fever 
connected with teething. If the fever should run very 
high, and the bowels be confined, there is certainly 
nothing which is so sure of doing good os a small dose 
of calomel. For an infant of about six months old the 
following may be given : — 

Calomel ... ... 4 grain. 


being an index that the child should be kept as cool «e 
possible, and that some little alterat ive should be g bm 
to correct the feverish state of the blood; a Hide Arid 
magnesia is as good as anything. If the rash be extensive, 
and if it itch much, it may be as wdl taapplyto iMbtne 
cooling lotion. The following prescription will be found 
very serviceable 


Prepared chalk 

Pole calamine powder, finely levi- 
gated and washed ... 


Glycerine 

Rose-water 


a scruples. 

s drachms. 
2 drachms.. 
4 ounces. 


i scobs’ powder 
Iitratc of potash 


& gram. 
i grain. 
J gram. 
3 grains. 


To be given night and morning. Three or four powders 
may be given. The majority of teething powders in 
general use contain a little calomel. 

Then comes the question of lancing the gums. This 
operation must be performed if the gums are hot, dry, ] 
swollen, nnd tender. Whenever the child is very feverish 
and heavy, and especially if there are twitching* of the 
muscles or squinting, at once a medical man should be 
sent for, as the case may liccomc serious ; and this rule 
is all the more important if other children of the same j 
family have suffered from convulsions or severe illnesses 1 
during teething. One word more about irritative fever. 
If the skin be hot and dry, and the child be restless at 
night, a warm bath will often soothe most decidedly, and 
bnng refreshing sleep. 

Tooth Rashes and Eruptions , — Various eruptions of 
the skin are brought out bv the irritation of the system 
connected with teething. But a great deal of misunder- 
standing exists about their true nature and cause. The 
commonest form of eruption is what has been known for 
many a long day as the " tooth rash,* “ red gum * or 
44 red gow tt." The rash consists of little red points in 
some, and rod points surrounded by a bright Mush in 
other cases, collected together in patches on the face, the 
arms, the chest, and the trunk or the body. In days of 
yore, when children used to be more wrapped up than 
they are now, tooth rash was much more common than at 
the present time, and the reason why it occurs during 
tteething is this— that the feverishness connected there- 
with leads to a hot and congested skin, and so to die 
occurrence of these little red inflamed places known as 
tooth rash. The cooler the babe is chid, therefore, the 
less likely is the skin to exhibit the tooth rash during 
teething. This tooth rash is of no consequence beyond 


To be applied several times * day with a camd'a-haif 
pencil. # • 

Another form of skin affection which sometimes occurs 
in connection with teething is very similar to erysipelas ; 
it is erythema , from a Greek word * signifying red ; in 
fact, a red blush that slightly bums or itches, the skin 
peeling as it goes away. It may be treated as the last 
(See at, so VoL 7f.,p. 279 .) Lastly, what is termed scaldhead 
is generally considered to be caused in many cases by 
teething. Now, in the first place, a great number of 
different things have been mixed up together under the 
term scaldhead, and these will be found Hilly described in 
our article relative to the skin. All wc need say here is, 
that the teething itself is only an excitant of these erup- 
tions, or rather the one particular eruption properly called 
scaldhead, in which pustules first appear, to be followed 
by a discharge which dries into light yellow crusts, covering 
over a red and inflamed surface. The patient is in the 
first instance predisposed to the occurrence ; the child’s 
blood is in a fit state to give rise to the eruption, and the 
general disturbance caused by the teething leads to a 
disorder of the circulation of the skin in different parts, 
which favours the outbreak of the eruption. This is im- • 
porta nt to remember, because two things are necessary 
to the cure of this scaldhead. First, wc must remove the 
irritation and disorder set up by the teething in the usual 
way ; and, secondly, we must give such remedies as will # 
alter that particular condition of blood *>r constitution * 
without which the eruption could not occur. In nine 
cases out of ten we may discover that in those children 
in whom this eruption occurs about the face and head, 
forming large scabbed masses, covering extensive tracts 
sometimes, that there is a lymphatic or scrofulous consti- 
tution present ; that they have not been judiciously fed— 
btarch compounds, with milk diluted with water, or some 
such food, have been given, instead of good milk and 
whole meal flour or proper biscuit. Then, it may be 
that the mother is weak and not fit to nourish the child 
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GRAVEL AND STONE. 

When anything painful is felt during the action pf passing 
water, it is often attributed to gravel. If there is an 
obvious deposit in the water consisting of little red 
panicles, this is probably the case. And even when there 
is nothing visibly wrong, there may be some cheuica! 
quality of the urine which causes all the irritation, and 
which tends to the deposit of gravel or stone. For it 
should bo observed that stone depends upon, or is an ad- 
vanced degree of, graveL When gravel coheres or sticks 
together, that is to say, when it gathers around a nucleus, 
and goes on concreting till it forms a palpable quantity, 
it is allied a stone. A stone may be the si te of a pea or 
a pigeon’$*«gg, or even a hen’s egg. It may be formed in 
the kidney, or in the passage leading from the kidney to 
the bladder— the ureter; or in the bladder, or even in the 
urethra— the passage leading from the bladder outwards. 
Most commonly stones are formed cither in the tridnq? or 
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hlteNadder; and if they are of moderate siae, they may 
oe cufen great pain by getting into the ureter or into the 
urethra. Once in the bhdttor, it may occasion pain and 
m another way— by indulging on the walls 
of the bladder after the water has been passed, or on the 
neck of the bladder while the water is being passed, 
suddenly stopping the Sow of the water. 

Gravel iscasily understood when we consider the natural 
constitution of the urine. It contains, in a state of health, 

* various salts, compounds of uric acid and phosphoric acid ; 
•there are the urates of soda, of potash, and of ammonia ; 

thfcxe are also die biphosphate m soda, the plw&phaies of 
sorff, of potash, of magnesia, and of lime. The chief kinds 
of gram are those consisting of urates or of phosphates. 
Owing to the urine being scanty in quantity, or the salts 

• of it being irf excess, or the mucous membrane of the 
bladder , being, in jm unhealthy states the saline sub- 
stances of the urine are not kept in solution ; they exist 
in the urine in the form of more or less gritty particles. 
We shall notice principally two kinds of deposit, con- 
stituting \he commoner forms of gravel Others are too 
unusual or chemically complicated to be understood by 
unprofessional persons. 

The commonest forms of gravel are the red and the 
white, The red and the pink forms arc really very 
common, and occasion often a good deal of pain. They 
sink to the bottom of the vessel in which the urine 
stands, and give it a red or a pink stain. Sometimes 
minute particles of red grit may be seen with the naked 
eye. Some people are more apt to have this form of 
gravel than others, especially people of a feverish, or 
rheumatic, or gouty constitution. In such people a slight 
cause will suffice to give them a thick condition of the 
urine, such as a chill or a slight excess of animal food, or 
of beer, or port wine. The inconvenience caused by this 
• condition of the urine is very different in different people. 
Some will feel little pain from it, and others may have 
excruciating pain on passing it. The pain felt also vanes 
in its locality. It may be either in the loins or m the 
t course of the mssages by which the urine is discharged, 
according as tne gravel irritates most the kidneys or the 
bladder and the urethra. If the gravel accumulates into 
a small stone and passes into the ureter, very great pain 
may be caused, accompanied with sickness and shiver- 
ing*, followed by fever. This is what people call a fit of 
the gravel.” But, short of a definite severe attack ■ < this 
sort, people suffer much from irritation and pain in .on* 
section with gravelly states of the urine. 

Causes . — The causes of red gravel may be guessed 
from what we have said. Excess of animal food, or of 
ale, porter, or port wine ; cold, especially in a rheumatic, 
or feverish, or gouty constitution— arc common causes. 

Treaim*nt,— 'Tht treatment is implied to a great extent 
In a statement of the* causes, Avoid colds and chills 
by a proper use of flannel. Avoid excess in the things 
that favour the occurrence of red deposits in the urine. 
Take habitual exercise. When the urine is thick and 
gritty and the passage of it gives pain, it is well to act j 
upon teetotal principles, and to drink freely of barley 
water, which" increases the quantity of urine, and tends to 
shiHd the delicate passages by which it flows from the 
body. Fish and vegetables should be substituted for 
S tronge r kinds of food for a day or two. The following 
(raenption, too, may be used 


Bicarbonate of potash #•* i drachm. 

Tincture of henbane t drachm. 

Spirits *f nitre »<# •»* 2 drachms. 

Peppermint water 8 ounces. 

Mix. An eighth part to be taken three or four times a day. 
If these measures do not afford relief, then medical 
advice should be sought for. 

WkU$ Crmul^Bamctiam there is a deposit of a 


to 

white colour in the urine, accompanied with more or 
less pain and discomfort about the loins and bladder, and 
a feeling of mat weakness and nervous exhaustion end 
irritability. The urine is generally alkaline, and sometimes 
ropy. This case is one that requires a different treatment 
from the other. But it is less lit for domestic treatment, 
The diet here should be generous. Wine or beer should 
be allowed, and the above medicine is inapplicable. The 
following prescription is likely to be useful ; but it should 
only be tried in Uic absence of personal medical advice 

Dilute phosphoric acid ... ... I drachm. 

Tincture of cinchona 4 ounce. 

Water yj ounces. 

Mix, A sixth part to be taken two or three times a day; 

Stone is a surgical disease, entirely unfit for domestic 
treatment 
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UIKTLTIVA nt) V Mi t CAULKS. * 

Mushrooms.— '' Know thyself” is an excellent maxim ; 
“ Know thy mushrooms M is not a bad one i but after 
knowing the edible fungi which grow in this and the sister 
island, many hesitate to put their knowledge in practice 
by eating those which they know to be eatable, tn fact, 
communities arc flocks of sheep at table us well as in the 
rest of their daily life ; what one does, all do ; what one 
will not do, no one else will do. At Rome we follow Roman 
ways ; but though we find wc have taken no harm, we 
refrain from following them away from Koine. Wc do 
not pretend to l>c stronger* minded than our neighbours. 
In tnc Pyrenees wc freely partake of the famous Cefs 
{ Boletus edults), because our fellow guests scramble for it. 
There can be no danger in swallowing what you see swal- 
lowed by every individual at a tabie*i'Hfae, Nevertheless, 
although this Boletus grows in such Sundance in the 
woods near our home that we can play football with it in 
our walks, wc ously leave it 44 to waste its sweetness 
on the desert air. This is a truth, and we cannot deny 
it. This Boletus is mostly stewed, and served in thick 
rich gravy in scallop-shell*. Though good, we think it 
inferior to the common mushroom. Fried m butter, it 
is nothing famous— nor arc mushrooms, so ill-trcatc'* 
Those inclined to make an experiment should take cure 
to gAther it before it gets too forward. 

The same neglect attends the Chanterelle ( Cum th art tins 
Marius), a pretty yellow fungus whose very name tell* im 
what to do with it Dr. lludham, in “ The Esculent 
Fungues of England,” says that the merits*- nay, the very 
existence of such a fungus at home*" is confined to the 
Freemasons, who keep the secret. Having collected a 
quantity at 'Tunbridge Wills, and given them to the cook 
at the Cal verity Hotel to dress, he learnt from the waiter 
that they wen* not novelties to him; in fact, he had been 
in the habit of dressing them for years, on state occasions, 
at the Freemasons' Tavern. They were generally fetched 
from the neighbourhood of Chelmsford, and were always 
well paid for, 

The chanterelle is a fungus which once seen (or a good 
drawing of it) can never be mistaken for any other. The 
common people in Italy dry, or pkklc, or keep it in oil 
for winter use. Perhaps the J**st ways of dressing 
chanterelles are to mince and new them by themselves, 
or to combine them with meat and other fungi. They 
require long and gentle stewing to make them tender; 
but the soaking them in milk over night shortens the time 
required for cooking. 

There are two puff-balls good to eat— the smaller and 
the larger iLycafterdon bovistd), and on that account 
the better, 44 No fungus,* Dr. Rodham says, 44 requires 
to be eaten so soon after gathering as this. A few hours 
will destroy the compactness of the flcihi and change Its 
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colour from delicate white to dirty yellow* Vittadini six to eight feet highyiis KnighfsTaD Marrow^OxfimiTonu 
recommends, wherever this fungus grows conveniently and others, which differ more by name than by nature, 
for the purpose, that it should not be taken all at once, In another race of peas, not only the pirn, but dm 
but be eaten, as the Abyssinian# eat their steaks, in slices pcascod itself, is eatable, either boiled, as we cook kidney 
cm off from the living plant, care being taken not to oeans, or, better, stewed in butter or gravy. This is known 
break up its attachment with the earth. In this way, he as the Sugar Pea. When true, and really quite devoid of 
save, you may have a tine fry t*ery day for a week, skin and string, you have only to cut, or, better, to break 
When perfectly fresh and properly prepared, it yields to with your fingers, the peascods,with the peas in them, 
so other in digestibility. It may be dressed in many across, into two or three pieces, and then cook them until 
ways, but the best method is to cut it into slices and fry they are tender. Sugar peas are more frequently met 4 
these in egg and breadcrumbs. So prepared, it has the with on the Continent— in Germany especially— thaq in 
flavour of a rich, light omelette. England. Nevertheless, they deserve patronage for the 

No nation consumes so few kinds of mushrooms as quantity of wholesome food they yield. They are also a 
the English, who confine themselves, almost universally, pleasant addition to vegetable soups, 
to two species, or varieties {A gar teas eamftestris and Green Peas } English W'tf/.^Fresh-gathejed young peas 
Agaric us pratensts) — excepting, indeed, certain districts have their shells green, plump, and brittle ; long-gathered,* 
in France whose inhabitants obstinately refuse to touch the shells turn limp ana flaccid ; old, they assume a yd* 
any. In such localities we have had difficulty in getting lowish tinge, as do the peas themselves, in the white 
the common mushroom, gathered by ourselves, cooked sorts, and, when chewed, are harder and deficient in 
and served ; they seemed to think that the very stewpans sweetness. When green peas are bought shelled, you will 
would be poisoned by them. wash them as a matter or course, and it may be a good 

We can here give receipts only for the kinds universally precaution to let them steep awhile, to freshen. When 

accepted by our population ; but even those arc not cm- j shelled at home, they may still have a rapid rinsing, to 

ployed to half the extent they might be. And the same •' remove dust and other small impurities. Throw them 
argument with which Dr. Clarke advocates the introduc- into a little more than enough boiling soft water to cover 
tlon of ferns as food, applies, with still greater force, to them— do not put the lid on the saucepan— and boil with 
the more extended use of mushrooms. On occasions them a sprig of mint. When tender (the time required 
when meat runs short, or is forbidden, they render in- for which will depend on their age and the quality of the 
valuable service. The Scriptures say of the slothful man water}, drain the water away from them, put them into a 
Shat he “roasteth not what he took in hunting. 1 ' The hot dish, stir a lump of butter with them till it is melted, 
•same reproach may be addressed to those who neglect or and lay the sprig of boiled mint on the top as garnish, 
despise the gifts which Providence ha# placed at their Both the mint and the butter may be omitted, 
disposal. Mushrooms need be left on the ground to rot, Green Pens, French Wav- Put a lump of butter into a 
only by those who do not know good fungi from bad. In stewpan ; on it throw the peas, after washing and drain- 
this Case, as in many others, ignorance is the cause of j ing, with two or three spring onions chopped small, and a 
scarcity, knowledge of abundance. A plentiful crop of : sprig or two of parsley. Cover clown close with the stew- 
good mushrooms may be made a real boon to a locality, j pan lid, and stew gently over a moderate fire, as you cook 

Thus, m August, 1808, the neighbourhood of Whitland, ! spinach, without any water, shaking the peas about from 

Carmarthenshire, usually so quiet, presented a scene of ; time to time. They should be more cooked than in the 
extreme bustle and activity. In most summers, mush- ; English way, and peas a little older may *{>e used, which * 
rooms abound in the fields around it, and their sale in j does not prevent young peas, done French way, from being 
Che neighbouring towns helps considerably to increase the excellent. Simply remove the sprigs of parsley after 
means of living of several of the peasantry ' ; but the turning out the pc' as into the dish. 

quantity that appeared during that month, after the com- Green Peas .another b'sench ITay) d la Bourgeoise. — 
mcnccmcnt of tne rains, was infinitely greater than was Melt a good lump of butter in a stewpan ; when" it is hot 
ever known before. Men, women, and children, with without actually browning, throw in your peas. After 

baskets, borrows, and carts, daily sallied forth to gather giving them a toss or two, dilute with boiling water or 

them. It looked as if a great fair were held, in which not broth ; add pepper, salt, three small onions, the heart of a 

a few realised a round sum of money. The village shop- lettuce (shrcd\ and 1 sprig of parsley. When the peas 

keepers gave 3d. and 4d for every four pounds' weight of are thoroughly cooked, take the stewpan off the fire, and 
mushrooms, and sent them off by rail to London and stir in three egg-yolks, to thicken the sauce. That done, 
cither large towns in boxes and hampers. One little boy serve all together on a very hot dish, 
earned from ss. 6d. to 3s. fid. a day ; others, more ad- The English and the French ways of dressing green 
vaitced in years, from 10s. to 15$. a clay. A poor widow, peas have both their merits and their reasons. Peas are 
mrith a large family, gained in the aggregate, through the mostly served in France by themselves as a dish, eaten 
exertions of herself and childrcm-by making catchup alone with bread, and therefore require to be enriched by 

ns well as selling raw mushrooms— about ^30! This ’ “‘ L *- * 1 *>--«— j 

unusually bountiful supply, therefore, filled the heart 
of many a needy resident with joy. * 

We shall further treat of this subject in a forthcoming 
article on * Edible Fungi. 1 * 

LEGUMINOUS VEGETABLES. 

Pulse are of great antiquity as kitchen vegetables. 

Under cultivation, the pea has varied more man the 

broad bean, though the French bean has made up for ol w 

Che latter's stability. The earliest peas of the Prince All these are best gathered before the beam are quite 
Albert, Early Charlton, and Ringleader class, are not the full-grow n. As soon as possible after shelling, throw 
best, though their novelty causes them to be highly valued; them into boiling salt and water, with a good bunch 
mid-season peas — as the Auvergne and the Scimetar — of summer savory {Safureta hartensis); an annual of 
wre, to our taste, better ; the latest, the Marrowfats, are easy culture, which is cooked with beans as mint is 
the best, those of moderate height, as VcttcHV Perfection, with peas. When cooked and well drained* they may 
coming in fust, to be succeeded by fhoee tha*. grow from be put into the vegetabie-dUh with a fqpp of butter 


slewing wun oucrcr, ku; mmrrcas in xungiana %ney ac- 
company our most succulent roasts tduck, goose, lamb, 
mutton, small pork), and are sufficiently fenced by the 
gravy therefrom, not to mention the stuffings. 

Broad Beans . probably eaten by the Israelites in Egypt, 
may be assumed to be of Eastern origin. The different 
kinds vary in season rather than in flavour. The Dwarf 
Fan Bean is a pretty little fancy variety that comes in 
early.- Then there are the Early Mazagan, the Early 
Loftsmd. the Green Lontrood. and the Windsor Beim, 
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r tA amount them, or a little good melted tetter, 
coatatotay the chopped cooked tawy poured over them. 
He teaaa to this case are supposed to be so young 
that their outer dun, which envelops the cotyledons of 
tte*tod, i* still tender and eatable. When they arc 
so old »ht toe cannot be eaten, alter boiling they 
mat be peeled by finger and thumb. The peeled wans, 
finidied off to a atewpan with butter, cream thickened 
with cgfryolfc. or other sauce, will then make an ex- 
‘ cdlentdiu, though they take some time and give some 

TL- and Bacon, boiled together, form a favourite 
country mess. If the bacon it fresh, sweet, and delicate, 
the beam sure all the better for it ; but if it is smoked, 
stale, or in the slightest degree rancid, they are much the 
• itorse for suen companionship. In doubtful cases, it is 
best to cook them separately, even at the cost of having 
to a little bigger fire. In cither case, the accom- 
plished head of the kitchen will put her bacon into cold, 
and her beans into boiling water. 

French or Kidney Beans — decided Orientals — are mul- 
titudinous in variety, the differences being generally more 
apparent in the ripe seeds than in the immature seed-pod 
which we use as a vegetable. There are dwarf; runner, 
white, purple, negro, cream-coloured, yellow, speckled, 
buff, and variously tinted kidney beans. Among the best 
of the runners arc the Haricot dc Soissons and the Case- 
knife, if they are not the same. As with peas, there are 
kinds of French beans which have no skin or string to 
their pods, and consequently arc <z// eatable. Instead of 
being worthless, like tne stringy sorts, when approaching 
maturity, they may be made perfectly lender by sufficient 
boiling, and are all the more nutritious for their approach 
to ripeness. Several of these deserve to be more known 
and cultivated in England than they arc. The prepara- 
tion of kidney beans for cooking depends upon their age 
and sort. Quite young, it suffices to remove the stalk 
and boil them whole or cut in two ; older, you must string 
them, that is, remove the thread that runs along the back 
> sometime^the front of cadi pod ; then cut them in 
Aur, lengthwise and across. The stringlcss kinds need 
only be woken in two or three pieces with the fingers. 
Throw all kidney beans into boiling soft water containing 
a little salt, and boil them galloping' without the lid. The 
time they take to cook varies with their age and kind. 
When boiled tender and well drained, you may ithcr 
serve them quite plain, in which state they go well with 
foast meat — witness their famous alliance with shoulder 
of mutton !— or you may stir a lump of butter amongst 
them, together with a little finely-chopped parsley, which 
Is a favourite mode with the French, who cat them thus, 
like peas, as a disk . The cook may find it Convenient to 

boil, to-day, twice as many kidney beans as are wanted ; 
to serve one-half plain, and heat up the other half, to- 
morrow, with parsley and butter. Tnese last, cold, make 
an excellent salad, welcome in hot weather, by the addi- 
tion of m little oil and vinegar, and other trimmings. 
Ready-boiled kidney beans are largely employed by 
French cooks to supply dishes on an emergency. When 
haff-cookcd only, they may be treated in exactly the same 
way as g re en peas A la bourgeois*. 

Scarlet Runner Bems x though liked by some, we hold 
to be coarse and inferior as a vegetable. The plant, 
especially the variety called the Tainted Lady, makes 
a p re tty and welcome climber. The roots, if it be worth 
be preserved all winter, like dahlias ; but re- 
ap they are Poisonous. 

Dried Harkotu~-\( you have time, let them steep all . 
night in add soft* water ; if not, at least half an hour or ! 
sa Set them- on the fire to cook in cold, soft water, j 
mMmt salt. When they are half-cooked, change the , 
"*J*r, wfiaciag the first with tepid soft water, when 
tt bou% add a pinch of late; when done enough, pour. 


away the water. They are then ready for dresalng in any 
way required. 

Plain Boiled Haricots .— Put a lump of butter Into a 
stewpan ; when melted, put the cooked haricots to h. 
Sprinkle them with a small quantity of parsley chopped 
very fine. When thoroughly mixed and well heated 
through, sen e in a hot vegetable-dish. They may be 
either presented thus, alone, as a meagre dish, or be eaten 
with meat as a vegetable. 

Markets A la Brttonne {Breton Fashion).— Tty a 
chopped onion in butter ; when it begins to brown, add 
a little flour, and let it take colour ; dilute with broth or 
(if for meagre days) water ; season with pepper and salt. 
Then add the haricots, cooked as above. Let them sim- 
mer together twenty minutes, and serve. Haricots, half- 
cooked and taken out of their first water, form the basis 
of excellent meagre soup, helped out with a variety of 
other vegetables, breadcrumb, and butter. * 

To the above we add, though not a leguminous seed, a 
receipt for 

Andtiiusum Rice. — This Spanish dish, a taste for whigh 
is soon acquired after two or three trials, is recommended 
as a tonic during the heats of summer, and as a preven- 
tative of intestinal indisposition. Worm in a stewpan 
half a pound of best olivc-oil ; if disliked or not procur- 
able, fresh butter must be substituted for oil. Then throw 
in half a pound of picked rice, and a few pieces of veal or 
poultry flesh trimmed into small dimensions. Add thereto 
chopped onions, tomatoes, or bottled tomato saiict, a small 
green capsicum, or in default thereof a dust of cayenne, 
a pinch of powdered saffron, a little chopped parsley, 
salt, pepper, and, if permitted, a clove of garlic. Stir these- 
together in the warm oil ; leave them to stew in it for ten 
minutes, then pour in a pint of water, and cover the stew- 
pan with the lid. The rice will soon begin to swell, and 
in the course of half an hour, or thro* ‘-quarters at the 
most, the water will have disappeared. Throw the whole 
for a minute into a heated strainer, to drain off the oil 
which has not Ikc*\ absorbed ; then pile the rice, which 
will be bright yellow, on a dish ; set it for a moment, to 
colour its surface, in a brisk oven or under a salamander, 
and serve, accompanied by lemons, which each guest 
may squeeze over the rice. 

N.B. Weight in the only measure of oil on which de- 
pendence can lx? placed, cither in buying it or in allotting 
the quantities in cookery. Oil swells and contracts so 
considerably under the influence of heat and cold, that 
there is a notable difference in the measure of capacity 
filled by a pound of oil in winter and in summer. 

Stewed Tomatoes. - The love-apple, or tomato {Solatium 
lyeopenuon ;, a tender annual native of South America, 
introduced at the close of the sixteenth century, affords 
an apt transition from vegetables to fruits, because it is 
never eaten uncooked, but belongs strictly to the kitchen, 
lu the south of Europe it is largely cultivated, and 
brought to market in bushclfuls, to make soup mixed 
with any good broth of meat, fish, or vegetables, and to 
enter into ragofits. 'The shortness of our summer renders 
it with us a Jess general article of food, and raises it 
almost to the rank of a luxury. The most utual way of 
serving it here is as a vegetable stewed. Take as many 
tomatoes as will fill the bottom of your dish without lying 
one upon another. Wipe them, remove the stalk and 
calyx, and cut out decayed or discoloured spots. Pu‘- 
them in a stewpan covered with good, brown, well- 
seasoned stock, lloil them in it till tender (six or eight 
minutes) without bursting their skins. Transfer them 
carefully with a spoon to the dish ; reduce the gravy a 
little by boiling, and then pour it over them. 

Pickled Tomatoes,- - Take twenty tomatoes, red, but not 
fully ripe ; wipe them quite dry with a soft rag, and nut 
them into your pickle-jar (dry and slightly warmed before 
the fire) with pickling onions and the same number of 
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ftbalots equally distributed amongst them. Into a stew* 
pan put as much vinegar as will cover the pickle and fill 
the jar f together with half an ounce of sliced ginger, a 
little less than that quantity of whole pepper slightly 
crushed, two teaspoomuls of salt, and five cloves. Scald 
the vinegar : set it aside to cool, then pour it, together 
with the spices, over the tomatoes, shalots, and onions. 
Tie the Jar down closely at once. The pickle will be fit 
for use in about three weeks, at the end of which time, 
if you want it to keep, scald the vinegar again, and pour 
it not over the pickle. The safest way, however, will be 
to put the tomatoes, &c., into wide-mouthed bottles, to fill 
with vinegar as full as possible, cork closely, and seal 
down hermetically with sealing mixture; 

mum. 

The dried fruits used in cookery, not numerous but 
exceedingly useful, have been made the subject of 
curious misnomers. Grocers’ plums are dried grapes. 
In the south of Europe many different kinds of grapes 
are dried, the finer qualities of which we often denote 
by the term raisins . But raisin is French for a fresh 
grape ; our raisins they call raisins sees, or dry grapes, and 
%rnppe is French for a bunch of grapes. Grocers’ cur- 
rants are also a small variety of grape dried in the 
sun, and principally obtained from tne Levant. Their 
name is a corruption of raisins tie Corinth , or Corinth 
grapes. Prunes, or dried plums, are 'correctly named. 
rrnnum is. Latin for plum fruit ; brunus (substantive 
feminine) for the plum-tree, both being derived from 
wpoCnp, the word by which Theophrastus mentions it. In 
South-eastern Europe cherries arc dried to serve the same 
purpose as raisins. Dried figs, the best from the Levant, 
are seldom cooked here, though we do not know why 
they should not enter into several sweet puddings. A fig 
toasted is very nice. Dates also, the fruit of the date- 
palm from Africa, arc almost exclusively reserved for 
dessert. Palm-trees may be reared in a hot-house from 
date-stones. Several sweet wines from the South of 
France, as Frontignan. Lund, and Rivesaltcs, derive their 
tusciousness from half-dried grapes, which our house- 
wives Imitate jn raisin wine. 

When wc are enjoying the possession of any pleasant 
and useful thing, wc are naturally curious to know where 
it comes from, and other points of its history. Dr. Karl 
Koch, Professor of Botany in the University of Berlin, 
hat for some time past occupied himself with the origin 
of our fruit trees ; and with that object, during four years, 
has travelled over the mountains of the Caucasus, 
Armenia, some parts of Persia, and Asia Minor. Although 
he cannot always distinctly say that he has there found 
our fruit-trees perfectly wild, he has still collected abundant 
materials for researches at home. His conclusion is, that 
our pears and apples, cherries, most of the plums, also 
peaches and apneots, are not natives of Europe. Only 
some bad kinds of plums have originated from Prunus 
imiUHa^ the tree which grows wild in the woods of 
Europe. Our sweet chcrry-trcc, or bird cherry (Prunus 
ittnum)— but not the sour or true cherry (Prun# cermus) 
—was, it is supposed and believed, imported by Pompey. 

Our pears probably descend from two or three species. 
One grows wild in Armenia and Persia, and has long and 
downy leaves. The other, with roundish and smooth 
leaves, originates in the eastejn provinces *of Persia, pos- 
sibly also in the western regions of China. The latter 
also, perhaps, la really a species, Our European forms, 
as Pyrus saM/oita* A nivalis % Ac., are not true species, 
bet varieties of the others which have run wild. The 
same is the case with many of our crab-trees* 

Plum-trees are, no doubt, wild in the eastern Caucasian 
mountains, and amongst these, perhaps, the greengage, 
which is a true species, and well -defined. On the 
Himalayas, in and about Simla, there is a plum growing 


almost wild on its own stem no* grafted or 
whose brandies am covered with short-pointed 1 
like our damspn. It goes by the name of 
there; and although like all uncultivated fruits, itafts 
not the sweet delicious flavour of our home-grown garden 
kinds, it still is very passable. It is much smafktrihan 
our cultivated sort, much lighter in colour, and has a vary 
transparent appearance. Now, a favourite French variety 
is known as the dtaphane, or tmnspar&it green gage. 

Many of our fruits have travelled about a good dad > 
before they finally settled amongst us. Thus, respecting 
the one in question, it has been suggested that it maWw 
identical in origin with a green plum, now cultivated in 
Portugal, and named in that country, gkfringageim. As 
the third £ in that word should be pronounced soft, it Is 
possible that 44 greengage * may be a derivative of the 
Portuguese name. The French name for greengage is 
44 Rcine Claude,’’ as if it were introduced by her gracious 
majesty ; at Tours, however, it is known as abruot vert % 
green apricot, and at Rouen as vert-bonne (green-good). 
In Portugal it is liktwise known as Rainha Claudia, as 
well as Ameixas Claudius. As very tolerable sorts are 
often produced by growing from stones, it may be con* 
ceived that, in the course of years, the greengage has 
branched ofT into a number of varieties. 

Others hold yhiringageira to be a mistake, deriving 
the name from Lord Gage’s family. In the early part of 
the last century, the Lord Gage 01 that day imported from 
the garden of the Chartreuaes, at Paris, a quantity of fruit- 
trees, from some of which the labels were lost. One of 
these was the plum called by the French •* Heine Claude,” 
which, when it fruited, the gardener named the greengage, 
as a compliment to his employer. 

Another species of plum grows wild in Syria, and a third 
(the damson), certainly not near Damascus, but in Tartary. 
The cherry plum grows abundantly wild in Transcaucasia. 

MISCELLANEOUS RECIPES. 

The best Way to Cook Presented Oysters . — Having 
opened the tin, take out the oysters ns carefully as possible, 
to avoid injuring them, and arrange them or. a dish.* Then 
pour the liquor contained in the tin into a saucepan, add 
an equal quantity of milk, and season with salt and pepper. 
Place the vessel on the fire, and when hot thicken its 
contents with butter and flour, and allow it to boiL Then 
pour it over the oysters, and sen e while hot. 

Powder for Making Gingerbread. Mix in a mortar the 
following articles, which must have been already ground 
into fine powder : — Coriander seed, two ounces, and the 
same quantity of caraway seed and ginger. Nutmeg, half 
an ounce, fennel seed, and aniseed, of each three-quarters 
of an ounce, and cloves, half an ounce. This powder must 
be preserved in a well-closed bottle, ready for use. Two 
ounces of it are required for one quart if water, four pounds 
of sugar, and two quarts of flour. To make ginger-bread, 
the sugar is dissolved in the water, and then mixed into a 
paste with the other ingredients. If preferred, instead of 
putting into moulds, the ginger-bread may be nbde into 
cakes, and baked on a tin. 

Mushroom Somes for Fowls and Fatbits . — Remove the 
skins from half a pint of mushrooms by rubbing tLem 
with salt. Boil them in half a pint of milk or cream with 
some salt mace, and nutmeg.. Thicken the sancc with 
flour and butter, and stir frequently. 

Mustard Soma for Pump Steaks. — Chop up small two 
onions, afid fry them m four ounces of butter until they 
become brown, but care must be taken that they do not 
bum. Thicken with some flour, and add a (hat of gravy. 
Season with salt and pepper and a little cayenne, and 
simmer theflmtoe for a quarter of an hour, ana mix 'with 
it a dessert-spooafol of mustard, two spoonfuls of vinegar* 
and the juice of a lemon. Boil them together for she 
minutes, and pour the sauce over the meat. 
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EDIBLE FUNGI. * 

PRINCIPAL CHARACTERISTICS AMb MODE* OP COOKING. 
Besides the common mushroom of our markets (Fig. t\ 
weehave in this country some 700 sorts of fungi closely 


and aromatic to the most foetid and offensive, Most 
mushroom-tike fungi have a nutty and pleasant taste, 
and are good for food • whilst a lew are bitter and £«• 
agreeable, or extremely acrid and poisonous, Many 
grow in rich, grassy pastures, and these are generally 



resembling V These different varieties are known to esculent ; a large number grow lit wood* and shady 
be quite distinct and different from the true mushroom places : these are often poisonous ; add a certain kind 
and from each other. The general shape is the same are peculiar to trees and stumps f these are regarded with 
in all ; but the cdtour, odour, taste, and place and season suspicion. Some species am Solitary in habit ; others 
of growth are very varied. We get mushrooms of every grow in dense masses, or, circles known as “ fairy- 
known shade of colour, except green, which is rare, rings," in our meadows, or on downs. Nearly all fungi 
We have every variety of odour, from the most delicate t appear in the autumn* bus a few are peculiar to spring 

•r-** 
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Perhaps there is no country in the world where fungi 
are more abundant and at the same time more neglected, 
than in Great Britain* In almost every other country of 
Europe fungi are prized, by rich and poor alike, as whole* 
‘tome and delicious objects of food. Elsewhere than in 
England a variety of species are offered for sale in the 
markets ; here, we are limited to one, and that by no 
means the best. Regarded as an article of diet, fungi 
possess all the best qualities of meat ; and so substan- 
tial and nutritious are they, that persons have been koown 
to subsist for many weeks mainly on fungi, eating with 
them a little bread, and drinking water only. 

The great question arises, How are wc to know one 
from the other -the esculent from the poisonous? In 
All departments of the vegetable kingdom we meet with 
the same difficulty, and it is essential that persons should 
learn to distinguish the poisonous from the edible. With 
proper attention, no person need run any hazard in eating 
some thirty or forty species of fungi, as their characters 
are so well marked ; and, as rules of the first importance, 
we may say that all fungi intended for the table should 
lx: perfectly fresh and sound, should be properly cooked, 
eaten in moderation, and with sufficient bread. 

In distinguishing one species from another, botanists 
have recourse to the colour of the gills, or spores, taken in 
connection with certain structural peculiarities, which in 
themselves are very simple, when once comprehended. 
The spores are analogous with seeds, and are produced 
on the Kills, from which they fall in impalpable powder. 
To secure these spores, remove the stem of the mush- 
room, and lay the top, gills lowermost, on a sheet of 
paper ; the spores will then be quickly deposited upon 
it as coloured dust. Poisonous and edible species are 
spread over the whole family, and both sorts nave such 
various characteristics, that it is impossible to give any 
central distinguishing mark for the detection of either 
the esculent or dangerous species. In a matter of such 
importance, it appears strange, but it is perfectly true, 
that no trustworthy rule can be laid down on the subject, 
except this, that the would-bc mushroom-gatherer should 
take the advice of some person who has been taught by 
actual experience. 

St Geortfs Mushroom (Fig. a). — Wc consider this to 
be one of the greatest delicacies of the vegetable kingdom, 
and it is haitlly possible to make a mistake in gathering it. 
It is common in England, and grows in pastures in the 
* firing) generally in large fairy-nngs, and may be sought 
for about St. George's Day, in the showery month of 
April. The whole plant is the colour of a cracknel biscuit. 
It is in every part very thick and solid, as large as a good- 
sized mushroom, and often much cracked. It exhales a 
powerful but most delicious fragrance. Dr. Badham, 
referring to this species (under the name of Agaricus 
finmulus\ says* •* It is justly considered over almost 
the whole continent of Europe as the nt plus ultra of 
culinary friaudise? At Rome, so highly is this species 
prized that it sells for some 12s. per pound, 

The receipt given by Dr. Bull, of Hereford, for cook- 
ing this species is perhaps the best, and is as follows:— 
" Jrlace some fresh-made toast— nicely divided— on a dish, 
with the agarics upon it ; pepper, salt, and put a small 
piece of butter on each ; then pour on each one a tea* 
spoonful of milk or cream, and add a single clove to the 
wholr dish Place a bell glass (or inverted basin) over 
the whole, bake it twenty minutes, and serve up without 
removing the glass until it comes to the table, so as to 
preserve the heat and the aroma, which, on lifting up the 
cover, will be diffused through the room/ It may be 
cut in pieces and simply broiled, fried, or stewed, 
with butter, salt, and pepper, with or without the 
accompaniment of meat. It is readily dried and may 
be so kept in the kitchen, threaded On strings ready 
to impart its delicious flavour to soups, gravies, &c., 


during the winter months. Specimens, so dried, may 
be seen by the visitor to the Pood Department of the 
Sooth Kensington Museum. Its comet botanical name 

is Agaricus gamhosus . 

Parasol Mushroom (Fig. 7) — This Is the A gmjm* 
praams of botanists, and is readily recognised fry the 
folding characters:— The stem is from 8 to 12 inches 
high, with a thick, spongy ring, and has a top brokets 
up into scales : it has a tall, rather thin and somewhat 
bulbous stem, furnished with a little collar near the top ? e^d 
marked after the fashion of a snake. The stem readily sepa- 
rates from the top and leaves a hollow socket at the point 
of articulation ; and the gilts are white and never reach the 
stem. It is very common and grows solitarily or in small 
groups in pastures and by woadsides in the autumn* 
There is very little fear of mistaking any^ other fungue 
for this, and should a mistake be made {here is little danger 
to be apprehended, as its allies are nearly equally good 
for food It is greatly esteemed on the Continent The 
flavour of this mushroom is delicate and delicious to 
a degree. Mrs. Hussey terms it 14 the king of mush- 
rooms and the majority of unprejudiced persons who 
have once tasted it, proclaim it to be better than the 
mushroom itself. 

Remove the scales and stalks, and broil lightly over a 
clear fire on both sides for a few minutes ; arrange on a 
dish over freshly made toast, sprinkle with pepper and 
salt, and put a small piece of butter on each ; set before 
a lxrisk fire to melt the butter, and serve up quickly. Or, 
remove the scales and stalks and stew for twenty minutes 
in milk and water, which will be improved with a little 
good gravy; then season with pepper and salt. Thicken 
with a spoonful of flour, a little cream, or the yolk of an 
egg. Boil for a few minutes and serve up quickly in a hot 
well-covered dish. 

Maned Mushroom . — Under this name is generally 
known the Coprinus contains of botanists. This mush- 
room attains a height of from 6 to 8 inches ; the upper por- 
tion is cylindrical, white, and flcccv ; the stem is white, 
smooth, and hollow, and at first furnish'd with a little 
collar ; and the gills which arc at first white, uhixndtcly 
become black ana then deliquesce. It is a very common 
fungus in late summer and autumn in all open grassy and 
waste places ; it is also common in gardens and by 
roadsides, and is abundant in all the London parks. 
It should be gathered for the table when young, and 
before the gills nave become black ; it is then one of the 
richest and most delicious of all agarics. Broil and 
serve on toast, or fry in the ordinary way, with butter, 
pepper, and salt. 

Champignon (Fig. 3 ). — “ This,* says the Rev. M. J. 
Berkeley, 41 is the very best of ail our fungi/ Its flavour 
is extremely rich and delicious, and there is little fear of 
mistaking any other agaric for it It appears in the 
autumn, and is generally abundant in short pastures, on 
lawns and downs, and by roadsides in most parts of the 
country. It usually grows in rings or parts pf rings, 
hence its name of Fairy-ring Champignon {Marasmus 
oreades) It is small in size, pale cuff in colour, and 
tough ; it has a smooth, rather fleshy top, thin and solid 
stem, without hairs or down at the base, and gifts dbm- 
oaratively wide apart. Somewhat similar species are 
round in woods, or with hairy stems and crowded gifts— 
these are best avoided. The champignon is, however, 
well known to most Londoners, as it is so comtpon in the 
parks. Like the St George's mushroom, it is readily 
dried, and may be kept for winter use. Simnty fried with 
butter, pepper and salt, it makes one of the met ex- 
quisite and delirious dishes, or cut in pieces, it makes 
a rich an3 savoury addition to a stew. 

Hedgehog Mushrooms (Fig, 4).— There is no danger 
of mistaking Hydnum npandum when attention Ess 
been paid to the awl-shaped spines beneath the upper 
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and which lake the place of the gills m the 
oodtoanr mushroom, The whole plant it fleshy, and 
Mtenriqr irregular and twisted* pale huff in colour, and a 
little acrid when raw. It grows in woods and hedgesides, 
solitarily. hut more often in dense irregular 
lattes, ft is told in the markets, and eaten* 


lively consumed in every country of Europe except 
England. It is a firm and delicious fungus, with a flavour 
somewhat resembling oysters. To cook perfectly, the 
flams should be cut up and steeped for five minutes in 
fniliqg water ; then dry well, and broil, or fry with butter, 
pepper, and salt To stew — cut the mushrooms in pieces, 
and sleep in hot water for twenty minutes ; then place in 
a pah with butter, pepper, salt, and parsley ; add beef 
or other gravy, and simnytr for an hour. 

, Edible Boletus (Fig. 5).— In Boletus edutis, minute tubes 
take the place of the gills of the agaric, and the spines of 
the hydnum, giving the under-surfacc a spiny appearance. 
The boletus tribe is very common in our woods, and the 
edible boletus may be known from its congeners, by its 
uniformly pure white flesh when broken ; and its pale brown 
top, and tubes, which arc at first white, then yellow, 
and ultimately greenish ; and also by its pale brown 
stein, with elegant white network in slight relief round 
the upper part. Like the last, it is highly esteemed 
and largely used in various parts of Europe. It is 
very common with us, appearing in abundance in our 
woods in the autumn all over the country. The flesh 
is extremely tender, nutty and delicious, and should 
be fried with pepper, salt, and butter, after the stem 
and tubes have been removed ; its undisputed esculent 
qualities arc of a high order, and have been appre- 
ciated from antiquity. 

Besides the edible fungi of the mushroom, hydnutn, 
and boletus type, wc have the large and delicious puff- 
ball, so common in many pastures ; the dainty, and by 
no means uncommon morel of the spring (Fig. 6), 
well-known and much used by housewives in the north ; 
and the subterranean truffle, with its rich aroma, noted 
for the exquisitely rich and delicious flavour 11 imparts to 
.Strasbourg me ; and to the stuffing of turkeys as prepared 
iq Pahs ana elsewhere on the Continent. 


VENTILATION. — II. 


Source ofAir.—TYix* fact cannot be too pah » ularly 
• examined. Many buildings arc supplied with air *om a 
low level, where the ground is frequently in a neglected 
condition, and exposed continually to various kinds of 
impurity at night, in clear weather especially, when the 
cold produced by radiation from the earth u great, and i 
more or less at all times. Cold air is frequently supplied 
from the surface of the street, which may be loaded with 
offensive odours, and these become more dangerous when 
subjected to the action of heat in a warming apparatus. 
By talking air from (he highest attainable point, avoiding, 
of course, the vicinity 01 chimneys, a purer atmosphere 
is secured, and it may be conducted downwards to any 
depth by a flue* When there is a large public building 
aftd a system of perfect ventilation required, as in the 
case of a lunatic asylum or a large school, and the air 
near the building is not altogether, from local causes, 
what is required, lofty air towers should be constructed, 
by which means a purer atmosphere may be conveyed 
into the wards or schoolrooms. 

In large manufacturing towns where there are many 
local impurities, and especially when fog and frost appear 
at the saaic time, air-fitters can be used, which will have , 
the same effect of cleansing the air as common filters ) 
have in purifying water. 

Air entering by doors, windows, or other apertures, 
and rushing in a well-defined but partial stream, to as to I 


produce local currents, may be offensive, whereas, were 
it to enter in smaller streams by rushing in through a 
porous texture with as extensive a surface as possim, It 
may proceed so gently that its current is not to be per- 
ceived. Air should always be admitted in this manner, 
or at such a distance from those upon whom ft is to act 
that its impulse may be greatly moderated before it 
reaches them. Whenever a proper supply of air is ad* 
miued, this equalisation jt essential, more particularly in 
crowded apart tnents ; and the greater the degree to which 
it is carried, the more healthy and agreeable is the result. 
Nothing is more common than to see apartments venti- 
lated effectually, $0 far as may be necessary for the re- 
moval of foul air, hut with a movement that brings with 
it a series of dulling draughts \ therefore, meant should 
always be taken to waim the air so introduced, whilst 
the equalisation of it to which we have above referred 
should be a mailer of no less importance. In rooms where 
invalids ore confined, this subject becomes a matter of 
the highest moment, especially if they should be affected 
with any disease of the lungs or chest. To very many 
constitutions, unequal currents of air arc as hurtful as an 
oppressive atmosphere. * 

When force is employed to promote or ensure vcn. 
tilaiion, there are three varieties, iv.ich of these kinds 
has a technical term- plenum , vacuum^ and compound 
ventilation * 

Plenum Ventilation is secured in all cases where air Is 
forced into an apartment by a fanner, a screw, or a pump. 
The air within, in such cases, is slightly denser than the 
air without, and tends to leak outwards at oil crevices 
of doors and windows. In some cases of disease, parti- 
cularly asthma, air of great density is sometime* pre- 
pared by condensation, with powerful machinery in special 
apartments, where it affords great relief to the suffering 
patient. 

Vtti uum Ventilation. In this CS'ic a shaft or Urge 
chimney, or any mechanical power j nude to act as a 
pump, and draw out vitiated air. Toe air within the 
ventilated bull* h mg has then less picture than the ex- 
ternal Atino&plu;' , which tends to leak inwards at alt 
crevice*. 

Compound Ventilation.— In this case both plenum and 
vacuum ventilation may be said to be in operation, the 
vitiated air Wing extracted with as tout h power as that 
by which the fresh air is forced in. This is the most 
perfect form of ventilation in crowded assemblies, and 
prevents draughts at doors, cither inwards or outwards, 
when in perfect o|xrrution. 

The following five simple methods will supply the great 
desiderata in ventilation and warming ; they arc laid down 
by l.)r. Arnott, and have been put to the test with the very 
best results :* - 

1. A method of increasing very much the foice called 
chimney draught, and of securing thereby not only tit# 
desired purposes in regard to combustion, but also a 
greatly improved ventilation of rooms. 

2. A ventilating air-pump, of simple and cheap con- 
struction, by which, at a trifling cost of hand labour or 
other force, pure air in any desired quantity may be sup- 
plied to Urge enclosed spaces, as public buildings, ships, 
Sec., with the same certainty and regularity as coal gas is 
supplied from ordinary gasworks to private houses. 

3. A method by which, in cold climates or season*, 
hot foul air of any sort, while being discharged or pumpe d 
away from any enclosed space, is made to give up a pure 
warmth to the fresh air entering in its stead, nearly the 
whole excess of its temperature ; and then, by one opera- 
tion, arc accomplished both the objects of warming and 
ventilating. 

4. The causing a fire in an enclosed Stove, by means of 
a self-regulating apparatus, to born with such uniformity 

• *• tucydoyBdl* BritaiUHc*" 



68 


VENTILATION* 


that the heat obtainable from the fuel consumed Is given citron-trees b ec o me dried up ; the covers of booka warp 
out as uniformly as the light obtainable from wax or oil Is as if they had been before a large me ; ponds of 0001% 
given out by a candle or lamp, the enclosed fire being window-shutters, and furniture, crack and break* ape 
further made to bum without interruption through nights effects of this wind upon the human body wm not lefts 
and days for any length of time, with scarcely more super- remarkable ; the eyes, lips, and pa l ate, become dnra ad 
intcndcp.ce than is required for a lamp. painful. From these facts the Ha rmat t an might* be 

c. A new arrangement of the open fireplace, by which considered unhealthy ; whereas quite the contr ary is 
a fire of common coal can Ire rendered always smokeless, observed. Its first breath cuw* intermittent fevers, 
and, while warming a room better than the ordinary fire, Pali cuts recover their strength ; remittent and epidemic 
is effecting a saving of from a third to a half of the fuel, fevers also disappear, as if oy enchantment. Infection, 
wad is producing complete ventilation. even of small -pox, cannot be communicated. This 

There is another remarkable effect that ventilation and j disease appeared in a slave-ship, and the owner deter* ' 
access of fresh air have upon the human body, and that j mined to inoculate those who had not taken it All who 
is with respect to the appetite. The effects of this will { were inoculated before the wind blew, took the disease; 
be shown by the two following anecdotes : — j but of seventy who were inoculated on the second day 

In a wcuvmg-iitill near Manchester, where the ventilation after it commenced, not one of them had the least erap- 
was bad, the proprietor caused a fan to be mounted. The lion, although they went through the disorder after the 
I'onscquence soon became apparent in a curious manner, wind ceased. 

The ojrerativcs, little remarkable for olfactory refinement, All buildings for the reception of people in a state of 
instead of thanking their employer for his attention to disease require more than ordinary care to keep them 
their comfort and health, made a formal complaint that pure and wholesome, because disease brings *0 many 
the ventilator had increased their appetites, anil therefore additional circumstances, all tending to vitiate the 
entitled them to a corresponding increase of wages. By atmosphere. The breath is charged with noxious effluvia, 
stopping the fan a part of the day, the ventilation and perspiration is more abundant and more contaminating ; 
voracity of the establishment were brought to a medium a greater number of persons in the case of a hospital are 
standard, and the complaints ceased. The operatives' crowded together, and arc kept in the same place night 
wages would but just support them ; any additional and day ; the effluvia from the beds, besides various 
demand by their stomachs could only be answered by causes of impurity from particular diseases, all tend to 
draughts upon their backs, which were by no means in a deteriorate the air ; whilst if in any place pure air be 
condition to answer them. essential, it surely must be in that which is appropriated 

In Edinburgh, a club was provided with a dinner in especially to the restoration of health. Hence the change 
a wcll-vcni dated apartment, the air being perfumed as it of air should be more rapid than in ordinary dwelling 
entered, imitating in succession the fragrance of the rooms. 

lavender and the orange-flower. During the dinner the In warm weather all circumstances tending to vitiate 
members enjoyed thrntscltcs as usual, but were not a the atmosphere are increased manyfold, so that the free 
little surprised at the announcement of the provider that ventilation of a sick chamber or a hospital is still more 
they had drunk three rimes as much wine as he had necessary in summer than in winter. We have before 
usually provided. Elderly gentlemen, of sober, quiet mentioned that vapour, noxious gases, and effluvia, being 
habits, who usually confinccl themselves to a couple of lighter than the common air, should be drawn from the 
glasses, were not satisfied with less than half a bottle ; top of the room by means of ventilating tubes. These 
others, who took half a bottle, now extended their pota- tubes should be uniform in diameter, as eVtry enlargement 
tions to a bottle and a half. In fact, the hotel-keeper's produces eddies and interrupts the discharge of the air. 
supply was drunk dry. That gentlemen who indulged in Each tube should be independent ; for if currents be let 
this manner were not aware of it at the time is not into the same tube from different apertures, they will cross 
wonderful ; but that they felt no unpleasant sensations each other and interrupt the flow of air. 
the following morning— which they did not— is certainly The best form for the mouth of the tube, with its 
curious. register, is a circular aperture, with a balanced circular 

The following remarks, which Dr. Wyman has given plate to dose it The plate should be huger than the 
in more words, illustrate the effects which two different aperture, in order that the air may be drawn into a 
kinds of wind have upon the human frame. Now, the horiiontal current, for the purpose of taking away the air 
effects of these different kinds of air— on people out-of- next to the ceiling. If the tube were left without a plate 
doors, of course —arc just the same as the effects produced the air immediately underneath would press forward up the 
by air of the same temperature conveyed into an apart- tube, and very little of the worst air which collects at the 
ment by a valve ; and if a knowledge of these effects is ceiling would escape. A flat ceiling is bad for ventilation, 
applied to a sick chamber or hospital, much good may and a room intended for this purpose should be dome- 
arise. The two winds which are taken as examples are shaped, or in the form of a truncated pyramid 
the Sirocco and the Harmattan. We must now consider how the fresh air |hould be 

The Sirocco is invariably charged with moisture, and obtained . 

its effects upon the animal economy will illustrate— but in In summer, fresh air should Ire obtained, u possible, 
an exaggerated degree— the influence of damp, warm from the shaded side of the building; to effect this there 
weather. When it blows with any strength, the difference should be a number of apertures covered with some pgrous 
between a moist-bulb thermometer ana a dry one very texture (so that, as we have before noticed, the air may 
seldom exceeds 4° or j* ; a temperature of 86° often has have no sensible current), extending at intervals over a 
a dew-noint of 8o*\ The higher its temperature, the more considerable space. When the windows happen to be at 
distressing its effects, owing to the little evaporation it die shaded sides, the ventilation will be easthr managed, 
produces. This last is connected with its dampness, the by letting in the air ai the Uwr pari rf ikenu fy m 
principal cause of all its peculiaritics-of the oppressive ****** opening ike top** In fine, these golden rules may 
heat, of the perspiration in which the body It bathed, be laid down, which have been approved b* a celebrated 
of its relaxing and debilitating effect* on the body, and cM engineer and a great authority^ on ventilatioiL that, 
its lowering and dispiriting effects on the mind. » whatever m a nner fresh air is obtained. (1) it sh o ul d be 

The Harmattan. on the contrary, which blows from introduced near the floor; (a) at various places; and 
the scorching sands of Africa, is so extremely dry, that, (D dispersed as mochas possible to avoid currents, 
when it lasts some time, the branches of the otangc and « iMpU. 




VIE HOUSEHOLD MECHANIC— XXXVII. 

rttM CASES AND WINDOW GARDENS— HOW TO MARE 
AND MOW TO USE THEM. 

WITHIN the last few years the exquisitely beautiful and 
graceful plants known as ferns have become quite house- 
hold favourites ; so much so, in fact, that a drawing-room 
would nowjbe scarcely considered completely furnished 
its one or more cases, each containing specs* 
of the tribe. This it not at ail surprising, as, 
the grtat«beauty of the plants and the fiacHsiy 
widt which they may be applied to household decora* 
tJon, they are very easily grow n, and require but little 
nee the cases are got into good order. 


Besides this, however, there is the interest attached to 
the careful study of the growing plants, which would 
alone reply the little expenditure of time and trouble 
involved in their cultivation. 

In this paper we intend to describe tbc construction 
of fern cases only, and we shall not enter upon the 
subject of the cultivation of the plants^ except so far as 
may be required in order to explain the form* of the 
cases in which they arc grown. 

There are three essential conditions necessary, in 
order that the culture of fern plants may be successful , 
namely, abundance of water, shade, and shelter. It is 
true that some varieties will frequently flourish indepen- 
dently of some of the*- r enditions, bat when judiciously 
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combined, they will admit of the successful cultivation 
of the whole species. One of the most important con- 
siderations is the supply of water. The roots of the 
plant should always be well supplied with this, and it 
should on no account be allowed to remain stagnant 
It is, therefore, necessary to provide for the thorough 
drainage of the fern case ; and in the designs which 
we shall offer in these papers it will be seen that this has 
been carefully kept in view. 

It is a mistake to suppose that a fern case need be 
of necessity either very elaborate or very expensive. An 
earthenware dish, of the commonest description, and 
about four inches in depth, covered with a shade of glass, 
will constitute a case in which plants of rare beauty may 
be grown ; while, although such an arrangement in its 
rough form is not presentable in the drawing-room, it 
will suffice for the rearing of plants which are afterwards 
to be transplanted to more elaborate and elegant cases 
in the house. 

Fig. i shows the arrangement of one of these cases. 
a A is the base board of wood upon which the tray and 
shade may stand ; h is the earthenware tray, or dish, 
holding the earth in which the plants are grown, and 
which ts perforated to allow of the insertion of the pipe, 
C, and insure perfect drainage ; D l> n is the glass shade, 
which should be large enough to enclose the tray en- 
tirely. This completes the fern case for all practical pur- 

C oses, but of course the rough tray and base board must 
e disguised and covered If this arrangement is to be 
introduced into the house. This object may be effected 
in various ways ; if a rustic effect be desired, it may 
be produced by means of split branches of trees, in the 
manner shown in Fig. 2. Two rings of wood should 
be cut out, and one of them secured to the base board, 
a; the second one, D, should then be placed a little 
lower than the top of the earthen tray. The branches 
should then be neatly screwed with fine screws to both 
the rings, as shown in the figure, leaving the ends suffi- 
ciently above the upper one to support the shade and keep 
it in its place. The shade should rest upon the upper 
ring. 

A second plan, which is very effective, consists in forming 
a moulding round the base of the shade (as shown in 
Fig. 3). This moulding should be made either of Portland 
or Homan cement, .is may be elected ; cither material 
answering the purpose equally well. To “ run "this mould- 
ing, a mould will be required, like Fig. 4. This mould 
consists of a piece of board, about three-quarters of an 
inch in thickness, and should be cut to roughly follow 
the shape of the moulding. Upon the surface of this 
should be tacked a piece of sine cut to the exact shape of 
the outline of the moulding, as at A. The arm, B, should be 
left long enough to reach the centre of the circle required. 
When the base board is cut to the required shape, a block 
of wood, c, should be temporarily secured in the centre 
of it ; and to this should be screwed the mould, which 
should be arranged to work freely upon the centre screw. 
The cement should now be mixed and placed under the 
mould, which, as it passes round, will scrape off the 
superfluous cement, and leave the moulding upon the base 
board. As the work approaches completion, the cement 
should be mixed very soft, so as to allow of the work 
being finished with perfect smoothness. It will be readily 
observed by the amateur mechanic that a circle of any 
required diameter can be readily produced by these 
means with the same mould ; all that is required being 
the lengthening of the arm, B. 

If a less artificial effect be desired, the inner part only 
may be formed by means of the mould, taking care to 
make the ledge which is to support the shade as perfect 
as possible. The outer portion may then be covered with 
fragments of stone, in imitation of rockwork, or decorated 
with shells ; in either case fixfo* the etoncs or shells by 


bedding them in soft cement For small, handy came, 
which may be easily removed, nothing can be better than 
these shades ; and if kept in good order, and filled wkk 
prettily grouped ferns, they form very elegant ornaments, 
either for the table or mantelpiece. e 

For window decoration, however, larger nod much mere 
elaborate cases are desirable ; and these we will now 
describe. 

Fig. 5 represents the base of a square fern case, very 
suitable for a window : a is the base board upon which 
the other parts are framed ; b u are the sides of the 
frame which covers the tray containing the earth ; C C is 
the tray itself, and it will be observed that this is made 
much deeper at d, where the tube is inserted, than at any 
other part, in order that the witer may flow quite freely 
out of the case. The tray, c C, may be made of sine, or gal- * 
vanised iron, and it should be supported. by bearers nailed 
to the base board, as shown at £ E E. Provision should 
be made for lifting the tray containing the plants entirely 
out of the case ; and for this purpose four rings, soldered 
on to the top edge of the tray, will be useful Of bourse, 
the tray must be small enough to allow of its passing the 
top frame of the case. This arrangement will oe found to 
be exceedingly handy when arranging the old plants, or 
inserting new ones, and should never be omitted, except 
when the case is of such a size as to admit of one or more 
of the sides being removed when required. The plan of 
the bottom, whicn we have given, is adapted for any fern 
case ; and we will now proceed to describe the manner in 
which the parts are to te put together. 

The frame, s B, should be at least one inch in thickness, 
and dovetailed together at the angles. 1 1 will vary in depth, 
according to the size of the case ; but, as a rule, five 
inches will be ample. It will be well to screw it to the base 
board, instead of trusting to nails, as is frequently done. 
Before putting the frame together, a groove should be 
made to receive the glass ; or, if this be not convenient, 
slight fillets may be bradded on to the top edge, so as to 
answer the same purpose. When the frame is screwed 
into its position upon the base board, mortices must be 
made at the angles to receive the bars which are to sup- 
port the glass. The simplest and easiest way of malting 
these mortices will be with a stock and a half inch centre- 
bit, and they should be at least one and a half inches deep, 
and bored perfectly upright. The next thing will be to 
prepare the angle bars, tnc best material for which will be 
clean and straight mahogany. 

The length of the bars will of course depend upon the ’ 
required height of the case, due allowance being made for 
that which is taken off by the tenons at the top and 
bottom. These bars should be prepared square, about 
one inch each way, and grooved on two sides, as shown in 
Fig. 6, to receive the glass. The upper frame, A A (Fig. 9), 
should now be made, and this must be exactly the same 
size as the lower one, 8 B (Fig. c). The easiest method of 
putting this together will he by halving one piece into the 
other, as shown in Fig. 8, in wnich A is the angle bar, and 
B the upper frame. Mahogany should be used for this 
also. When the halving at the angles is completed, the 
frame should be laid upon the bench, and both partsboml 
carefully through with a sharp centre-bit, precisely asln 
the bottom frame, that the tenons upon the upright angle 
bars may pass through and secure all the parts. Before 
this is done, however, the top inner edge should be 
rabbeted, to receive either a fiat square of glass, which 
may form the top of the case, or a frame, If thereof is to 
be nipped, as shown in the figure. The sectioq of the top 
frame would therefore be that shown In Fig. 7. It c i th e r 
of the glass sides is to be removable— as we certainly 
recommend "one side should be— the top frame must be 
grooved along its whole length, and quite through* es 
shown by the dotted hues in Fig. 7. when the rat te 
p rep ar ed thus far, it may be put together. The angle 
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should fim be driven into their pieces in die lower 
p with a littfejpodghre upon each tenon. Thtgtes 
%m vnose sides which sie not removable thoold now be 
inserted in the grooves prepared for it, when the top 
fra** msy be placed in postuoa, sad driven down upon 
the tenons, which will keep the whole together* We need 
scarcely observe that this must be done carefully, in order 
that the (tas be not broken. If the top of the cate is to 
he fiat, aB that is now required to complete the work is to 

* cot * square of glass into the rabbet upon the upper frame. 
•The best plan, however, is to htp the top, as shown ia 

Fig. 9. In this case the roof will repine framing together, 
and a small fraipe must be made to fit into the rabbet ia 
the top frame of the case. This must be rather slighter than 
the lower frame, upon whidh it is to veswand wood three* 

• quarters of an Wh square will be ample. The angles should 
be halved together, as before described. When this is 
fitted into its place, the ridge piece, B (Fig. 9), may be 
prepared. This should be about one inch square, and it will 
be shorter than the frame beneath it by the length of the 
slope. The angle bars, c c, should be rabbeted like sash 
bars, to receive the glass. The best plan of putting this 
roof together will be to place the frame upon the bench, and 
brad duets round it to beep it in its place while the ocher 
parts are fitted. The ridge piece, n, should then be tempo- 
rarily fixed in its right position, while the angle bars are 
fitted to it These should be bird's-mouthed over the 
angles of the frame of the roof, so thAt the lower edge of 
the rabbet which supports the glass comes about half- 
way over, as shown in Fig. ia These being properly 
fitted, the ridge piece should be cut at the ends, at shown 
at A (in Fig. 1 1), and the bars, a B, cut to fit tightly against 
them. The whole should now be screwed together with 
fine brass screws, taking the greatest care to avoid splitting 
the wood in any part. If the case be a small one, no sup- 
port will be absolutely retired for the glass along the 
ridge, if it be cut tightly into its place, but it will be safer 
tf a slight fillet be carefully bradded underneath. We 
should advise that the top of the case be glased before the 

> frune is remoped from the bench, as the glass will keep it 
square, and impart additional rigidity to it altogether. The 
glazing will be performed in the usual manner, except that 
a little redtead should be mixed with the putty, in order 
to make it set very hard. The ridge may be decorated 
upon its upper edge with perforated sine, or wood cut to 
any pattern, according to the taste of the constructor. 

These instructions will enable the household mechanic 
no construct the two simplest forms of fern esses. Is our 
next paper we will describe those which, while much more 
difficult of construction, are more artistic and effective in 
appearance. 


DOMESTIC MEDICINE.— X\XVI. 

DISEASES OF THE HEART. 

Partly because the detection of diseases of the heart 
lias been made much easier of late by reason of improve- 
ments in medical art, more attention has been directed 
to them. They command attention also on account of 
cm ocher circumstances. They are more or less serious ; 
atil secondly, they are thought to be frequently the cause 
Of sadden death. On the whole, the tendency of the 
public is, perhaps, to overrate the importance of diseases 
of the bean. Not that it would be right to make light of 
them ; but many people do good work for a fair lifetime 
with hearts that would be considered u n sa tis fa ct ory by a 
life assurance office. The fact is, that most of the best 
work in the world is done by men and women that are not 
perfectly sound in their physical constitution*. Many of 
them know they have a weak spot, and save it as much as 
posstble ; and It is astonishing what a little consideration 
lor a weak put will do for it, and bow the weak part will 
respond to such care by fair efficiency for common work. 


So much by way of introduction. A few words will be 
weli spent in describing the 

Mature 0/ (hi Heart ami Us Action, as on a primer 
understanding of these depends a proper understanding 
of the ailments and diseases of it. The heart is a muscle 
—a hollow muscle. It come* nearer titan any other 
muscle, or any other thing, to perpetual motion, for it frill 
go on for fifty, eighty, or even a hundred years hating, 

; But a little reflection will show that the heart is not always 
! working. There is an interval between the beats of the 
heart called tki /ear#, during which the heart mts % slowly 
and gradually nils, until it gets rather full, and then it 
beats again ; or, as doctors say, it contracts. $0 the heart 
is not always working. Roughly speaking, half the time 
of the heart is spent in contracting, and naif in nrjfrlqg 
passivity till it fills again, so that the heart of a man who 
has lived to a hundred has had at least fifty year* 1 rest. 
The moral of this is that every living thing that has to 
work must have rest. Even our hearts are not always 
beating. But to return to the structure of the heart. It 
is made up of a hollow muscle, whose work is to contract 
on the blood contained in tne heart, and send it on 
through the lungs to be aired, and through the body to 
supply every part with fresh blood. To insure all the 
blood being sent forward out of the heart there are 
valves to prevent it going backward. These valves are 
thin, smooth, and transparent, and attached by tendinous 
cords to the walls of the heart The heart in a healthy, 
full-grown man weighs fully eleven ounces, and in women 
about nine ounces. Its weight varies according to the 
weight of the body. Its form is familiar to most people, 
and, we repeat, it is made up essentially of muscle, that 
has to do work like that of other muscles, and requires 
rest and food. 

The diseases of the heart may be either functional or 
structural , that is to say, the structure of the heart may 
be visibly altered, in uays which we |hall shortly describe, 
or its mere action, and the regularity <*f »ts beat may be 
disordered. We sh ill first say a few wwJs about 

The Functfoutif Dtwrrfers 0/ tki Heart.— ^ The most 
common and urn ^ m fort able of these is palpitation. In 
health we are not conscious of the action of our vital 
organs without attention. Hut we should Advise every- 
body not to pay that attention. People should not study 
their vital actions as if they suspected them. They should 
take their health for granted, unless it is so far wrong as 
to be distinctly noticeable. When the heart beats sharply, 
or too quickly, and thumps against the chest, then we say 
there is palpitation. Now, there are many things which 
without any disease of the heart will disorder its action, 
and cause palpitation, such as strong green tea, too much 
anxious study, and tobacco. For the most part, these things 
act on the nervous system, and through this system they 
disorder the heart Dyspepsia or derangement of this 
stomach, hysteria, and some rheumatic conditions of the 
system, will 1 office occasionally to set the heart beating 
irregularly. In gouty people there is often both indigos* 
tion and palpitation, which quite disappear when the 
gout is cured. The mere fact of palpitation it, then* no 
proof of the existence of disease of the heart. A change 
of diet, the abandonment of a bad habit, such *i that of 
smoking, or drinking strong tea, or taking heavy suppers, 
will often suffice to cure the palpitation. If indigestion 
exist, or any gouty symptoms, or any rheumatic feelings, 
the wisest course a patient can take ia to take himself to 
a doctor, that these may be removed. 

So much for functional disease* of the heart They 
are generally not of much consequence, and can be 
easily controlled by care in one's habits and by simple 
remedies. We shall next speak of those cases in which 
changes have happened in the structure of the heart, 
which are ascertainable by a change in the natural sounds 
of the heart, and by other i nd i c a t ion*. 
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HOUSEHOLD DECORATIVE ART.-XXXI1L **>?* *•*»**• 

thk art AND application op illuminatwC. For the sake of convenience of expression, when any. 

[Continued from p. 47 .) j colour is mixed with white, it is called a tint of that 

Colouring.— The colours employed may broadly be i colour ; and if, as is possible with many colours. a mall 

cially blues it will bo *;„*«./, ««ii,n «.• imcul, r*Ui .iptw* «h« R.urkeJ r ^ , “ rh « csiooaliy body 

requisite, if a large stir* which urs /«♦/»> colours, should be quite 

face Ins to lie coloured, r.nj of <s« v 1 .mIoJ w.th r; «Uh iwruuoul lw«>, Hur. dry licfore a wash vr 

Mctn.nvv r .! lUlf llllfft dl« eftftg lht;*C ♦»'>, ' . . , 

t!lUt tllC paper should Yellow, ahatictf with ar.ittg«, m u-L-r. aii 1 1 nmvm, .ViOtlur Coat Is laid 

be first damped with a }V lk * *?»■“)*! w * , 1 ! ‘ r, ,r *: ,c * " M l th r l; ’ 4 ‘ *■’ 1 . over them. In some 

^r. 11 V. r lHu«, *h.n!cit wil'» IiUrk an-l huh »' J * . 1 ; . % »>r wh.tc .. . c ,, . 

RClft catnelh.il I pttU.ll ; S*..wi*t, «h.*<lc»l With Crmium u.u! 5 £h|. I » *’ , * v , llOMCtcr, 

nnd the same tiling t<rt«n k *hA<tcti wuu U.ick Nmi hKhi(*ii u;ih (hat of painting a holly 

mtv iiftrii In* (loiu* to - PDf|4r, lujlitvil wiih Jiink aiwI wt. ic. bvirv. a LTOOd ctlcct 

may r Stcnw, yellow ftludal with Imrm »i«m.a , vut me, bu^X . outer boundary line*. tcartet. • . i . 

advantage belorc using may be produced by 

body roloms .t^Jo** 4 ***, shading while 

L o^judt rfrlM i w of* 

raoiic. and ... , - «na9 apack 

• link *imi- "»* n •• cta*ntalltr 


Pg 








colour. Thcbest white 
for the former ia 
Chinese white, and for 
the latter the best Mack 
is lampblack. 

When taken from the 
bottle Chinese white 
will gcnei*silly be found 
thick nod unfit for 
working. If so* it may 
be thinned with pure 
w ater, and then left for 
some time for 1 the su- 
perfluous fluid to eva- 
porate before the pig- 
ment is used. 

In taking up and 
laying on body colours 
it is better to use the 
point of the pencil 
alone ; and, as is also 
necessary in laying on 
washes, the strokes 
of the pencil should,, 
when the form of the 
space permits, be all in 
one direction. No trou- 
ble should be spared to 
render the coaling per- 
fectly flat and regular,, 
and, as a rule, an co- 
lours, especially body 
colours, should be quite 
dry lieforo a wash or 
another coat is laid 
over them. In some 
cases however, as in 
lhat of painting a holly 
be 1 ry, a good effect 
may be produced by 
shading while 
l the ground is. 
*"V l -71 still damp. 

.1 ,M Its this in- 
stance the 
berry is co- 

i fvVrl loured all 
K :% over with 
\\ orangep upon 
• / which, before 
0, j it is dry, a 

* toI1 .H " 1 f 

;Jf vermilion is 
v,y/ applied near 
one side, but 
not fondling 
»y this* 
P ^1 and by the 
addition of a 
small speck 
of white after 


water should be provided to mix with colours when : the previous Work is dry, on the point where the light is 
they require greater richness. supposed to fidLa glossy effect may be produced which 

When any mixed colour has to be used, sufficient for the cmiki not be easily obta ; ned otherwise, 
whole space to be cowed should be prepared oh the Miring tkt Tints* $kndet % nnd Compound Cntimn*-* 
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Since In iAtmiiutioa purity and brilliancy of colour are 
of the highest value, some attention should be given to a 


judicious selection of colours proper for mixing, as bad I portance to the student it will be ntc e$anryw its tt> 
mixtures produce muddy effects. make a few coacmmairo 


Hamm* and Contrast of Colour.— Situ* to obmia a 
good arrangement of colour in his designs is of high m- 
portaoce to the student it will be necessary far us to 


The following colours mix well 

Rots : Vermilion may be light* 
cncd with cadmium, or Indian 
yellow* without losing its warmth ; 
oy ibis mixture also, orange may be 
produced* Vermilion may also be 
darkened Into a rich crimson by the 
addition of carmine. Witblampblack 
it makes a rich brown shade. Indian 
red may be lightened with vermilion 
or darkened with lampblack. Car- 
mine maybe heightened to a ricb red 
with vermilion; with Chinese white 
it forms a variety of rose-tints; with 
blue a purple, and with lampblack 
a maroon. Rose madder may be 
treated in the same way as carmine. 

Vi Hows : Cadmium may be light- 
ened with lemon yellow; with Chinese 
white it will make a maize, or straw 


s I 

f V » 

K ul 
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laws by which colour is roguhtted. 
It is only by colours so place* a* 
to produce what are known as bar* 
mony, and as contrast, that good 
results are to be obtained. The 
effect of harmony on the eye is o(a 
soothing nature, that of contrast of 
an exciting one. Generally in illu- 
mination the latter effect is the 
one chiefly aimed at 
There sue three primary colours 
•—red, blue, and yellow ; and three 
‘ of which 


—red, blue, and yellow ; and three 
secondary colours, each of which 
is formed by the'mtxture of two of 
the above. Thus orange is formed 
of red and yellow, green of yellow 
and blue, and purple of blue and 
red. This will be better understood 
by reference to the diagram (Fig* i). 
To produce perfect contrast a pn* 


colour, and it may be darkened with vermilion ; with blues mary colour must be placed in juxtaposition with what is 
it will form a variety of greens. Indian and lemon yellow ! called its “ complementary colour, that is, the secondary 
may be lightened with Chinese white, or darkened with ! colour formed by the combination of the other two 
cadmium. f primaries. Thus, to produce perfect brilliancy, red must 

Protons : A yellow brown may be contrasted with green, blue 

be made with Indian red and a i * . with orange, and yellow with 

little cadmium. Vandyke brown l A XV . purolc. 

and Chinese white will make a iWi JB Colours become warmer in 

stone drab. / (V iJjk , tcme as ***** a PP roacfc onskg^ 

Purplrs: These may be altered [§ (/ 1 inyiTfSjf Qt and colder as they recede to- 

t o nnv shad* Hv th<» admixture — — v v ThJulKURanD'mlaJik wards Dun>Ic and bluet and as 


Protons : A yellow brown may 
be made with Indian red and a 
little cadmium. Vandyke brown 
and Chinese white will make a 
stone drab. 

Purplrs: These may he altered 
to any shade by the admixture 
of blue or carmine ; with 
Chinese white any tint of them 
may be formed. 

hints: French ultramarineand 
cobalt, will form with Chinese 
white many delicate tints. These 
colours may be darkened with in- 
digo and with lampblack. Cobalt 
with orange vermilion makes a 
neutral tint for shading, with 
brown madder it makes a greyish 
lilac, and with carmine a purple. 

Gretas : Emerald green tnay 
be lightened with yellow and 
deepened with blue ; indigo 
shades this colour well. Moss 
green may be lightened with 
yellow, and darkened with 
French ultramarine. Oxide of 
chromium with white forms a 
light opaque green, and a light 
apple green with emerald green. 

Grips: Black and Chinese 
white make an ordinary grey, 
and, with the addition of cobalt, 
a pearly grey. A slate grey may 
be formed from black and white 


wards purple and blue ; and as 
’ a rule the warmer tones should 
be used more sparingly than the 
colder, and, even when cold, ex- 
tremely vivid colours should be 
used with cautio^ Among the 
primary colours* blue may ^be 
used most freely, red next, qpd 
lastly yellow. The secondary 
colours, with the exception of 
orange, may be used more la- 
vishly than the primaiy. The 
tertiary colours, which are 
formed by a combination of the. 
secondary and primary, are too 
dull and ineffective for common 
use, and can only be used for 
minor portions of the work. 

Harmony is produced by 
placing next to the cotour those 
hues which are most nearly alcin 
to it Thus with ted, orange 
and crimsons harmonujf ; with 
yellow, primrose and orange; 
blue with its own shades and 
tints. 

Gram should rarely be used 
for its own sake, but rather for 


a the addition of carmine, or Indian red and carmine. f that of contrast in heightening the effect of rods and 
ack, white, cobalt, and rose madder make silver grey, j oranges, and sometimes purples. Grey, black, white, and 
Pinks (opaque) may be made from Chinese white and v metals will be found to relieve any colour with which 
a little 01 either or the following colours — carmine, f they may be placed in contrast For this season colours 
orange vermilion, Indian rod, or rose madder. are almost invariably separated in illumination by outlines 

CnoroMt may be formed of Vandyke brown and car* f of black, or, in some styles, with black an ft hair-line 
mine, or of burnt carmine and orange vermilion. I of white, or oven as in the party-coloured letters of the 


mine, or of burnt carmine and orange vermilion. 


of white, or gven as 


party-coloured letters of the 


Pnssot Pod may be made from carmine and Indian rod. fourteenth Century, by a line of white alone. 

«.W ! 1 M»i 1 . ( .ft ■* . .t., . 


Where exceanve brilliancy it rea 
colour* may be hid over lilvcr, ud «l 
aified in the tame manner. 


ired, transparent! In the emptoymcM of metal the student wfll do weB to 
te may be utteo* | fefloir the old heraldic nde of keeping -colour upon 
1 metal, and metal upon cdoK* No Bhalith e iooha 
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rct% ml without gokH, and «kn dm groundwork of 
initials rad other ornament* era be formed byit.it should, 
so Cur as the style followed will permit be employed. 

Dmpm have been much employed with good effect* 
qwtpliy in the thirteenth and fourteenth centuries* 
chiefly as groundwork to fill the panelling of initial 
letters, and as backgrounds for miniatures, figures, fee. 
Some knowledge of diapers will be useful to the student, 
and we therefore give several illustrations of them. The 
9 simplest, and one of the best, would consist of a gold 
mrouftd indented with lines, and sometimes with dots 
(Fig. a). Others may be made as in Fig. 3, with grounds 
of bun, with lozenges of purple or blue, lined in black or 
gold, or as in Fig. 4, with alternate quarries of blue and 
gold, these being relieved with spots sod squares. We 
•give these as Auunples, but both colours and lines may be 
varied to any extent to suit the tastes of the illuminator. 
Most diapers are entirely mechanical in their construction, 
and ate drawn in with the ruler and pen, though some, 
as for example that given in Fig. 5, are formed by a 
combination of free-hand and mechanical drawing. 

StyUs and Modes of Trta/mrnt.—Modtm illuminations 
bave achieved nothing equal to the mcdurval MSS., or 
anything that can be considered equal to them as models ; 
and the modern art of illumination, like modem Gothic 
architecture, is entirely governed by mediaeval precedents. 
It will therefore be necessary for us to point out briefly the 
characteristics of the various periods, and the different 
methods of treatment adopted, as by this means we shall 
best enable the student to carry out his own designs with 
correctness and beauty. 

Any description of the Bytantinc and earlier schools 
would be foreign to our present purpose. The first great 
school which prevailed in' these islands flourished chiefly 
in Ireland, and produced many beautiful works, of which 
the most remarkable that remains to us is the celebrated 
“Book of Kells” (sixth century). The principal cha- 
racteristic of this style was its intricate interlaced ribbon 
ornament. This must be considered as the foundation 
of English illumination. 

Previous to the year 800 the Anglo-Ccltic illuminations 
went marked by a style chiefly based upon Celtic models. 
Great intricacy marks the general design. The initials 
are much filled with interlaced ribbon ornaments, mostly 
in black and white (sec Figs. 6 and 7). Panels within the 
letters, and also borders, are filled up with elongated 
' forms of lizards, birds, fee. (sec Fig. 8) ; which also apocar 
In the borders of this period, and any imitation of nat ural 
flowers and foliage is avoided. 

About the time of Charlemagne (early part of ninth 
century) the MSS. are distinguished by simple and 
massive letters, the decorative features of which are 
derived from classical forms, such as the acaffthus. This 
was introduced into England in the time of Alfred the 
Great, and thus the Fnuico-Saxon school originated. In 
this the initial letters are plain gold bands, having panels 
which are frequently filled with interlacing Celtic orna- 
ments ; but this, like the interlacing work used in other 
parts of the decoration, is of a bolder and more open 
treatment than in the previous style. Heads and whole 
aninals ate sometimes introduced. 

The tenth century Anglo-Saxon illumination is peculiar 
to this country. In initials the interlaced work is still 
retained (see Fig. 9), but what is chiefly characteristic 
of the style is found in the borders which surround the 
text They consist of massive gold bars with geometrical 
corners rad centre ornaments, entwined with foliage of 
a graceful, though severe and conventional character (see 

that time to the twelfth century the style was 
transitional, and cannot be cited for imitation. 

la the twelfth century we find a new style developed, 
seroBwor h of a bold design farms its chief characteristic. 


Instead ef the interlaced ribbottwovk of eartiertime* m 
l^ve »P«* •cretts, springing frequently from thotalls of 
hsaid-Bke animals, rad terminating in flowered* teem 
Small portions of the scrolls often turn over and spread 
at their endings, the reverse side thus shown bring of the 
contrasting or complementary colour to the scroll itself 
(ire Fig. x 1). The grounds are now frequently of grid, 
silver, and rich colour. Initials are the great feature 
complete borders being generally avoided. In the small 
slip borders of the period a peculiar style is to be ob» 
served. They show scrollwork, foliage, and animal forms 
merely outlined and shaded in red The pen was mud 
used in works of this period 

Late in the thirteenth century the colouring became 
heavy and indistinct. The initials are small, out have 
elongated extremities, sometimes extending down the whole 
side of the page. Miniatures become more common, the 
heads having backgrounds of gold. The colours em- 
ployed are for the most part pink, blue, and green, shaded 
with their deeper tones, and delicately hatched with whit* 
lines. In the miniatures red and purple are sometimes 
used, conventional animal forms appear, rad also leaves* 
This style is shown in Fig. is. 

In the fourteenth century ornament Is more lavishly 
employed on every part. The capital letters are rendered 
peculiar by consisting of two flat colours fitted into one 
another, and divided oy a white thread line (see Fig. 13). 
Of these letters the colours generally *rc red and blur, 
or gold and blue. Fine line ornaments in colour are 
drawn with a pen round the capitals and borders. 
Miniatures appear frequently on grounds of gold and 
rich diapers. Raised gold backgrounds richly burnished 
were common in this century, but not afterwards. Leaves 
showing turnovers, and thus giving scope for contrasting 
colours, are also frequent. Architectural backgrounds, 
which had been occasionally used in the previous century, 
now became prevalent. 

In the fifteenth century the art is genially considered 
to have become debased. It is characterised by imita* 
tions of flowers, leaves, and animals in their natural 
colours, very slightly, if at all, conventionalised, and 
generally on a gold ground (See rig. 14). Although to be 
in accordance with the received canons of the art. we 
must pronounce this far from being the highest style of 
illumination, still it may often be practised to advantage, 
as it gives scope for imitating the forms of Nature which 
many may be able to do admirably, though they Have 
not the peculiar skill required for conventionalising. 


PRINCIPLES OF GOOD TASTE IN HOUSE- 
HOLD FURNITURE & DECORATION.— IV. 

KURNXTUkX. 

Let us assume that our walls are covered with papers of 
tasteful designs, suitable for upright and flat surfaces, and 
quiet and unattractive both in colour and form 1 and also 
that carpets and floor-doths have been chosen of unob- 
trusive designs, and which are adapted for borisontal 
surfaces, and for being trodden upon. And let us suppose, 
also, that these have not been selected without reference 
to the uses and positions of the rooms in which they are 
placed ; that, if in a dining-room, for instance, the patterns 
nave more richness and depth of colour ; if m a drawing- 
room or bedroom, more lightness and delicacy of colour 
and form. And, again, that if the room have a northern 
aspect, the colours chosen are not too dark and sombre in 
the dining-room, nor too cold in the drawing-room. 

We have now to introduce our furniture, and in doing 
so to keep in view the colour and character of our back- 
ground. As we have already pointed out, the wall rad 
carpet should contrast with the furniture and serve to 



76 PRINCIPLES OF GOOD TASTE IN FURNITURE. 

relieve it j but, in the objects themselves, there should, in I ins lines of die chairs, sideboard. 3k., be <a|g>t ; ad, 
each room, be a degra, of uniformity in the design. If j whatever the kind or style of enrichment employed on foe 
there is too much diversity, the room will look as if it had one, it should be adopted on stL ^ Again, should the 
been furnished piecemeal, and without due regard to the ! drawing-room table be circular or elliptical, or of mm* 
unity and completeness of the whole. Nothing, for in- > other curved outline 'which is a more elegant and suitable 



r«s. 4 . 


H$aee, destroys the unity to much as to introduce two shape than the rectangular}, the backs and .cgs of the 
or three kinds of wood. But it is not sufficient that the chain, the sofa or couch, sideboard, te,, would look 
chain, table, sideboard, sofa, Ac., be all of mahogany more in .harmony if similarly curved, white the same 
or walnut, but there should also be uniformity in the : uniformity should be observed in the style of the curieh- 
chsraeter of the forms, and also in the- enrichments. 1 morns. 

Should the table be rectangular (a form most suitable for j To obtain this uniformity of style, the two chief things 
a dining-room), it would be more m keeping if (be ktd- ’ to be attended to are : firstly, that the enrichments be 
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equally simple or florid, the sideboard 
not being elaborately covered with 
carved work* while the chairs and 
tables are destitute of ornament ; 
secondly, that the ornament itself be 
•of one style or character. 

It has long been a common practice* 
where most attention has been paid 


where most attention has been paid Vk 

to this uniformity, to adopt sdknc qj 

general style, as Greek, or Gothic, or | 
Renaissance ; or some particular * 

branch, as Elisabethan or Louis 
Quatone; and to have the building 
and the furniture all designed in the I 
one stjfle; and by adopting this course, j 
since each style of the past has its own ' 
peculiar spirit and characteristics, if 
time are not departed from, uniformity 
snU necessarily follow. But great want 
of taste is often manifested by the 
indiscriminate mixture of various 
styles of ornament between which 
there is not the least affinity. Perhaps 
<be wall-paper consists of a diaper in 
ti be Mottagm style, from which natural 
ftaraa am strictly excluded, while the 
ciiMi flayi ts compoaco oi nowcn 
and foliage naturalutkally treated; 
and maybe;* the sideboard is covered with 
m n ymuh t while the chairs and mirror ate of 
dong as . Such inconsistencies are by no 


common, and indicate great want of 
B8HPL taste and judgment. But in many 

IS9fflP*lHk cases it is not practicable to have the 

m whole of the furniture and enrichments 

m M of one style £ nor do we believe, as 

H ® VI many do, tn the desirability of adhering 

9| m m thus rigidly to some particular style, 

S, MU or period, of art, and of reproducing 

the characteristic details again and 
again with literal exactness. 

Such imitation and repetition have 
1 already been overdone, and we much 
fir prefer to see uniformity which is not 

dependent upon the correctness with 
Wfj /f which ornaments of a fiast style have 

■MLLIj i been copied, but which arises from 

some similarity and congruity obscr- 
m SC I ml vablc in the general character and 
m H treatment of the decoration throughout 

I VI W *< least the one apartment, or through- 

m Wj W M out the whole house. 

a WjL ff Let us illustrate our meaning. Sup- 

* ■ M pose, for instance, that our taste in- 

1 dines us to admire ornament which 

Li consists chiefly of natural forms, 

whether vegetable or animal, like the 
* Gothic artists of the middle or deco- 

rated period, who introduced flowers, 
Elisabethan and foliage, and animals, and the human form, in every 
Renaissance conceivable combination. Adopting this naturalism as 
un- our leading principle, we introduce natural forms through- 
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out the enrichments* We choose for our wall-paper a 

G ttern of some simple diaper, consisting of a g e ometric 
sis filled in with leaves (as Fig. 8, page 41, vol 2.). 
For our carpet we 
choose some such 
pattern as Fig. 1, 
page aoo, voL ii., 
in which flowers 
and foliage are 
also arranged on 
a geometric basis. 

We not only thus 
choose to have 
geometric forms 
mixed with the 
natural forms on 
our floor and wall, 
because it is well 
adapted for dis- 
tributing the or- 
nament over a 
large surface, but 
also bccauscthcsr, 
being the inferior 
parts of the de- 
coration. should 
have the lower 
class of forms ; 
the higher forms 
-such as imita- 
tions of groups of 
flowers, fruit, ani- 
mals, and the hu- 
man figure— being 
reserved for the 
more important 
features. We 
choose for our 
table one with 
animals crouching 
underneath (as in 
Fig. i), or, if less 
elaborate, say with 
animals’ feet only 
(as Fig. a); and 
our chairs have 
similar terminals 
to their legs, and 
a little carved foli- 
age or fruit on the 
legs and back -as 
in Fig. 3) ; and 
the sofa or couch 
is designed in the 
some spirit. In 
our sideboard or 
chiffonier, we in- 
troduce more rich- 
ness still. Here 
the forms may be 
less convention- 
alised, and groups 
of flowers and 
fruit, of animals 
or human figures, 
may be arranged $%, 

in the panels, or 

on the kick and at the top. At the top of our minor, 
and at its lower angles, we have some simple arrange- 
ment of natural forms-— not too heavy, nor too attractive 
and fantastic; and the scrolls to the gaselier pendant 
are foliated, and the balance-balls and globes have neat 
and appropriate designs, consisting also m natural forms. * 
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Thus there is a harmony aqd uniformity observ able 
in the whole scheme of dccoratiotL and each object looks 
as if designed with reference to all the rest 

Again, if onr 
taste incline ng 
towards a snore 
geometric and 
conventional kind 
of ornament, we 
should in dike 
manner carry the 
same treatment 
throughout the 
furniture and de- 
corations. We 
mutt not have in, 
one place a floral 
design, with all 
the details care- 
fully copied from 
Nature, while in 
another part we 
have mere geome- 
tric forms and 
conventional foli- 
age, as in the 
Moresque deco- 
rations. A com- 
parison of Figs. 4 
and 5 will strik- 
ingly illustrate the 
incongruity which 
may arise from the 
violation of this 
rule. In these ex- 
amples, we see 
two treatments so 
utterly opposed in 
spirit that to place 
thwn in the same 
rodm would show 
the greatest igno- 
rance of ornament, 
and want of taste. 
Each object indi- 
cates a distinct 
st>!c of ornament, 
and whichever is. 
selected should be 
accompanied by 
objects which, 
both as to their 
general structure 
and decoration, 
are in keeping 
with it. 

The fust thing 
to be considered 
in the selection of 
objects of furni- 
ture is their suit- 
ableness, both as 
regards size and 
shape, and these 
should be regu- 
& - latcd by their In- 

tended position 

and use. Fantastic shapes should be studiously avoided ; 
and as simplicity rarely offends, it is fer better, as a rule, 
to select isvms which are simple and unassuming. In 
determining the site, too, it is better to choose hrmtnie 
which is a little small than such as appears lame and 
cumbrous. A room never looks well win the objects of 
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nmnmtOMaisprapovtiofiAcixw^ it is Dost to avoMi 
i? and it it abetter finite not to go far enough than 
to go too for, for wheat? th e furniture is too huge for the 
room, or too elaborately shaped or decorated or dispro- 
postponed to the porition and means of the owner, ft always 
baa an appearance of vulgarity, which is easily avoided by 
keeping on the side of simplicity and unpretentiousnesa. 

Some seem to think that you cannot have too much of 
a good thing, and that the more ornament >ou can intro* 
dfcoe the better. This, however, is a great mistake, for 
Such excess of elaboration marks the degeneracy of most 
styles of ornament, while in the best periods of art sim- 


bring arranged In graceful lines, or carved Into elegant 
shapes (as in Figs. t # a, j. 4)» in which the supports and 
leading li ne s are in themselves ornaments^ un do not 
depend for their beauty on the enrichment carved upon 
them. An additional beauty, however, is imparted by the 
tasteful enrichment of the constructed forms ; but it is 
better that this should be secondary, the graceful shapes 
of the members being the drat consideration, and then 
their enrichment with carving, inlaying, or painting. 

In the wardrobe (Fig, 7), for example, the structural 
forms, though very simple, are ornamental and tastefol in 
design, and these are further unproved by being enriched 
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plicfty has generally been one of the leading principles, with chaste little ornaments carved on the mouldings. 
The sideboard (Fig. 5) is an example of this excessive Ac. ; the only decorative forms which appear to be 
elaboration, and looks as if it had been made and then ; applied or put on without forming part of the constructive 
fftothered with ornament This leads us to another ! members, being confined to such pait* as naturally suggest 
important consideration : via., the method of ornamenting ! some decoration being placed upon them, 
furniture. So for as possible, it is best to let the ornament ! But this is a very different method from that adopted in 
arise out of the construction (as in Fig*, i, 2, 3, 4* 6, and j the sideboard (Fig. 5), Instead of the moulding of the 
and not to appear as if stuck upon the surface (as in j back being itself enriched, whatever beauty its own curve 
Fur. 5) without any other connection with the object ; but ; might have had, has been disfigured by flowers and foliage 
it too often happens that the piece of furniture is imuded j being stuck over it ; and the same with the beads of the 
enter as offering a surfoce which must be c o vered with j panels, and, indeed, parts of the columns also. 

1 a nd ornaments as large in sire and quantity j Again, we must be careful that ornamental forms in 
as possible sre merely spread over ft, without any adapts- ; reticf—such as carved work— -do not project so much as 
tkm or tfwnigh* about su i t s M c n ots. I to be liable to injure the dresses of those who pass near 

Whenever it is possible, the supports or other parts of [them fas in Fig. $). But we shall have more to say 0*1 
the construction should be made ornamental features, by suitable enrichment In a future article* 
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COOKERY.— LI II. 

FRUITS &*ti*M*d from /. 64)— JAMS, ETC. 

A rood plum is one of the most wholesome and agree- 
able fruits with which horticultural skill has supplied our 
tables. Us price is moderate. Its soft and sugary flavour 
is heightened by a delicate aroma which loses nothing by 
cookery. If its juicy flesh contain no great amount of 
nutriment, it is at least easy of digestion. 

The numerous ways in which plums can be prepared 
add considerably to their commercial value, and render 
their culture extremely important in certain districts of 
the Continent. They are made into preserves of various 
kinds, both with and without sugar. In the latter case 
the cooking process is greatly prolonged until the concen- 
tration of their natural sugar makes the addition of any 
other unnecessary. By fermentation alcoholic Hauers, 
raki, and zwatsenenwasser, arc obtained from plums. 
Blums are also preserved, in exactly the same way as 
cherries, in brandy ; the smaller kinds, as the mirabeUe, 
being preferred for the making of plum brandy. 

Dried Plums (known here as b rcnch plums, in France 
as pruneaux) are slowly and carefully deprived of their 
moisture, by placing them alternately in the sunshine, 
and in an oven. Lately special ovens and apparatus have 
been contrived, which hasten the operation and render 
it more certain. Dried plums are the object of a con- 
siderable trade in different parts of France, particularly 
in the Totirainc and the Agcnois. In the latter province, 
the grand centre of production is Villeneuve d’Agcn, ana 
especially the cantons of Clairac and St. Livradc ; hence 
they are often called pruneaux ePAgen. In those localities, 
the culture of the plum takes the lead of all other hus- 
bandry. The varieties principally employed for drying are 
the prune robe de sergeant and the prune de roi. The 
department of the Var—and notably the town of Brignoles 
— is likewise celebrated for the dried plums with which 
it regales all the north of Europe. 

Pul/aeesy bottled as directed for green gooseberries, 
are valuable for winter tarts ; while the housekeeper who 
has bullacc or damson cheese in store need little envy 
her competitor who parades a slab of guava jelly. 

Stewed /Vwmvr.— Steep them an hour in as much cold 
water as will cover them. Then put them into a stew- 
pan with the same water, after allowing the sediment it 
contains to settle. Add lemonpecl and cinnamon or 
cloves ; sugar will be unnecessary* unless you want them 
very sweet. Let them stew for half an hour or longer ; 
then add wine according to your discretion, and let them 
stew another twenty minutes. They are intended to be 
served cold at dessert By removing the stones and boil- 
ing down the prunes to a thick paste, you obtain a pre- 
serve or jam which is excellent for roly-poly pudding, lay 
tarts, ana other like purposes. Prunes were formerly an 
ingredient in the true Scotch tock-o 4 eckk soup. 

Brandied Cherries , or Cherty Bnindy.—Yor this the 
mordlo or morel cherry is always selected, and it fetches 
a higher price in consequence. It is the latest of all the 
cherries in ripening, and succeeds well trained against a 
north wall, where its fruit is more easily protected from 
birds than when grown as a standard. On account of its 
acidity, it is seldom used as a dessert fruit ; nevertheless, 
if allowed to hang till fully ripe, it is very refreshing and 
agreeable to many palates. Inc morel chesry-tree, which 
is an abundant bearer, makes an elegant standard, having 
a drooping, almost a weeping, habit of growth. Let the 
cherries be gathered in dry weather ; wipe them one by 
one with a soft doth ; reject every fruit which has the 
slightest blemish ; cut the stalks to half their length. Put 
them gently into a large glass jar, so as not to bruise 
them, if you have two pounds of morels, lay over them 
two pounds of crushed lump sugar, and pour over them 
rather more than enough to cover them— say threw pints 
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—of the best spirits of wine, of the strepgth ord ii M iijh 
delivered in the trade, and let them stand to soak. This 
will retain the flavour of the cherries purer, and be 
brighter in colour than brandy, especially if an inferior 
sample of the latter is used, which sometimes occurs in 
consequence of the mistake of supposing that the sugar 
and the fruit wilt make bad spirit pass for good 

For the proper keeping of all kinds of preserved fruits, 
a dry and cool closet or cupboard is indispensable ; it is 
also of great importance that the tops of the jars 1 ' 
be made perfectly air-tight. The old-fashioned 1 
, of spreading paper dipped in brandy on the top ^ , — 
j or jelly is worse than useless, as the spirit will evaporate 
and leave the fruit unprotected. The best method of 
closing is, first to # lay over the top of the jams, dec., a piece 
of clean tissue or tnin writing paper ; then to take thick 
unglazed white paper (which is sold for the purpose), and 
cut out pieces half an inch larger all round than the tops 
of the jiars } welt beat up white of egg and a little flour ; 
spread the mixture with a brush over the paper, and place 
it with the egged side downwards over the jars. It will 
adhere closely to the edges, and need no tying, and the 
egg and flour will fill the pores of the paper, and render it 
completely impervious to air. Preserves thus fastened 
down never get mouldy. 

Fruit for preserving should always be gathered when 
perfectly dry, and boiled down as soon as possible after 
gathering ; if it remains for any length of time before 
being preserved, a slight fermentation will take place, 
which will injure the flavour. If the fruit is allowed to 
become over- ripe, the preserves will be mawkish and 
deficient in flavour. All unripe, decayed, or otherwise im- 
perfect fruit should be aurefully nicked out. The boiling 
should proceed rapidly for a short time; the fruit is 
neither likely to keep welt nor to be of a good colour, if it 
is allowed to simmer for a long time. Juicy fruits, such 
| as currants, raspberries, &c., which arc not required to be 
. kept whole, are better when allowed to boil for several 
! minutes before the sugar is put into the pan. Fruit, which 
I it is desired to keep unbroken, should nave a little sugar 
f sprinkled over it a few hours previous to boiling, to duiw 
; the juice, and as this will rarely be sufficient, it should 
, have a little juice from other fruit put with it into the 
pan ; red-currant juice may safely be used for this purpose, 
as it will not spoil the flavour of any other kind 01 fruit. 

We supplement our list of receipts for jams, &c», given 
at page 220, vol. i., with the following :■ — , 

Rhubarb Jam*— Take sticks of rhubarb and cut them 
into 2-inch lengths, but do not peel them. To each 
6 pounds of rhubarb, add the peel and juice of one lemon 
and 4i pounds of lump sugar. Boil briskly for twenty- 
five minutes. 

Damson^ Bullace, or Common Plum Jam * — Place the 
fruit in a stone jar, and let it stand in a cool oven to sim- 
mer for several hours. Then boil briskly in a kettle or 
pan for twenty minutes, with three-quarters of a pound of 
sugar to each pound of fruit. 

Irish Orange Marmalade.— Cut Seville oranges into 

S uarters without peeling, and then take out the pips and 
[icc the orange very thin with a sharp knife. To every 
pound add 3 pints of cold water, and let it stand with .the 
fruit twenty-tour hours. Boil tiU the slips of peel are 
quite tender, which will require about three hours of slow 
boiling. Let the marmalade stand till the next day, then 
weigh it, and to every pound of boiled fruit add 1 ( pounds 
of lump sugar, powdered and sifted. Boil the whole till 
the syrup jellies and the slips of ped are quite transpa- 
rent, which will take from half an hour to an Lour, accord- 
ing to the condition of the oranges and the state of the 
fire. Beforer-beiling the marmalade, after the pan has 
been well cleaned, take a piece of lemon and rub the pan, 
that perfect cle anliness ma y be insured. Thissnarusaiadc 
is superior to ordinary Scot ch marmalade. 
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RABBITS.— IL 

TAUKZXn AMO OUfKRAL MANAGEMENT. 
Varieties.— AR the domestic breeds are merely varieties 
f tSe common wild rabbit, and those are found to be 
hardy and healthy, and to breed most freely, which 

nearly approach $ in growth and colour. Those 

stoutly built, moderate in site, rather short in ear and leg, 

S among which unmixed brown, black, and yellow are 
predominant colours, are recommended as the most 
'profitable for keeping on a large scale. Though a fancy 
rabbit wiQ sometimes soft for from to Zjo, thc com- 
mon kind is, as a rule, more likely to pay. Fancy rabbits 
demand a large original outlay and mucp more attention ; 
they are more delicate, and only a few of them can be 
sold for remunerative prices ; the keeping of such maybe 

f ood as a hobby, bbt not as a matter of general economy, 
'or the benefit, however, of those who may wish to keep 
fancy rabbits, wc give a short summary of what are held 


seen to advantage in fancy rabbits which have attained 
maturity. 

The most esteemed colour for fancy rabbits i» held to 
be tortoiseshell of a rich brown* white, and yellow ; next 
to this is black and white, then fawn or fawn and white, 
and afterwards mouse colour, and pure white with red 
eyes $ wholly black or brown being thought least valuable. 
The manner in which mixed colours are distributed also 


affects the value ; the greater part of the back, haunches, 
and body should be of the dark colour, or only slightly 
sotted with white ; a chain of dark should run up to the 
touldcrs ; the rest of the fore part should be variegated 
with black and white, but there should be most of the 
latter ; dark should preponderate on the head, especially 
round the eyes and on the nose, but it should not be with* 
out white. It is essential that the cars should be dark. 


The belly should be wholly white ; any white or grey 
hairs upon the dark spots are held to be a defect. 

A rabbit which possesses all these qualifications in the 
most complete manner, and combines with them good 
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to be the points of beauty in those animals, and the »'• ill 
possession of which constitutes their value. 

The length of the ears, and the manner in which they 
fall or M lop," is considered to be of great importance. A 
rabbit whose ears measure less than fourteen inches from 
tip to tip is not admitted to be a fancy animp 1, and, in 
addition to this, they must (all in what is held to be a 
graceful manner. They may foil in several ways, each of 
which has its recognised value. The most highly-prised 
fall is the real bp, in which the ears slant downwards 
from th% roots by the sides of the face, so that the tips 
touch the ground when the head is in its usual position. 
To he perfect, the hollows of the ears should be turned so 
completely backwards that the outer or convex side of 
theflb only may be seen from the front ; they should not 
stand much outwards, and both should fall exactly alike. 
The oar bp ranks next ; in this the ears fall horizontally 
outwards, like the oars of a boat, from either side of the 
head. The horn bp is when the ears fall straight to the 
front over the face ; this is considered farther from per* 
lection than the preceding, but preferable to die half lop, 
which consists in one ear akme falling. The weight of 
this generally drags the other ear to as to incline it to the 
wrong side of the head. 

The rise of the * dewlap," or loose skin which hangs 
from the laws, and extends along either side down to the 
naefc^ is thought important This feature it only to be 
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general symmetry, is held U> be perfect, and is highly 
valued. Such are, of course, veiy rare. 

The wild rabbit is not easy of domestication. With a 
view to rendering his stock more hardy by admixture, the 
writer has made numberless attempts to rear the young 
of the wild with tame rabbits, but he has not found it 
possible to overcome the inherent Bohemtanisvn of their 
nature. The wild rabbit, even when very young, has a 
horror of being looked at, and hides itself if it be possible. 
Most of those alluded to succeeded in making their escape, 
others died, and one only was reared to maturity; even 
with this the desired end was never attained. 

General Management. — Although does will produce 
seven or more litters in the course of a year, experienced 
breeders consider it best to allow them to have five or six 
only. If kept warm and well fed, they will continue to 
breed throughout the winter ; but, as food is scarce at 
that time, winter breeding is not recommended. The 
number of young at a birth varies from three to twelve. 
or sometimes more ; from six to eight being the usual 
litter. Some persons make a point of not allowing a doe 
to rear more than six, and of killing all the smallest and 
weakest beyond that number. Suckling this limited 
number exhausts the doe less, and the young become 
finer, but such care is superftuottf in a hardy stock, and if 
only worth practising with fancy rabbits. With common 
ramts we should rattier recommend that the young should 
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never be looked at til! they leave the nest, as examining . 
them disturbs the doe, ana sometimes causes her to kill * 
them. The buck and doe should not be left together more j 
than ten minutes. The period of gestation is thirty days, I 
Two or three days before her time for kindling, some 
fresh hay should be given to the doe, with which to make 
her nest, and she will line it with the soft fur from her 
own belly. The buck should never be allowed to have 
access to the nest, or he will probably kill and eat the 
young, as indeed the doc herself will sometimes do. 


BREAD -MAKING— II. 

All good managers arc agreed that home baking is 
economical, unless the family be an exceedingly small 
one ; and that generally a saving of about one-eighth 
may be effected by it. We may take half a bushel of 
flour (2b lbs.) as about the quantity which will be con- 
sumed in an average middtc-cla$<» family while good, and 
this will produce 39! lbs. of bread, or nearly equal to nine 
of the bakers' half-quartern loaves. The following is the 
most approved method of baking such a quantity : — 

Place the half-bushel of Hour in a heap in an earthen 
pan or wooden kneading-trough large enough to hold 
double the quantity take half a pint of good yeast, add 
to it an equal quantity of lukewarm water, and strain 
through a hair sieve ; then stir into it, and mix up with a 
spoon, ns much Hour as will bring it to the consistency of 
tliin batter. Pour this into a hole made in the middle of 
the heap of flour, and sprinkle over it Hour enough to 
cover it. This must be kept warm by covering with a 
cloth and placing near the fire, if the weather be cold, 
till fermentation takes place, or, in technical language, 
till it “ rises/ 1 which will require from one to two hours, 
according to the activity of the yeast and the temperature 
of the weather. This process is called u setting the sponge ” 
When the sponge has risen, cracks will appear in tne Hour 
sprinkled on the top, and the whole Hour will have to be 
mixed, with water about the warmth of new milk, into 
dough. The quantity of water required will, in weight, 
be equal to about naif that of the Hour, and in half 
of that quantity two ounces of 9alt must be dissolved. 
This must be poured into the flour a little at a time, and 
mixed in, and afterwards as much of the remaining water j 
without salt as may be required. Some flour will take I 
rather more water, some less, according to its quality, ! 
good Hour absorbing most. The kneading of the dough I 
must he thorough and complete, the ferment mixed in ; 
every part, and all lumps moistened and broken, or the ] 
bread will not be good. The dough will at first stick to 
the Angers, but by the time it is sufficiently kneaded it 
will leave them freely. The dough should now be left in 
a lump in the middle of the kneading-trough, a little flour 
dustca over it, and again covered up and kept warm, that 
it may rise again. In about an hour or an hour and a half 
it will be found to have risen sufficiently ; it must then be 
cut into pieces of the site of loaves and put into tins, or 
moulded, by rolling on a board sprinkled witHr flour, into 
the required shape, and then dusted over with flour 
and put into the oven. It should be remembered that 
much handling in this stage will tend to make the bread 
heavy. 

Some persons bake without setting sponge. In this case 
the yc&at (which should be one-half more in quantity) is 
.merely mixed with the warm water used in moistening the 
flour, and the dough will then require a longer time— 7 rom 
two to three hours— for rising. For baking without setting 
sponge it is essential that the yeast be good ; if it is in 
any degree doubtful it is safer to set sponge. Inexperi- 
enced bakers will always do well, however, to set sponge, 
in cool weather, if skim milk be at hand, both the quality 
and quantity of the bread may be improved by using it 


instead of water. Boiling water should be added to % 
just sufficient to bring it to a proper temperature* Should 
too rapid a fermentation take place, owing to too much 
yeast or the warmth of the weather, it should ho checked 
by removing the dough to a cool place, otherwise tywill 
become sour, and the bread will not be good. In hot 
weather dough must always be carefully watched, lest this 
change take place. A lutle magnesia or carbonate of 
soda mixed with the dough neutralises the excess of acetic 
acid, and is good to prevent it. t 1 

For baking bread, a brick oven is preferable to an iron . 
one. In the latter, more care will be required, or the 
loaves will bum ; and it is in this case desirable that they 
should be baked in tins. 480° has been stated to be the 
proper temperature at which bake bread, but it appears 
that the process can be performed at temperhtures ranging 
from 320° to 572°, more or less time being allowed ; as a 
practical test of the oven's being of a proper heat, it is 
recommended that a little new flour be sprinkled at the 
mouth ; if this turns black without taking fire, the oven is 
ready to receive the bread. The time during which the 
loaves should remain in the oven will generally be about 
two hours. When drawn, they should be laid bottom 
upwards, and a cloth spread over them to prevent too 
rapid evaporation. In most places bakers undertake to 
balte home-made bread at a charge of one halfpenny per 
loaf. 

The quantity of bread may be increased at little con by 
the addition of potatoes or rice. Five pounds of potatoes, 
pared, and boiled or steamed till mealy, should be rubbed 
through a coarse sieve, and mixed with the water with 
which the dough is moistened ; or one pound of rice, 
boiled till quite soft, and then mixed with the dough. 
This will increase the quantity by from one to two loaves, 
and will make the bread lighter and better-tastexi ; it will 
also make it keep better in warm weather. The nutritive 
value of the bread will not, however, be increased in the 
same proportion as the bulk, for though rice contains 
starch and gluten, the latter is not present in so large a 
proportion as in wheat ; and potatoes contain starch, but 
not gluten. “ 9 

The best kind of receptacle in which to keep flour for 
home-baking, is a chest or 44 bin ” of suitable sue, made of 
tin, with a partition of the same material in the middle. 
Enough flour should be kept in stock for from two to 
three months. That newly bought can then be placed in 
one compartment, while from the other, that required for 
use can be taken, and the use of new flour thus avoided* 
Tin is more cleanly, and more proof against vermin, than 
wood. 

In wet summers it frequently happens that the wheat 
germinates in the Held before it can be harvested or 
stacked. The effect of this is to dissolve the gluten, and 
to convert the starch of the flour into sugar to such an 
extent, that fermentation is retarded, and the dough 
cannot rise ; the bread is, in consequence, heavy and in- 
digestible. In ordinary wet seasons, the miller remedies 
this evil, to a great degree, by mixing good wheat with 
the damaged ; but within the present century there have 
occurred some three seasons in which nearly the whole of 
the wheat crops, not only of England, but of the Contitfcnt 
also, were injured, and the quantity of old corn proved 
insufficient for the purpose or mixing. 

Grown wheat may always be improved by kiln-drying 
before grinding ; and with care, wholesome though still 
inferior bread may be made from it. It is useless to 
employ an excessive quantity of yeast in the hope ot 
making the bread light, for the flour deprived of gluten 
cannot retain the gas, and much yeast xml only develop 
still more the' bad quality and taste of the flour. The 
dough should be mixed as stiff as possible, and moistened 
with cool water j and potatoes and rice should he used 
freely. The loaves should be made mailer thanthe 
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ordinary at se, and should be quickly put into the oven, 
which would be heated to above the usual temperature. 
The bread should not remain in the oven above half the 
usual time* nor should it be eaten till two days after 
baking. Grown dour is (bun d to make tolerably light 
hrAd with the addition of carbonate of magnesia, in the 
proportion of forty grains to the pound if the flour be 
very bad and In smaller quantities if it be only partially 


HOUSEHOLD LAW.— XIIL 

RATES AMO TAXES. 

When Dr. Johnson in his Dictionary defined excise as 
a hateful impost, he did tyit express towards one tax in 
particular what the majority of pcopld feel against taxes 
in general Thaw seems at all times to have existed a 
hostility towards # taxes, of whatever sort, though it is 
obvious dial without contributions from the people the 
business of the country could not be carried on. This is 
true, nqt only of taxes which fill the imperial coffers, but 
of rates which are levied for the purposes of local govern- 
ment Perhaps the hostility has proceeded rather from 
the manner in which the taxes have been levied than from 
hatred to the taxes themselves. Down to a comparatively 
recent period of the world’s history, the practice was 
general of forming the revenues of the state to persons 
who paid a sum down to the government in return for 
permission to collect the taxes on their own account— a 
practice which, from the very nature of it, was likely to 
prove oppressive, and which did, in fact, provoke many 
a rebellion. 

There arc two kinds of taxes which the modem house- 
holder is liable to pay- the Queen’s taxes and the parochial 
rates. These, again, are subdivided into several heads. 

The Queen’s taxes, or, as they are often called, the 
assessed taxes, include those charges which are imposed 
oy parliament upon the country generally. Among them 
arc the income tax, the property tax, the house tax, the 
tax on armorial bearings, on male servants, and car- 
riages. Thesf taxes are variable, both in amount and 
in the objects to which they are applicable. Parliament 
at # the instance of the Chancellor of the Exchequer 
modifier remits, or imposes a tax. To the Chancellor 
of the Exchequer is usually left the decision of the tax- 
able articles, and the amount of tax to be levied ; but 
parliament reserves to itself the right— which it some- 
times exercises— of setting aside the Chancellor's pro- 
posals, and of changing his financial policy. But the 
taxes, once agreed to, are laws of the land until the power 
Which created them sees fit to annul or to alter them. 

For the purpose of collecting the Queen’s taxes an 
expensive and elaborate machinery is in existerffcc. There 
are collectors and surveyors of taxes, and there is a Board 
of Inland Revenue at Somerset House, to which appeal is 
to be made in the event of any complaint against the 
acts of the subordinate agents. The way in which most of 
the assumed taxes, including income tax. are raised is by 
means of declarations to printed schedules, which are left 
at each house. A statement is printed, with blank spaces 
to £e filled in, respecting each tax authorised, and the 
person to whom it is addressed is required to fill up the 
clanks with written answers as to his liability or alleged 
exemption from the taxes in question. To the statement 
he affixes his signature in full, the signature being taken 
as a guarantee that the declaration is a truthful one. A 
note at the foot of the paper intimates, in pretty signi- 
ficant terms? the pains ana penalties to which the false 
declarator is liable. 

Taxes upon household servants, carriages, &&, are 
to be calculated upon the hugest number of the tax- 
able obftets in possession during the past year ; so that 
though at the time of signing the declaration a mao may 


not have more than one horse, yet if he has had three 
horses during the past year, he must pay upon three, ill 
at the time of making the return, he has three horses, and 
last year had but two, he will pay upon two only. 

Dogs are. no longer taxable under assessment, but by 
means of licence, the tost of which is the same for every 
kind of dog— via, $*., payable in the month of January in 
every year. 

Income tax is regulated either by the actual income for 
the past year, or, if income is fluctuating, as it is in busi- 
ness, or when derived from uncertain sources of revenue, 
by an average of the income of the last three years. 

Property tax it identical with income tax, and tenants 
of houses or lands who may be called upon to pay land- 
lord's property tax upon the value of their homings, are 
empowered by act of parliament to recoup themselves 
out of the next rent that may fall due ; and Ute landlord is 
bound, under a penalty of £$&, to allow the same to the 
tenant 

House tax is levied partly on the statement of the 
tenant as to the rent he pays— this statement being verified 
by production of lease or agreement— chiefly on estimate * 
by the government surveyor of the value of tire house. In 
estimating value, it is the practice of the government 
surveyor to reckon what is called the rack rent, or the 
highest possible value of the house. Thus it may happen 
sometimes that a house of which the rent is Z50 is 
assessed for the house tax at £60, the surveyor being of 
opinion that, under certain circumstances, the house 
might be expmed to command that rent. Should a house- 
holder be assessed, as he may think, at too high a rate, he 
will do well, in the first instance, to remonstrate with the 
district surveyor; and if he refuse to abate, and the 
tenant be still of opinion that the assessment is too high, 
he should lodge a formal complaint with the Board of Tn- 
land Revenue, who will grant him a bearing, and decide 
finally upon nis case. Houses improve or diminish in 
value According to neighbourhood ; re-adjustments of the 
assessment may therefore be made from time to time, 
either at the irutam v of the surveyor or the tenant. It is, 
of course, to be borne in mind that improvements to a 
house increase its value, and render it liable to increased 
assessment. 

Debts due to the Crown arc recoverable by summary 
process before a magistrate ; they are also the first charge 
upon the estate of a man, taking precedence of all other 
claims. 

Parochial Kates are those taxes which are levied upon 
parishes by and with the consent of the representatives 
of the parish, and they vary in different localities, accord • 
ing to the different expenses which have to be defrayed. 
In London they include poor’s rate, lighting rate, police 
'rate, the general rate for repairing and making roads, 
cleaning the parish, and defraying the expenses of the 
acts for the better local management of the metropolis ; 
and the metropolis main-drainage rate. In the extra- 
metropolitan districts the last-named rates are, of course, 
omitted. 

The Poor Raii>~ This rate, in its present form, is as old 
at Queen Elisabeth’s reign, during the latter years of 
which it was called into existence, in order to supply, to 
some extent, the want occasioned by the abolition of the 
monasteries. While the monasteries lasted they were 
charged, or rather they considered themselves charged, 
with the duty of seeing that no one needed the necessaries 
of life, or went poor and naked and hungry. They gave 
indiscriminate relief to all comers, and, while relieving 
many doubtless deserving and unfortunate persons, 
encouraged also the idle and the lazy. When these insti- 
tutions were abolished by Henry VII L, the grantees of 
their lands were charged with the duty of maintaining 
hospitality, and of relieving the poor hitherto relieved by 
the refigious houses. As a matter of foct they disregarded 
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DOMESTIC MEDICINE.— XXXVIL 

DISEASES OF THE HEART (etntinued from p. 71). 

Structural Diseases of the Heart— The heart, it will 
be remembered, is made up essentially of flesh or 
muscular fibre. It is a hollow muscle which contracts 
firmly on the blood, and sends it onwards. To prevent 
the Mood going backwards, there are several valves at 
different parts of the heart. The heart is lined through- 
out with a smooth membrane, which also covers the 
^valves. Moreover, the heart is covered with a smooth 
membrane, and is contained in a sac or bag, which is 
very smooth in its lining, and which contains a little fluid. 
In the structure of the heart, then, wc have— 1, muscle, 
with a smooth covering ; 2, valves ; 3, a lining membrane, 
and a sac or bag also lined with a smooth membrane. 
Now, any one of these structures may become diseased. 
The muscle of the heart may be affected, or the valves, 
or the lining membrane, or the covering membrane, By 
far the most common cause of injury to the heart’s struc- 
ture is rheumatic fever ; and the harm which rheumatic 
fever does is generally done to the valves. We shall 
accordingly speak shortly of 

Valvular Diseases 0/ the Heart, — In a large majority 
of cases the valves of the left side arc those which suffer. 
It must not be supposed that in every case of rheumatic 
fever in early life the heart suffers ; but in a considerable 
proportion of cases, in young patients, the heart docs 
suffer in its valves. The smooth tendonous structure of 
the valves is not unlike that of the joints, and it is not i 
remarkable that the rheumatic material which fastens > 
upon the joints should also show a tendency to attack 
the heart. The symptoms of this happening in rheumatic ! 
fever arc scarcely such as to be explained to non-medical i 
readers. Sometimes they are very plain, in the form of | 
pain over tire heart, shortness of breath, additional fever, J 
and so on. But the stethoscope throws great light on 
such cases, by revealing new .sounds as the heart beats. 
In many cases the symptoms are very slight : and, apart 
from tire stethoscope, the rheumatic attack upon the heart 
would be overlooked. There is reason to believe that 
rheumatic attacks of the heart are less frequent of late 
years, owing to improvements in the treatment of rheu- 
matic fever. 

Wc desire to say a few words ns to the importance and 
significance of 

Rheumatic Disease of the Valves of the Heart . — The 
effect of the attack is to thicken the' valves, and make 
them less pliant than usual, so that they do not act quite 
so well, nor clow quite so | perfectly as in health, A little 
thickening of the valves may cause a loud noise to l>c 
heard through the stethoscope, and yet may not be of 
much consequence. It may not much impede the action 
of the heart or the flow of the blood. It is certain that 
unnecessary alarm and fear have been occasioned by 
knowing that the heart was affected after an attack of 
rheumatic fever. Provided that care is taken to avoid 
a repetition of the attacks, and that care is also taken to 
save the weak heart as much as possible, little incon- 
venience may result from the slighter degrees of valvular 
disease ; and it is undoubted that many persons $0 
affected arc amongst the most useful and effective mem- 
bers of society. So long as the general health is good, 
and the muscular power of the heart keeps efficient, so 
long will little practical inconvenience be felt. We speak 
iff the slighter cases. Where the imury done is greater, 
it is shown by shortness of breath, or palpitation, or 
exertion. 

Treatment- The treatment of diseases connected with 
an alteration of the valves of the heart must be left to 
the doctor, llut a patient with faulty valves may keep . 
himself out of the doctor's hands as much as many other 
people by taking tare in regard to two cr three points, 


1. To avoid running an# all violent forms of mmm% 
excitement, or work, and to cultivate that frame of ttud 
which will not be disturbed. It is astonishing how much 
piety and philosophy can do to make us stui, and even* 
and incapable of injurious disturbances. 3 . To avoid, 
exhaustion of mind and body. This is to be done by 
avoiding two things— overwork and going too long with- 
out food, When the heart is weak, a little food in the 
night even, or just before going to bed, should be taken. 
3. To avoid causes of fresh rheumatic attacks, by wear- 
ing flannel in most parts of the year, and being on onefe 
special guard in wet and cold weather. Diet should be 
nourishing and warm, without being heating. Intemper* 
ance in eating or drinking, especially the latter, is sure to 
make any valvular disease qhickly worsc^ With these 
precautions, we repeat there is no reason why persons, 
with the valves or the heart diseased from rheumatic 
attacks should not live long, and useful, and pleasant 
lives, and die as leisurely as other people die. 

The fear of sudden death in connection with heart dis- 
ease, is a subject to which wc should allude. This fear 
is felt to an unnecessary extent. A considerable number 
of people with heart disease do not die suddenly; and 
very many who do die suddenly would not, if the simple 
and obvious precautions we have recommended were 
taken. It may be observed that people who die suddenly 
from heart disease, often do so just after excessive and 
worrying exertion, or after foolish fasting, or other ob- 
vious indiscretion. The great authority of I)r. Stokes, of 
Dublin, inay be taken on this point of sudden death. He 
savs : — 

" It will not lx? out of place to remark that Midtlrn death fodis- 
cuaoof tho heart h hy no means so im|ucnt as n generally *up- 
iwsctl. In the great tiinjunty of case.., death cveuri In no sudden 
or extraordinary manner. . . . ho general i* the belief that sudden 
death i* the inevitable termination of ditwttMMif the heart, that the 
very suspicion of the cxbh-ncc of such an nAcitfon lends to great 
unci injurious mental depression on the jur! <*f the patient, and 
eonres|K>ndtng anxiety among his friend . It vull, therefore, txr 
right that the phvMcian, by appealing to the real facts of the case, 
should do his U*s.t to diminish those Apprehensions.'' 

• t 

Disease of the Covering and Enclosing Membranes 
of the Heart.-— Wc have dwelt at some length on diseases 
of the valves of the heart, because they are the parts of 
the heart that perhaps oftenest suffer. But it often 
happens also that the sac or bag »n which the heart 
moves is touched with inflammation. It causes even 
more pain than the valvular inflammation, and the heart, 
pressed in the spaces between the ribs, is apt to feci sofc 
or tender. The skin is hot, and the action of the heart 
may come to be more or less eml>arrassed. Such attacks 
generally happen in connection with other diseases— such 
as acute rheumatism, Bright’s disease, &c. Of course, 
they arc only to be treated by a medical man; and, in- 
deed, none but a medical man could detect such a con- 
dition of the heart, or feel confident as to the fact of 
inflammation or the amount of it. The only practical 
instruction we can give to persons affected with fheumatic 
fever or Bright's disease is, to avoid getting chilled, to 
surround rheumatic joints with cotton-wool or flannel, 
and so to dispose the rheumatic matter of the syst^pn to 
locate itself in the joints in preference to the heart 

Diseases of the Muscles of the Heart — Now, it may 
be asked, is the flesh of the heart never diseased ? We 
began by saying that the heart was essentially a muscle, 
a hollow muscle. Well, does this muscle ever ail any- 
thing ? Does it become affected with inflammation, like 
the valves, or the outer and inner membranes or the 
heart? or has it any special diseases of its own? The 
answer tef this is, that in inflammations of the membranes 
of the heart, outer or inner, the muscular substance 
near the inflamed membrane docs occasionally become 
inflamed ; but muscle itself is not very liable to inflam- 
mation, and, practically speaking, is not ipuch considered 
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Ill the rheumatic inflammation and other inflammation!! 
which affect the heart And yet the muscular substance 
of the heart is liable to changes, and these changes are of 
very great interest and importance; and they are the 
cnoig worthy of some exposition here, as they are pro- 
duced insidiously, and may be prevented to a great extent 
in many cases, in others deferred, by precautions which 
will appear sensible even to non-professional readers. To 
a man with heart disease it is of the highest importance 
toskeep the muscle of the heart in good healthy condition, 

, So long as this is the case, it will go far to counteract any 
inconvenience from the impediment caused by any slight 
fault of the valves of the heart. It is, in fact, only when 
the muscle of the heart fails, that many persons become 
conscious of any inconvenience from a disease which they 
have had pefhaps for years. We shall best and most 
clearly make our readers understand the diseases to which 
the substance of tfic heart is liable under three heads 

i. Its structure may fail from want of nourishment, or 
from too much work. 2. Its structure may be damaged 
by a habit of taking wrong things, or right things in 
wrong quantities. 3. The structure of the heart may 
be impaired from the existence of fevers, especially 
typhus or typhoid. 

1. The Heart needs Xout ishment ami Rest . — Men 
should remember this, especially if they have any weak- 
ness about their hearts. They should give themselves a 
rest from time to time ; and they should rather take a 
little extra food between meals, than go too long without 
food. It is astonishing how men will prolong tneir work 
and fasting, without thinking that every half hour is ex- 
hausting their strength and the strength of their hearts. 
There is no mystery about the matter — it is one of 
common sense ; and a man who has already a little 
disease in his heart needs to be specially careful and 
considerate on this point- -not to go an hour beyond his 
dinner or his lea, and if there is any risk of having to do 
so, to take a cupful of beef-tea or soup. Wry good beef-tea 
can be made in two minutes, if Liebig's Lxtract of Meat 
is kept in the^ouse. Not only should men with wcakish 
hAtrts remember that they require food, but rest also. 
They should cultivate a habit of quiet working -of re- 
fusing to be worried or to be hurried. 

2. Certain things tend to spoil the Munuiar Structure 
of the Heart. - Conspicuously, spirits and beer in excess 
do this. They turn the muscle of the heart into so much 
fat. Some men drink so absurdly of spirits and b.-'rr 

• beer, that they become lazy and indolent. They distend 
visibly before your eyes— get big, and bloated, and fat. 
The muscle of the heart gets less muscular and more 
fatty. The moral of this is for men not to take heating, 
fattening things, unless, indeed, they arc cold, and thin ; 
to prefer food to stimulant ; and, if there is any tendency 
to indolence or obesity, to prefer claret or water to beer 
and spirit. 

3. Fevers in many cases affnt the Structure of the 
Hearty This is one of the effects of typhus and typhoid 
fevers, especially of the former. The heart beats much 
less strongly. On this account, among others, much 
nourishment is required, and in the later stages stimu- 
lants are also needed Hut this is a case in which doctors 
will advise. 

A few Words to People with Heart Disease.-- Vic 
end much as we began. People exaggerate the im- 
portance of heart disease. In many cases it is a mere 
nervous palpitation. There is nothing wrong with the 
heart itself. Even where there is something wrong, the 
heart only heeds to be considered, to go on working very 
wed We have specified the things that most injure the 
heart Let them be avoided. Avoid rheumatic disease 

S avoiding chills and cold ; avoid worry ; avoid excess 
beer or spirits ; avoid going too long without food ; 
avoid hurrying. * In quietness shall be your strength.” 


WILD PLANTS SOMETIMES USED AS 
FOOD, 

The value of wild plants as articles of food is less con- 
sidered In modem times limes than formerly. The free 
intercourse with foreign countries, which has furnished us 
with many new esculents, and the improved system of 
culture which has extended and developed the varieties 
of garden vegetables, has tended to reduce the relative 
importance of our native wild ones. Our ancestors, who 
were not possessed of our advantages in these respects, 
used as potherbs and salads many species which few at 
the present day would even think of as wholesome 01 
nourishing. Tnc fact of the inferiority of the wild plants 
is of course evident ; still there are even now' many times 
when, in the absence of the cultivated kinds, a meal may 
be made more nutritious and palatable by their use ; in 
periods of scarcity also, when any available focal is of 
value, it is important to be able to recognise the whole- 
some and reject the injurious. YVc shall, therefore, devote 
a little space to the subject. 

In his * Encyclopaedia of Gardening," Mr. Loudon 
observes ' 14 All vegetables not absolutely poisonous may 
be rendered edible by proper preparation. Many roots, 
for example, arc disagreeable liom their bitter and acrid 
taste ; but this might be in a great degree removed by 
maceration in hot or cold water. The vegetable matter 
once reduced to a state of insipidity, it is cutty to give it 
taste and flavour by the addition of salt, which is an 
article never scarce through the influence, of bad seasons, 
or by vinegar or oils ; or by other vegetables ol agreeable 
tastes, as of thyme, mint, celery, onions, &e. ; or by the 
addition of roasted carrot, parsnip, potato, or dandelion 
roots ; or of beans, peas, or wheat ; or, if it can be had, 
of toasted bread, which will render almost anything 
palatable. The leaves of trees and bushes, as the birch, 
beech, willow, and gooseberry, we are told, were formerly 
eaten as salads, and there can bo hi tic doubt that 
aboriginal man would eat almost any green thing that 
came in his way. It may be worth while for man, in his 
present multiplied and highly civilised state, to reflect on 
these* things, with a view to resources in times of scarcity." 

In countries where cultivation is less advanced than 
our own, plants disregarded among us arc still important 
articles of food. Pig-nuts, which in England are only 
known to children in certain districts, arc in Sweden sold 
in the markets ; and the young leaves of the pilewoit 
form a common salad and potherb of the Swedish pea- 
santry. The Don Cossacks eat as a salad the lower part 
of the stem of the great cutVtuil reed, common in English 
marshes; and the Laplanders boil wild sorrel to a pulp, 
mix it with milk, and preserve it in barrels, which they 
bury for winter's use. It may also be observed that some 
wild plants, whn h are m u raw state absolute poisons, 
become harmless when rooked. The latplandm boil and 
cat, without injury, the leaves of the yellow wolfs-bane, a 
deadly poison. Others, which are poisonous in a wild 
state, become innocuous when cultivated ; such is the 
cabe with ulery and lettuce, Other plan's, again, which 
are generally poisonous, are wholesome in particular 
parts, as the common yew, of which the pulp of the berry 
may be eaten so long as the stone is avoided. 

The following plants have been made tise of as greens 
or pot-herbs ; — 

Charlock {Si no pis arvensis\ a common weed in corn- 
fields, nearly allied to and much resembling mustard ; the 
young sprouts gathered m spring make excellent greens. 
There arc few parts of the country in which it may n»»i 
be collected in abundance. Before improved methods of 
planting corn enabled farmers to weed their crops 
thoroughly, flight* of pigeons were in many du.m< is kept 
rlucfly on account of their services in eating the seed of 
this weed, 0/ which they are exceedingly fond. It is 
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of rapeseed, but I leave* ; but the reader b not advised to attempt the 
( berries or tope fleshy roots ; neither meat he use instead 
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Hedge Mustard ( Erysimum alliaria\ 
otherwise known as Jack in the Hedge 
or Sauce Alone — another 
common weed of the 
same class— may also be 
used as greens, or the 
raw leaves a% salad. It 
hfls somewhat the odour 
oQpurlic, and when boiled 
separately, and eaten with 
boiled mutton or salt meat, 
is considered by some a 
particular delicacy. It 
grows plentifully in spring 
» on dry ditch banks and in 
hedges, and throws up a 
single stem z or t reel 
high ; the leaves are heart* 
shaped and the flowers 
white. It should be ga- 
thered when near flower- 

*%» Common Stinging 
Nettle Ll/rtica aided). Fig. 

I, is also to be used as 
greens in early spring, 
when other vegetables are 
•dfcrce - In Februaiy the 
tops will generally be found 
tohavepushedthreeor four 
inches; these are perfectly 
tender, and may b ga- 
thered and boiled. * nis 
plant and its haunts are 
too well Shown to need 
description. 

The Black Briony 
{Tamms communis ) f a climbing plant, freque n t on 
and commonly looked upon as poisonous^ 
mushes wholesome greens from its young sprouts and 



rbr- 


of it the common or white briony, which 
is poisonous. T he black briony has heart- 
shaped leaves of a dark 
glossy green. 

Th * W 'M Hot ( Hu - 
mu/us fapuius), Fig. 2, a 
plant almost identical with 
the cultivated hop, in 
many places grows freely 
on hedges and in coppices. 
The young tops may be 
toiled; they have an 
agreeable ana slightly bit- 
ter flavour. 

The Sow Thistle (Son- 
chus oltraceus) is a well- 
known weed, which flou- 
rishes in all soils, and 
abounds in a bitter milky 
juice. There are two 
varieties, the prickly and 
the smooth; the tender 
tops of the latter may be 
boiled as greensor spinach. 

The Burdock (Arctium 
lappa) furnishes tender 
stalks, which may be 
cooked os asparagus 
The Shepherds Pune 
(Copse l la menu pas/oris), 
Fig. 3, is well known. It 
is a plant which varies 
much in the site and suc- 
culence of its leaves, 
according to the nature, 
of the soil ; but generally 
they will be founa to yield 


good greens, not unlike cabbages in taste, but somewhat 
milder. Near Philadelphia it Is much cultivated as la 
esculent, and the leaves attain an immense size. 





WILD PLANTS SOMETIMES USED AS FOOD. 


The Or Tongue (Fieri* hieracioides), a common an- ! The roots of the Dandelion (Leontodon tarvruewwQ, 
nual in waste places and clayey pastures, affords good ! Fig. 5, may be roasted and ground as a substitute far 
greens. * coffee ; they are equal to chicory for that purpose. The 

The leaves of the Spotted Hawk Weed (< Hypocfueris ; leaves may also be used as salad by those who do not 
macula/d) may be boiled as greens or eaten as salad, as object to their bitter flavour. 


may also those of 
The Wild Rocket ( Sisymbrium officinale), which re- 
sembles mustard in taste and flavour. This common 
annual grows from two to three feet high, and produces 
yellow flowers. 

Of the Willow Herb (Epilobium angustifolium ), the 


rjvvi iv mavu uiuvi imivuti ^ 

The Bitter Vetch or Mouse Pea (Orphic* tuberos us) 
furnishes nutritive tubers, which have a sweet flavour 
somewhat like liquorice. In Holland and Belgium they 
are boiled till a fork will pass through them, dried slightly, 
roasted, and served up like chestnuts, which they resemble. 
In Rrcadalbanc and Ross -shire an agreeable fermented 


young and tender shoots may be eaten as asparagus, or ! liquor is sometimes made from them ; the Highlanders 
the leaves as greens. j are also said to be fond of chewing them as a substitute 

Fat Hen (C/tenopodium urbicum and C. album). Both j for tobacco. This plant is common on* heaths, and has 
these plants, which grow freely among the rubbish of old yellow and whitc^buttcrtiy-shapcd blossoms. It has been 
buildings and on dunghills, may be used as spinach, and 1 cultivated to advantage. * 

are in no way inferior to that vegetable. Most other j The Earth-nut or Pig-nut (Bunium bulbocastanum) is 
plants of the same genus may be applied to a similar use. ; to be found in pastures, and mostly ifi dry soils and ele- 
Onc (the Chenopodium Bonus Henricus), English Mercury \ vated situations. The plant, above ground, somewhat 
or Wild Spinach, is cultivated for this purpose in Lincoln- j resembles the carrot on a small scale ; it throws up a 
shire, and preferred to the common spinach. ; stem about six inches high, and bears white flowers in 

Sea Orache ( Atriplex littoral is) is as good as greens ; umbels. The tuber, about the size of a chestnut, but irre- 
or spinach. gular in shape, lies from four to six inches below the 

Tnc tops of the Sea Beet ( Beta maritima ) may be. surface. It may be eaten raw or stewed, 
boiled as greens, or the root used as the white beet. This j The Meadow Sweet (Spir.ea plipcn ditto) is common in 

■ meadows where the soil inclines to peat or bog; its tubers 
in , are ground and made into bread in Sweden. 


plant is common on many parts of the coast. 
Pilewort (Ranunculus Jicaria ), a common 


plant 


moist grass land and hedges, and remarkable for shining 
leaves and bright yellow blossoms, is eaten by the Swedes 
as greens ; the young leaves only arc used. On the roots 
are formed tubercles like little figs, which were formerly 
applied as a poultice for piles, whence the name. 

Chick weed (A tune media). This devpised little weed, 


The Early Purple On his or Sago (Orchis tn a scuta). 
Fig. 6, is said to bo most abundant in the meadows of 
Oxfordshire and the Vale of Gloucester, but is common 
elsewhere. It prefers a dry and light soil, and throws up 
one or two narrow leaves and a fluwtrstalk of a foot high, 
surmounted by a spike ul reddish purple flowet 1, in June 


which abounds in gardens and beneath trees and hedges, or July. It has a slight but very agreeable odour. The 
especially in rich friable soils, makes a good pot-herb in tuber consists of remarkably nutritive farinaceous matter, 
spring. ! an ounce of which, when dried and mixed with an ounce 

Thc.SV<i Hotly (Eryngium maritimum) is found on many of animal jelly or portable soup, is said to be sufficient 
parts of the British coast. The singular family of plants daily nutriment for an able-bodied man ; it has, therefore, 
to which it belongs somewhat resemble thistles in their 1 been recommended a$ a valuable ingiedient in ships’ stores 
general appearance. They are prickly, have dry horny for long voyages. It is also used to prevc-y milk turmng 


leaves, and a bluish hue. The young shoots are boiler! 
as asparagus in Sweden. The “ kissing comfits ” men- 
tioned in Shakespeare were made from the candied roots 
of this plant. 

Solomon's Seal (Polygonal urn vulgare)* a well-known 


sour, and for making the beverage ralica Salop. Fhc 
dried fubers for this latter purpose aic mostly imported 
from Turkey, but are in no way superior to our native 
roots. The method of preparation is by digging up and 
washing the tuber, brushing off the brow n skin, and placing 


plant, which grows in woods. The young shoots may be } the roots on tin plates in a bread own of the ordinary 


temperature to roast, for from six to ten minute* : they 
J are afterwards spread to dry gradually. , 

j Silver Weed or Wild Tansy ( P, ten f ilia antenna) is a 
! wry common and sometimes pernicious weed, by way- 
sides and in poor and exhausted pastures. The leaves 
! have a silvery appearance, and the flower is yellow. The 
, roots are oblong, and attain considerable size ; when boiled 
they taste like parsnips. In Jura and Col they are much 


boiled. The roots are also dried, ground, and made into 
bread. 

Of the following wild plants the roots arc wholly or 
chiefly the edible parts;-- 

The Arrowhead (Sagittaria sagittifolia) is well know n 
in rivers, and is one of our handsomest aquatic plants. 

It forms a bulb m the solid earth beneath the mud of the 

riverVbed, which is dried, pounded, and eaten. It is they taste like parsnips, li 
said to have an acrid, unpleasant taste, which might > valued as food, and have in jKrriods of scarcity been 
probably be got rid of by washing the powder in water. ; known to form the chief support of the people for months 
This plant is much cultivated in China, where the root ' together, who have sometimes torn up their pastures 
attains a larger size than with us. j merely for the purpose of obtaining those roots ; Nature 

The Common Arum (Arum marulatum), FigM* known ■ appears to have wisely ordained that this plant should 
in different districts by a variety of names— wake robin, ; flourish best in the most worthless soils, 
dead man's finger, lords and ladies, &<v -is common in j Marsh Clowns All-heal (Stachys fatustris), a com* 
hedges and woods, where the soil is loamy. It has a ' mon plant in moist, rich cornfields ; on its creeping roots 
tuberous, whitish root about the sire of a Luge nutmeg ; ' are formed, in summer, numerous tubers which abound in 
this, when fresh, has an acrid taste, which, however, it ; farinaceous nutter ; these have been obtained of a larger 
loses in drying, and becomes insipid. The arum abounds size by cultivation. 

in the Isle of Portland, where it is dug up by the country j The Common Com/rey { Symphytum officinale ), Fig. 7, 
people, steeped, pounded, and sent to the London market j has also been cultivated ; lx>ih us stems and tubers are 
as Portland sago. In addition to its use as food, this \ wholesome and nourishing ; it grows naturally in moist 
powder is said to possess a saponaceous quality, and to j places. 

clean linen ; it is also employed as a cosmetic, and forms ! Among leguminous wild plants, edible, are : — 

the 44 Cypress powder n of tne Parisians. In Egypt and j Wild Vetches (Lath vrus licia and L.erz-um), Figs. 8, 9, 

some other countries, plants of this family are largely cul- to, which arc to be found in hedges, woods,' and corn- 
ti vated as food. ! fields ; their seeds may be used as food. Those of all the 
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varieties found In Britain are both wholesome and nourish* 
infs they are most prolific in dry seasons. 

The Sea Pea {Piskm maritimam\ which grows among 
loose stones by the seashore. Its seeds have a bitterish 
tfljfct which might probably be removed by steeping and 
kiln-drying in the manner ordinary peas arc prepared 
for splitting. In the great scarcity which prevailed in 
England in 1555 thousands of families are said to have 
been preserved by the use of these seeds. 


COFFEE. 


Tm coffee-tree, of which there are many varieties, is a 
native of Africa. In a wild state it abounds on the rock)* 

•hills of Southern Abyssinia, where its value has been 
known from early.timcs ; it is also found wild in Liberia 
and some other parts of Northern and Central Africa. It 
is an evergreen, has glossy green leaves, a grey-coloured 
bark, and in a natural state attains a height of 1 5 or 20 
feet ; blit when cultivated is rarely allowed to ijtow more 
than 5 or 6 feet high. It reaches maturity in from three j with those prepared by our met lux!, 


dissipated, almost wholly so, if the roasting is carried too 
far. A certain amount of roasting is, however, necessary, 
to enable the essential oil to be set at liberty when the 
berry is infused Some remarks on coffee-roasting have 
already been made in a previous number (sec page §9$, 
voL i,). The woody fibre in taw coffee amounts to thirty- 
four per cent, and is of no value whatever. 

In the former article, directions were given for coffees 
making, but in this place the reason may be stated why 
coffee should be simply infused and not boiled. If the 
latter course be adopted, the volatile oil is to a great 
extent dissipated and lost, and little Is gained by boiling 
except colouring matter, bitter extractive, and acid. To 
make an invigorating cup. more coffee will be required for 
boiling than infusion— ‘boiling cannot, therefore, be more 
economical. The practice of boiling is, however, coun- 
tenanced by the greatest of coffee-drinkers— *the Turks; 
but it must be remembered that they are accustomed to 
roast the berry much more slightly than ourselves, and to 
bruise rather than grind it, and that consequently mere ' 
infusion would not succeed with their coffees as It docs 


to five years, and continues to bear for about twenty. Its 
flowers are white, and grow in thick dusters round the 
branches; they arc succeeded by pulpy fruit, not unlike 
cherries, which first become red and afterwards deep 
crimson or purple, and which are sweet and palatable 
when ripe. In Arabia, where the finest coffees are pro- 
duced, the fruit is allowed to fully ripen and fall naturally 
on mats spread under the trees to receive it ; but in other 
countries, where the climate is not so favourable, it is 

usual to gather the fruit as soon as ripe. Two of the 

_ . «* « + . »■ • . » « 


In warm countries alone is toffee wholesome if drunk 
to a great extent ; in cold, it should only be taken in 
moderation, and by many wholly avoided. Some persons 
who arc subject to headaches, find themselves relieved 
by giving up coffee. With some it causes disorders of 
the digestive organs, acidity of the stomach, or nervous 
affections if used freely. It has, on the other hand, 
, various medicinal qualities. It is prescribed for whoop- 
| ing cough, spasmodic diseases attended with palpitation 
of the heart, chronic diarrhtea, and croup : it is also used 


coffee-berries of commerce lie in the centre of each of : ;\s an antidote to narcotic poisons, after they have been 
these cherncs, separated from the fleshy part and from j removed from the stomach. Whether the practice of 
each other by a membrane something like parchment. J taking a cun of strong coffee shortly after dinner is bone- 
To free the berries from the useless pans in which they j final or otherwise, is wholly dependent on the organUa- 
are enclosed, different methods arc in different countries 1 tion of the individual. Liebig, speaking * a the subject in 
resorted to. In Ceylon the fleshy pulp is removed by a j his “Letters on Chemistry/’ says : "Prisons of weak or 
pulping machine; in South America it is washed away, j sensitive organs will perceive, if they attend to it, that n 
after it has keen steep. *d till it becomes soft in running j cup of strong coftV* after dinner instantly checks diges- 
water ; in Java the fruit is dried, till the husk and parch* J tion. It U only when the absorption or removal of itlms 
mem can Ik* broken off* at one operation. In those j taken place that relief is fell. For strong digestions, 
countries where the pulp is first removed, the berries are j which are not sufficiently delicate re-agenu to detent such 
dried and the parchment then broken off in a mill or ; effects, coffee after eating %ervcs from the same cause to 
by beating, and, after winnowing, arc tit for market j moderate the activity of the stomach, exalted beyond a 
Our own knowledge of coffee as a drink came to us f rom j certain limit by wine and spices. Tea has not the same 
the East. Among the Asiatic nations, the Persians wet . the t power of checking digestion.” The popular idea that 
first to make use of it, and they derived it from the Aliys- I coffee after dinner aids digestion appears, therefore, to be 
sinians in the ninth century. From Persia it travelled J wholly groundless. 

through Arabia and Turkey to Europe. In England it : Coffee berries arc said to ripen and improve when kept 
has only been known about 200 years. At the close of i for a number of years. It has been asserted that the 
the last century*, no coffees were to be found in the ! inferior South American samples will in ten years become 
London market except the Arabian (Mocha), the I amaica, ] equal to Mocha of three years old. Coffee is easily 
and the Grenada* Since that time, however, the seats : damaged by contact with articles which possess a strong 
of coffee cultivation have greatly changed. Grenada • smell. A whole cargo luts been spoiled by a few bags of 
coffee is now unknown, and Arabia and the West Indies ■ pepper, and it is not considered good to convey it in 
exports but a trifling quantity. Our chief supplies arc \ vessels which have been freighted with sugar, 
from South America and the East Indies, and, to a con- ; Probably no substance used as food has been subjected 
siderable extent, front Brazil and Ceylon. 1 to such wholesale adulteration as coffee. Although the 

Coffee is composed of its peculiar principle— caffeine, 1 consumption of an article sold under tlu&t name has con- 
srlarge quantity of fat and volatile oil, woody fibre, vege* stanlly increased, the quantity of genuine coffee used in 


table acid, and some other substances. Caffeine is almost 
identical in its composition and properties with theine, 
doe peculiar principle of tea, and is, like it, valuable from 
its easy assimilation with the bile : one pound of h a. 
however, contains as much of this substance as two ot 


this country lias, with some unimportant interruptions, 
steadily declined since 1847 ; as is shown by the revenue 
u turns. The enormous difference between the coffee on 
which duty has been paid, and that sold to the public, has 
been made up by the admixture of worthless substitutes. 


coflee, whjch may account for the greater popularity of Out of between twenty and thirty samples Investigated by 
the farmer among the poorer classes. To the volatile oil 1 the 14 Lancet Commissioners,” previous to their first report 
are doe the aroma and exhilarating power of coffee, . in 1851, only two were found pure, many of the others 
When the raw beriy is examined under the microscope, it 1 contained less than one half, and some vaacly any 
shows a number of angular cells, each of which contains j coffee whatever. The rubbish used for the purpose of 
«aie or more globule ot the oil This in the process of j adulteration was of various kinds. In consequence of the 
toasting is diffused through the whole berry, and partially I disclosures then made some temporary improvement took 
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place, and in a later Lancet report eleven samples out 
of forty-two were stated to be pure, and the adulteration 
of the remainder (except in two cases, one of which was 
with horse chestnuts and one with colouring matter) was 
with chicory only. Since that time the admixture of 
coffee and chicory, except when declared as such, has 
been made illegal, but unfortunately the Adulteration 
Acts are not respected as they ought to be. 

From an examination of forty-seven samples, none of 
which were stated to contain chicory, but all sold as 
coffee, published in the Food Journal^ it appears that 
sixteen only were fine and good, eleven were adulterated 
with chicory alone, and seventeen with that root mixed 
with other substances. None of the adulterated is. 4d. 
samples contained more than fifty per cent, of coffee, 
and some much less ; while none of the is. samples 
contained more than twenty-five per cent., and many 
scarcely any at ail. 


HOME-MADE WINES.— III. 

GOOSEBERRY CHAMPAGNE AND RAISIN WINE. 

Gooseberry Champagne . — Provide 40 lbs. of full-grown 
but unripe gooseberries, of the Green Hath or any other 
kind, with little flavour ; rub off the blossoms and stalks, 
pick out unsound or bruised berries, and separate the 
small ones by means of a sieve. Put the fruit into a 
1 5 or 20-gallon tub and bruise it in small portions, so as to 
burst the berries without bruising the seeds. Pour upon 
them 4 gallons of water, carefully stir and squeeze them 
with the hands, until the juice and pulp arc separated from 
the seeds and skins ; in twelve or twenty-four hours strain 
the whole through a canvas bag, and pass through the 
fruit 1 gallon of fresh water. Next dissolve in the juice 
jo lbs. of loaf sugar, and add water, if requisite, to make up 
the whole liquor to 1 1 gallons. Let it remain in the tub ; 
cover it with a blanket, over which place a board, and let 
the temperature of the place wherein the tub is set be from 
50° to 6o° of the thermometer. I n a day or two, according 
to the symptoms of fermentation, draw off the liquor into 
a 10-gallon cask to ferment, keeping it filled up near the 
bung-hole. When the fermentation becomes somewhat 
languid, drive in the bung, and bore a hole by its side, into 
which At a wooden peg. In a few days loosen the peg, 
so that any air may escape ; and when there appears no 
longer any, drive in the peg, or spile, tightly. The wine 
being thus made, it should tie set in a cool cellar, and 
remain there until the end of December, when, to insure 
its fineness, it should be rucked into a fresh cask, to dear 
from its first Ices ; or, should it then prove too sweet, 
instead of racking it, the fermentation should be renewed, 
by Stirring up the lees, or by rolling the cask. Sometimes, 
if the wine be examined on a clear cold day in March, it 
will be found fine enough 10 bottle, without further trouble. 
If it be racked, it should be fined with isinglass. 

Raisin Wine . — The following receipt is an improved 
method of making raisin wine, and is from the experience 
of Mr. Atkin, late Secretary to the Society of An*. It is 
worth the space it occupies, from the wcU-Icnown accuracy 
of the writer. Mr. Aikrn had been for some years in the 
habit of making, for use in his own family, a light, dry 
raisin wine ; and the following is the result of a series 
of his vcr> careful experiments. He found that, with 
black currants and other of our native fruits, none of them 
are so well adapted to make light, dry wines as the better 
kind of raisins ; a further advantage of employing this 
fruit being that the wine may be mstae at the season when 
the temperature is most favourable to the fermentation. 
The Muscatel raisins arc preferred, and these are sold at a 
much cheaper rate than when Mr. Aikin made his experi- 
ments. The matter, whatever it be, which, in fermentation, 
converts a solution of sugar into vinous liquor, exists in 


raisins in sufficient quantity to change into wine a g reater 
quantity of sugar than the fruit itself contains; also it is* 


advantageous, Doth as to price and quantity, to add to 
the raisins from one-tenth to one-third of their weight of 
sugar ; and it is advisable to use good loaf sugar. JThe 
raisins being picked, they are to be chopped finely with 
a mincing-knife, the stalks being put aside fbr a use to 
be mentioned hereafter. After several trials, Mr. Aikin 
found the best proportion to be jibs, of raisins and 1 lb. 
of sugar to an ale gallon of water. The must is sometimes 
prepared by mashing, sometimes by maceration. For 
mashing, the chopped raisins being put into an open 
tub, or earthenware pan, pour on them hot water, in the 
proportion of about 1 quart to 4 lbs. of fruit ; the water 
should not be heated higher than 120® of Fahrenheit's 
thermometer. The water and fruit being' mixed after 
standing a quarter of an hour, the whole should be stirred 
by hand, taking care to break down all the lumps. The 
fruit should be placed on a sieve, over a tub, there to drain 
for a short time ; the husks to be then lightly pressed by 
hand, and returned to the mash-tub. The second mash is 
made in the same manner as the first The water for the 
third mash is put on at 150° or 160°, when the liquor is 
acidulous, having the flavour of the raisins, and hut little 
sweetness. If an astringent wine is wanted, the last mash 
is prepared by pouring boiling water on the Stalks in a 
separate tub, and in a quarter of an hour the liquor is 
poured on the husks, and in another quarter of an hour the 
liquor is put on the sieve, and the husks are well squeezed 
by hand. While the last mash is preparing, the liquor of 
the first three mashes is put into tnc fermenting-tun, and 
the sugar is dissolved in it. Then add as much of the 
last mash as is requisite — viz., 1 ale gallon of must to 3 lbs. 
of fruit and 1 lb. of sugar, the temperature of the must 
being about 70®. The fermentation will begin from twelve 
to thirty-six hours, according as it is treated. If the 
fermentation is languid, keep on the cover of the tun, and 
stir the scum daily into the liquor ; if too rapid, take off 
the cover, and remove the scum as it rises. The liquor is 
now vinous, but sweet ; and, after carefully skimming it, 
put it into glass carboys, containing 6 or 7 gallons, or Mo 
stoneware barrels of the same size. Insert in the buqgs 
glass tubes, and on the second day pour into them about 
I inch of quicksilver, to exclude the air. The bungs are 
covered with a cement of wax and rosin. The wine ought 
to remain an entire summer in the barrel or carboy, in 
order that the fermentation may proceed so far as almost 
entirely to decompose the sugar ; and as the usual times of . 
wine-making are April and October, the wine made in the 
former month should be bottled about the end of Sep- 
tember, ora week or two later, according to circumstances. 

Mr. Aikin did not fine the wine, thinking that the 
light, dry wine , which it was his aim to produce, would be 
materially injured by being deprived of its tannin, through 
the action of isinglass. At the time of bottling, the wine 
had no very sensible flavour ; but after remaining a year 
in bottle, a flavour resembling elder-flowers was q^roiugly 
developed, mingled generally, in a slight degree, with that 
of prussic acid. As soon as the wine began to run turbid 
from the carboy, Mr. Aikin passed the remainder through 
a filter ; but though he was careful that the wine, want 
bottled, should be clear, though not bright, there was 
always more or less flocculcnt matter deposited, which 
required the bottles to be set upright in the but, and 
to be decanted with care. The wine, when first decanted, 
was often of a very pale yellow colour, especially if high- 
flavoured ; but it at length acquired a tint like that of 
Bucellas, the prussic acid flavour at the Iftame tune 
disappearing. ^Sometimes, instead of mashing, as already 
described, Mir, Aikin produced a move simple maceration 

S mixing in the fermenting-tun the usual proportions 
chopped raisins and sugar frith cdU water, and leaving 
the raisins in the liquor during the whole of the first 
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fenatataikm. The vine thus obtained was higher- 
coloured, but it had not the Frontignac or eider-dower 
flavour ; and it is apt to get a less agreeable smatch from 
the bosks of the raisins, though, sometimes, the method 
succeeds very well. 

The manufacturers of British wines for sale, employ the 
first wort from malt to supply the deficiency of sugar in 
our native fruits. They find this substitute economical, 
especially when beer is made from the good remaining in 
tie malt, after enough wort has been extracted for the wme. 

British wines arc not so weak as they are commonly 
thought to be. Raisin and other wines made in this coun- 
try are often much stronger than the highest average of 
port, in consequence of the saccharine matter, or of added 
sugar, which'is suffered t<f ferment intoolcohoL Besides, 
British wines commonly contain a very large Quantity of 
unfermented sugar, or they have become priced in 
consequence of the production of a little vinegar, and 
hence are extremely apt to disorder the stomach. 


season. A welcome though old-fashioned centre-piece it 
a pyramid of mass salvers, laden with jellies, creams, sylla- 
bubs, custards, &€., and crowned with a trifle or tipsy 
cake. . For each end of the table there are few better 
ornaments than large dishes of fruit of different kinds, 
artistically grouped and piled together, combined with 
flowers, foliage, and fern fronds. An inverted bowl makes 
a good support. Eacb group will be more effective for 
containing some one or two of the larger fruits, aa 


COOKERY.- LIV. 

DISHES SUITED FOR A COLD DINNER, OR ANV RF.PAST 
TO BE PARTAKEN OF AT AN UNCERTAIN HOUR. 

A very agreeable entertainment is the unceremonious 

S t which, whether called a breakfast, a dljc&ntr % a 
ion, a luncheon, a meat-tea, or an early cold dinner, 
is the same in principle and composition. We will speak 
of it by the last of those names ; because, practically, it is 
a dinner ; no one thinks of dining after it. 

A cold dinner i$ something of a very elastic nature. It 
may be partaken of at any hour, from eleven in the morn- 
ing till six in the evening. It may contain as few things 
as you please, provided there be plenty to eat and drink, or 
it may be a collection of rarities got together from the 
uttermost ends of the world. And here, again, is the con* 
venience of a principle which consists in the absence of 
rule. Although the meal is essentially a cold one, a few 
hqt things maftr be interspersed, when season and oppor- 
tunity invite their presence, not as the basis, but as the 
interludes, the enirtmrts , m the general course of the 
banquet, of which there is no exact beginning and no 
defined end. 

As with the eatables, so with the drinkables. Nothing 
is excluded ; there may be anything and everything. In a 
cold dinner there are no sot courses ; all is placed on he 
"table at once, with the exception of the few agreeable 
surprises that may appear in the shape of fried Epping 
sausages, kidneys, omelettes, and other dishes. Nothing 
1$ removed but empty dishes, which may or may not be 
replaced by dishes of the same sire containing something 
rise. But little waiting is required, and that little can be 
diminished by a couple of roomy dumb-waiters, placed at 
opposite comers of the table. 

The meat-tea is often found to increase the comfort and 
eonvetflence of family life- -Why should not the unpre- 
tending cold dinner more frequently play a similar part <n 
social intercourse ? 

As a cold collation is particularly suited to a large party, 
iff of whom we suppose to be accommodated with seats 
round the board and not to stand up, let the table be of 
corresponding length and breadth. The fact of the] 
decorations being permanent and the arrangements fixed ! 
allows you to cover the tabic with one, two, three, or ! 
more white table-cloths. To economise space and avoid ! 
removes, ornament as little as possible with things that do j 
not contain or garnish eatables. Edifices of spun sugar ; 
and nougai or caqdied almonds arc expensive, and the 
palate, at least, scarcely gets from them money's worth in : 
r e tur n for what they cost The same sum, ft appears to { 
us, may be more satisfactorily expended m other ways ; ■ 
for Instancy on the finest and most beautiftil fruit of the j 


you can make a trophy of your centre-piece, m Great 
Exhibition style, ami place your piles of little toothsome 
artideb at either end. 

That done, your plates, knives and forks, spoons, and 
glasses, must take tneir places round the table. All the 
remaining space is claimed by the viands which constitute 
the meal. In giving a hot dinner, an important point is „ 
to proportion the Quantity to the number of guests. A 
mountain of victuals is the height of vulgarity and bad 
taste. There is only one thing worse than putting too ' 
much upon a table— if it be worse— and that is too little. 
But in a cold dinner, the whole of it, or very nearly so, 
being presented at once, the weakness of making a show 
may be indulged in without incurring the blame of osten- 
tatious profusion. Of course it increases the beauty and 
interest of the display, when there are the means of using 
articles of plate, china, and glass which arc in themselves 
curiosities or objects of art. We now proceed to note 
more than a sufficiency of dishes for the hospitable enter- 
tainer to choose from. 

b'isk *— Pickled or soused salmon. Potted mackerel, 
herring, eels, and sprats. Collared cel. Eels in savoury 
jelly, or with Tartar sauce. Dressed crab. Lobster 
opened, cracked, and divided. Shrimps and prawns. 
Pickled mussels and cockles. Cold fried molts. Potted 
char or other fish. River trout boiled n vinegar and 
water. Carp or pifc< . t iu bteu—i.e. % boiled m court bouillon, 
left in it till cold, nd then served whole. Eel patties. 
Oyster patties. Ed pie. Oyster pic. Cods' sounds and 
tongues pic. Mackerel pitf. Mayonnaise of lobster, sal- 
mon, or turbot. Lamprey or l&mpcm pie. Conger pie. 
Caviare. Sardines, anchovies, or tunny, in oil. 

Sweets and Su writs . — Baked custard. Lemon pudding. 
BLtnc-mangc. All sorts of jellies and syllabubs. Rasp- 
berry and currant, gooseberry, cherry, greengage, apricot, 
apple and quince pics— one Irishman wished his apple 
pic to be ail quince. Boiled custards. Whipped cream and 
sponge cake. Marmalades and preserves, as preserved 
ginger. Mince pies. Open fruit tarts. Gaufres or wafers. 
Macatoons. Cocoa-nut cakes. Fruits crystallised in 
sugar. Cracker sweetmeats. Gruy&rc, or other choice 
cheese, under a bell-glass. Virgin honeycomb. Nuts of 
various kinds. Foreign fruits, as West India pines, dates, 
oranges, French plums, figs. Stewed prunes, pears, Nor- 
mandy pippins, apples, and rice. 13ullacc or damson 
cheese. Oicrry brandy. Blums in brandy. 

Small Things.— Brawn. Potted meats. Mayonnaise of 
cold fowl. Sandwiches of various kinds ; p/M de fits gras 
sandwiches are the most distingufs, to be offered at the 
close of the repast. Pickles ; sliced cucumber ; olives ; 
radishes. Salmagundi ; various salads ; cold kidney-beans 
or artichoke bottoms with oil and vinegar. Cream cheese* 
Sliced smoked Bologna, or other sausage. Temurs of 
truffled goose or duck 7 * liver. Calf* head, pork, calf s liver, 
and other meat cheeses, Galantine of turkey or fowl, in 
slices. Hare pile. 

Large Joints .— Rolled ribs of beef boned. Roast sir- 
loin. Quarter of Iamb. Boiled leg of pork stuffed. Ham. 
Tongue. Hunters' beef. Salted round of beef. Yorkshire 
pta containing turkey, gpose, fowl, &c, boned. Roast 
turkey or fowl, carved, divided into portions, and covered 
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with savoury jelly gravy. Turkey, goose, or fowl, en doubt, j 
served whole, surrounded with the jelly in which they were ! 
stewed tender. Koast sucking-pig. Giblct pie. Wild 
fowl pie. Roast quarter of kid. i'ickled boar's head. 

In summer time cold soup is eaten in Russia ; but 
English palates require further training to render them 
capable of appreciating it. Hot soup may be served from 
the sideboard ; or, instead of soup, oysters can be given, 
handed round from the sideboard, and followed by plates 
of bread and butter ; or there may be both soup and 
oysters ; in which case the oysters are served the first Of the 
two. The sidelx»anl is also the place for all the varieties 
of malt liquor ; for champagne until it is opened; and also 
for liqueurs to lie placed on the table when coffee is brought 
in, which is usually served in the dining-room, at table, 
and not in the drawing-room— as at a cold dinner the ladies 
seldom retire, but all quit the table together at the close 
of the entertainment, announced by the coffee and liqueurs. 
The presence of black bottles on the table is a matter of 
local custom. Port, sherry, Madeira, and the white wines 
which replace or supplement the latter, are here always 

f uresentea in decanters. On the Continent, although the 
ighter ordinary wines, often drawn from the cask, are 
allowed to appear in decanters, it would be utter heresy to 
decant fine wines or curious old samples with which the j 
host regales his guests. These must foe presented in the J 
state in which they arc taken from the bin, and not wiped 
or dusted in any way. The more mouldy and grimy tncy 
are, the more their appearance is usually admired. Old 
Burgundy, and other wines which deposit a crust or lees 
and must not be shaken, are slipped, in the cellar, into a 
flat basket or cradle, without changing their horizontal 
position, uncorked, sent round, and never set upright till 
they arc emptied. To decant such wines would be con- 
sidered an act of barbarism ; the cradle is a warrant of their j 
age and excellence. Many hotel-keepers will not accord \ 
the honours of the cradle to wine below a certain price. 

MANAGEMENT OF JAMS, JELLIES, PRESERVED FRUITS, ! 

I- RU IT* AC IDS, ETC. j 

Green Gooseberry Jam .— Cut the stalks and tops from 
the fruit ; weigh it, and bruise it slightly ; boil for six or 
seven minutes, keeping it well turned during the time ; 
then, to every 3 pounds of gooseberries, add 2$ pounds of 
lump sugar, powdered, and boil quickly for three-quarters 
of an hour. While boiling, it must be constantly stirred, 
and the scum carefully removed. 

Vegetable Marrow Marmalade . — Take out the seeds of 
vegetable marrows and slice them as fine as possible. 
To every pound add J of a pound of lump sugar and 
the peel ot a lemon, shred very fine. Boil for an hour 
and a half. Then remove the white, and cut the lemons 
in thin slices ; mix them in the marmalade, and boil 
altogether for a quarter of an hour. Before being put to 
the marrows, the lemon -peel should be boiled in a little 
water, which must be poured away afterwards. 

Preserved Siberian Crabs ( Whole, for Dessert ). — Gather 
your Siberian crabs with long stalks^ Make a thin syrup, 
and, when it is nearly cold, put in the fruit ; set It over a 
slow fire, and as soon as it is just hot remove it. Next 
day make it gently hot again in the same manner ; the 
third day just simmer and scald it through, and when 
cold put it in glasses or pots. If the syrup 1$ not thick 
enough, drain it from the fruit, and boil it again. If the 
crabs arc wished to look particularly fine, the very whitest 
sugar should be used, and a new syrup should be made 
in which to keep them. 

Apricots, cherries, egg, and other fine kinds of plums 
may be preserved whole for dessert in the same way. 

Bottled Fruits ( Currants , Gooseberries, 6r\:.).— For 
these it is necessary* to have wide-mouthed bottles j those 
with glass stoppers arc best, and they must be perfectly 
dean and dry. The fruit must be cut carcfoUy from the 


stalks with a pair of scissors, and dropped gently into tbs 
bottles. Set the bottles in a cool oven, and allow diem to 
simmer till dte skins of the fruit appear ready to crack f 
or they may be placed in a copper or pan, In cold water, 
and afterwards simmered. The corks sbould be placed 
in the bottles before they arc boiled, and as soon as they 
are removed from the fire, the tops should be made air* 
tight with rosin or wax. Green or ripe gooseberries, 
currants, or damsons are good, preserved in this manner. 

Plum Jelly , and Cheese from the same Fruit,— Fill large 
jars with plums, and set them in an oven from which the 
bread has been drawn several hours, and let them remain 
there all night ; or place the jars in cold water, and boil 
gently till the plums have yielded all their juice. Strain 
out the juice, weigh it, and boih it rapidly for twenty-five 
minutes. Put 3 pounds of lump sugar, broken small, to 
every 4 pounds of juice, stir till the fugar is dissolved, 
then continue to boil them quickly together for ten 
minutes. This makes the jelly. For the cheese, skin and 
stone the plums from which the juice has been poured ; 
weigh, ana boil them for an hour and a quarter. Then to 
every 3 pounds of fruit add 1 pound ol powdered lump 
sugar ; boil for another half hour, and press into shallow 
pans or moulds. 

Quince Jelly.— Take ripe quinces ; pare, quarter, core, 
and weigh them ; throw incut, as they are done, into the 
water in which they are to be boiled, of which one pint 
must be allowed to each pound of fruit. Simmer them 
gently until they are a little broken ; then strain the juice, 
weigh it, and boil it quickly for twenty minutes. Next put 
into each pound of juice 12 ounces of powdered lump 
sugar, and stir it in till it is dissolved. Boil for another 
twenty minutes, or until the juice jellies strongly in falling 
from the skimmer. 

Green Gooseberry Jelly. — To each pound of fruit pour 
three-quarters of a pint of water, and simmer till the 
gooseberries arc well broken ; turn the whole into a iclly- 
bag, and drain out the juice ; weigh it, and boil rapidly for 
fifteen minutes ; draw >t from the fire, and stir in, until 
dissolved, an equal weight of powdered *lutnp sugar; 
boil the whole for twenty minutes ; clear 6ff the scurf ; 
and pour into glasses or moulds. « 

Currant or Strawberry Syrup . — Dissolve in 3 quarts 
of cold water 2$ ounces of tartaric acid, and pour it upon 
6 quarts of currants nr strawberries. Let it stand all 
nignt ; then strain it through a sieve, and be careful not 
to break the fruit, or the syiup will not be dear. To every 
pint of syrup, cold, mix in ij pounds of powdered and 
sifted lump sugar and \ of an ounce of isinglass ; bottle, 
and keep it in a cool place. The corks should be tied 
down and covered with wax or rosin. 

THE HOUSE. — IX. 

THE STORE-ROOM (can tinned, from VoL //., p. 348). 

Although not in such general use os mushroom cgtchupi, 
walnut catchup forms die basis of several excellent store 
sauces, and is both easy and inexpensive to make at 
home. The best time for the work is when walnuts 
first appear in the markets, generally about September or 
October. Half a sieve 01 walnut shells, costing but 
little beyond the carriage home, will yield sufficient 
catchup for a small family’s use for twelve months. The 
shells should be laid in a deep pan, and freely sprinkled 
with salt The pan should be tilted on one side to let the 
iuice escape. In about six or eight days the shells will 
begin to feel pulpy. They should then be flfashed and 
beaten daily,, until sufficient juice is extracted, adding 
more salt if necessary. As soon as any liquor has drained 
from the shells, it should be set aside in a dry jug. Half 
a sieve of walnut-shells generally yields about a quart of 
juice* When the full quantity is extracted, the catchup, 
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spice, &C., should be placed over a clear, slow fire, when j people, and the piquancy which lemon-juice gives can 
ft should be allowed to boil for twenty minutes, all the hardly be dispensed with in attempts at good cookery, 
scum being cleared off as it rises, A quarter of a : The easiest way to obtain lemon-juice at all seasons for 
pound of shalots, one clow of garlic chopped fine, ordinary use is by keeping a bottle of the prepared juice 
1 ox* of doves, a ox* of peppercorns, and j ox. of in five store-room. A good-sued bottle may be purchased 
allspice should be added to tne walnut juice, and two for a shilling at all chemists 4 shops, and is the cheapest 
wineglasses of soy. when it is put over the fire to boil and easiest method of supplying the needed flavour to 
Thehquor having been strained, it should be left to settle stews, curries, &c. The prepared lemon-juice is certainly 
before bottling. If the walnut shells be not very tender, somewhat deficient in flavour, but that defect may be 
, th^addition of about a quart of water to every half-sieve remedied by saturating a little fresh- cut lemon-peel in the 
of walnuts will greatly assist in extracting the juice* The juice. 

Matter addition, however, will entail longer time in boiling, Lemon pickle is a very useful store-pickle, and. to those 
and double the quantity of spice, to ensure the catchup who like the flavour of lemon, is a valuable article of diet 
keeping any length of time. Walnut catchup is a most during the winter months, when acid fruits are scarce, 
excellent audition to stcwcd^stcaks, kidneys, &c. The following receipt is the most simple for 

The mode of steeping freshly gathcrAl soup-herbs in lemons -About the middle of October, or beginning ot 
* walnut and mushroom catchup, is much to be recoin- November, choose a quarter of a hundred of bright-looking 
mended to those who arc liable to be called upon to lemons, a$ nearly as possible the same size ; slit the rinds 
produce a basin of soup, or a tureen of sauce, at short from one end of the lemon to the other in three places, 
notice. Many hours* cooker)' may be saved by having taking care not to penetrate to the juice ; rub into the 
such ingredients at hand. Any catchup left from a pro- j slits as much dried table salt as the gashes will hold ; 
vious season may be utilised with good results by this j then arrange the lemons, end-wise, in an earthenware 
plan. The method to adopt is to saturate soup-herbs— ! pan, to dram ; turn the lemons daily for six days ; at 
such as knotted marjoram, basil, or thyme, separately or j the end of the above time have ready sufficient vinegar to 
in the desired proportions— in sufficient catchup to well ! cover the lemons ; to each quart of vinegar allow | ox. 
cover the leaves stripped from their stalks. Having lain j of doves, 3 ox. of black pepper, l ox. of allspice, aot. of 
for twelve hours or longer, the catchup and herbs should nutmegs cut into chips, I ox. of bruised ginger, 3 ox. of 
be boiled for twenty minutes, and afterwards left to settle mustard-sccd, and two or three cloves of sliced garlic ; 
before being put into bottles. In most brown soups, the above vinegar und spice should be just suffered to 
lemon thyme, majoratn, and winter savory arc indispen- come to a boil, and when cold should be fioured over the 
sable. 'l'hcsc flavourings should, therefore, be always at lemons, and the pickle tied down in jars ; at the expiration 
hand in the store-room, Jtasil is equally needed for of two or three months the spice, if desired, may be 
making mock turtle; but. as the latter herb is likely to j strained from the vinegar, and the lemons divided pre- 
predominate over all others, preparations of basil should ! paratory to use. The longer lemon pickle is kept 1 >efore 
be carefully used, and kept apart from the rest j using the more mellow it becomes, and after a year or two 

Amongst the sauces which are a host of flavourings in > it affords an excellent addition to every kina of mixed 
themselves, and consequently most fitted for storing, may I pickle. 

be named tomato sauce. With well-made tomato sauce j Some finely-chopped lemon pickle in a of melted 
to fall back upon, a housekeeper nerd never be at a loss ; butter is, with many, favourite addition »o boiled fowls, 
to supply a savoury and elegant dish out of the most ; veal, and other kind* of while meat. In ;J1 fricassees 
homely materials. As a relish to plain cold mutton, I lemon pickle will be found useful. 

tomato sauce sut passes every other kind of sauce, and as a j Pickled nasturtiums are an excellent substitute for capers, 
finish to elaborate ragouts it is equally invaluable. Neither and are considered more digestible, (father the nastur- 
can hares lx* successfully jugged without the aid of tomato ! tium pod* in dry weather, and sprinkle them for a day or 
sauce. With its use as .in accompaniment to fried sweet- j two with salt ; after they have been drained from the salt, 
breads every' fion-vivaut it acquainted. The following j wipe them and put them into a bottle containing vinegar 
receipt is one whith has been successfully used in \ flavoured with spice, in the proportion of I ox. of salt to 
^jyriter’s household for many years Choose half-a-sit\ ; ' every pint of vinegar, twelve peppercorns, and six all- 
of bright-red tomatoes — English-grown tomatoes are the spice. This pickle is better if not eaten till twelve 
best, and may be had in the markets from the beginning j months after it is made. 

of September till the middle of October. The price varies I The value of certain seeds should not be overlooked as 
slightly according to the supply ; but from 2s. oil. to 3s. 6d. ! winter stores when fresh herbs arc scarce. An ounce or 
per half-sieve is about the usual price. The ‘tomatoes ; two of celery and parsley seed should be in every store- 
should be put into a pan and set into a cool oven, to ; room for the purpose of soup-makinir. A good substitute 
simmer in their own liquor till tender. They should then ! for parsley and butter may be made by boiling parsley 
be put into a large saucepan over a slow fire, with the , seed in water, in order to impart the flavour. When 
additionof 4 lb. of garlic, 1 lb. of shalots, a small handful of . strained, the liquor should receive the addition of some 
salt, 6 giSen capsicums, and t dozen of fine chilies, togc- : finely-chopped winter spinach, to give the required 
ther with half a teaspoonful of cayenne popper, | ox. of greenness. 

allspice, and i ox. of cloves ; a good tcaspoonful of strong ■ A jar of mixed mustard should always be kept ready 
cursy-powdcr and the peel of half a lemon heighten the for use. To a J lb. of mustard add 14 ot. of salt, ana 
flavour. When these ingredients have all been boiled til) mix with water that has been boiled but is not quite 
the tomatoes are tender, the pan should be removed from hot. Mustard prepared in the above way is not only 
the fire and the tomatoes passed through a sieve ; every more relishing, but is more economical than when mixed 
portion of the tomatoes should be reduced to a pulp ; the in small quantities at a time. The French flavour 
pulp should then be set on the fire, to boil again (or a few mustard with a variety of herbs and essences, of which 
minutes, with the addition of j pint of chili vmegar; when the most esteemed are tarragon vinegar, garlic, bumet, 
cold, the satfte should be bottled in wide-mouthed bottles, ; basil, and fine herbs. Mu surd may thus be made to 

in the ordinary way. If well made, the sauce will keep ; supply the place of sauce, especially to cold meat 
good for a year or two. but in order to secure this result Table salt is now sold very cheaply in packets, but if 
great care must be used to have all the utensils employed not easily obuinabtc, salt dried in an oven and afterwards 
perfectly dry. rolled with a common stone bottle will be found equally 

Lemon flavourings are very much esteemed by some good. 
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With plenty of herbs, pickles, jams, and sauces at 
command, a store-room needs only the addition of a well- 
selected assortment of preserved meats to afford an 
appetising meal independent of all unpropitious circum- 
stances, which in the best regulated households, are apt 
at times to reduce dinner arrangements to an awkward 
uncertainty. A very ample knowledge of (he various 
preserved meats sold in tins induces the writer to re- 
commend the following as the most profitable to keep in 
store for household use. Firstly, beef and bouilli, which 
is simply the pot-au-feu of French cookery, with portions 
of meat in the soup. To make the dish more completely 
suitable to English taste, some boiled dumplings should 
be added, together witn additional pepper and salt. 
Better food on a winter's day, without any trouble in the 
preparation, need not be desired. Cold boiled beef sold 
in tins is also excellent. The surplus fat, if there should 
happen to be any, makes first-rate crust for savour)' pies 
and puddings. The Australian boiled mutton is also a 
very successful preparation, but is preferable in winter 
rather than in summer-time, on account of the fat being 
in cold weather firmer, and consequently more palatable. 
With regard to the soups sold in tins, they ought rather 
to be regarded as the Dascs of good soups, than finished 
soups. All more or less require the addition of fresh 
herbs, or preparations which give piquancy to the disb. 
For instance, the mock turtle requires a considerable 
amount of basil, fried onions, and catchup. The gravy 
soup , needs fresh carrots and turnips ; and the oxtail all 
the above, with the addition of winter savory'. The 
intelligent use of the above herbs, combined with a good 
thickening of flour and butter, wine, and lcmon-juicc or 
chili vinegar, enables a housekeeper to set a good extem- 
pore tureen of soup on the tabic at comparatively little 
cost and trouble. It she will be at the pains to make force- 
meat balls, where such accompaniments arc customary, 
the illusion will be more complete. 

Liebig’s extract of meat is too widely known to need 
introduction in this place. As a means of converting 
ordinary stock into good soup at little expense the extract 
is very useful, and ought to be kept in every store-room. 
As a broth for invalids the extract of meat generally 
requires the customary flavour which freshly-shred onions 
and carrots, &c„ alone can impart. These, however, arc 
easily added, and, in the opinion of good authorities, it 
is beyond a doubt that the amount of nourishment deriv- 
able from half a teaspoonful of Liebig’s extract of meat 
dissolved In a cup of water is much greater than that 
from twice the quantity of beef-tea made by an uncertain 
process. 

A verv successful preparation of mixed dried vegetables 
may be had at the best oilmen’s, which, used in conjunc- 
tion with Liebig's extract, enhances the value of the food 
for the general purposes of diet, and makes it decidedly 
more palatable. The vegetables alluded to consist of 
finely-shred carrot, celery, parsley, turnip, onion, &c., 
which figure 90 pleasingly in the spring soups of good 
confectioners. 

Another article of food sold in tins deserves to be gene- 
rally patronised, viz., condensed milk. Thcjcxpense of 
these tins and the small space they occupy in a store-room 
are said to be quite disproportionate to their utility. Any 
irregularity in delivering milk— and this cannot always 
be provided against— may readily be counteracted by 
having the condensed milk in the house. And for pur- 
poses of diet the milk is of the highest merit. Each 
tin represents five pints of pure milk, at the cost of one 
shilling. Children, as a general rule, seem to like the 
presetted milk, and thrive upon it For use in puddings 
aind cookery, however, the condensed milk does not 
appear to answer equally well, owing, it may be presumed, 
to the fact that it is customary to preserve the milk by the 
use of maple sugar. 
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U ISCELLAJfEOUS GAUSS. 

The following may be considered some of the best Intel* 
lectual amusements for the fireside. The first, whilst 
being amusing if well played, may hold a place as a 
mental occupation of a nigh order ; and the second, if It 
has no higher recommendation, causes unlimited laughter. 

Substantives.— An excellent game for an intelligent 
circle, and one which affords delightful intellectual 
recreation for persons of ready brains, but which calls 
for too much mental exertion tor children and the duR 
A half-sheet of note-paper and two small slips of die 
same material are handed to each, and every player writes 
on one slip a question, and on the other a substantive. 
The more absurd both .question and substantive can be 
made, the better will be the sport. One of the company, 
who acts as 44 editor,” then collects all the questions in 
some receptacle — say a vase — and the substantives in 
another, the whole being folded up in one way, which has 
been previously agreed on. This is to ensure the dis- 
tribution being made wholly at hap-hazard, which, in the 
long run, always produces better fun than if the “ editor” 
makes selections. The vases are well shaken, and the 
“ editor,” without looking at them or knowing by whom 
they are written, hands a question and substantive to 
each person, who has to write a verse on the note-paper 
in which the question is answered, and the substantive 
introduced. When written, the verses arc folded up with 
the question and substantive inside, and placed in one 
of the vases. As soon as all arc collected, the 44 editor * 
shakes them up, opens one by one, and reads aloud, first 
a question, then the substantive, and lastly the verse 
belonging, as in this example :*~ 

* 4 The question has been asked, 4 Will you come into the 
garden, Maud?’ and the substantive suggested is 
4 tadpole/ A poet, eminent for his observation of Nature* 
gives me the following answer 

" ' When iht* stagnant pool's black face is hid 
Hy lit mantle of duckweed green ; 

When the sedge and the rush grow thick and lush, 

When the frog and the ne*t are seen ; 

When none of that musical low-lived race 
Thut dwell in its slime are duinb,- 
Then Maud, with her cold and clcar-vut face. 

Will into the garden come. 

In its muddy lair n tadfvlt to snare. 

To slot k her a-quA-ri-um ! 

It is well to select an “editor ’’ with a quick ear fo*. 
versification, and able to help out a limping line at sight, 
as that talent will frequently be called into requisition 
while reading the verses. 

Adjectives.— This, in some respects, slightly resembles 
“The Newspaper" (page 338, vol. i.)» One of the paity 
writes a story m which it is usual to include the names 
of all present, and any nonsense about them which may 
most readily occur to the writer, blanks being- left before 
all the substantives. When the story is written, the 
narrator calls upon all the players in rotation to supply 
adjectives, which are inserted in the blanks in the order 
in which they are received. The story is read aloud as 
soon as all the blanks are filled, and the ridiculous am- 
binations formed by the insertions of adjectives at hazard 
affords much amusement The story might run toms 
what in this manner : — 

44 On an (expensive) evening in the (genteel) month of 
December, the (venomous) Mrs. Smith invited a (political) 
party to her (ghastly) residence in the (volcanic) region of 
CambcrwelL The first to arrive were the (scraphk) 
Dr. Pettitoes and his (carnivorous) spouse, who were 
shortly followed by the (glaring) Mr. Walker, and the 
(acid) Miss^Ones, Ac.” 

In this manner the game may be continued till the 
ingenuity of the narrator or the company is exhausted 
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HOUSEHOLD DECORATIVE ART- XXXIV. ' * * 

m art and application OF ILLUMINATING. fa in an ordinary sketch it is scared/ to be expected 
{ Omjwmt jbm 75*) that the text wiU be written in accurately, it wiU some* 

Preparing Paper or Vellum * — The paper or vellum times be difficult to ascertain the exact places of all the 
on which the work has to be done, should first be i ornamental capitals, but the student need not greatly 
strained. This is accomplished by laying the sheet fiat ! trouble himself on account of blacklcad lines crossing 
upon the drawing-board, taking a chan sponge dipped , these, as the latter will be hidden by the colouring, 
in clean water and equally damping both sides. A few j When, as in illuminating a book a number of pages 
minutes, more or less, according to the thickness and have to be ruled in a uniform manner, lime may be saved 
* dcftsHy of the material, must be allowed for the sheet to : and coincidence insured, by pricking through several 
* expand. Glue or strong paste must be applied to the sheets at the end of the lines with a sharp point ; the dots 
margin of the sheet, on a space about a quarter of an made will serve as guides for the ruler, 
inch wide, by which it must then be fixed down to the For black letters a deep glossy and permanent ink may 
board. Care must be taken that no wrinkles be left, be made by mixing lampblack, Indian ink, and gum* 
and it must bq smoothed till all disappear. If the opera- water. For executing the thick strokes of the letters a 


■ tfon be properly per- 
formed, the sheet, 
when dry, will be 
beautifully even. In 
the easy of vellum, 
only the reverse side 
should be wetted ; and, 
if paste be used to fix 
it, stronger will be 
necessary than for 
paper. When the 
vellum is dry, rub it 
over lightly' with a 
piece of cotton -wool 
dipped in dry pow- 
dered whitening or 
chalk, which must 
afterwards be carefully 
dusted off. The use 
of this is to remove 
any indications of 
grease which may be 
left on the surface. 

Preparatory Sketch. 
— Vnfess the t|ork is 
intended to be a literal 
copy, it will be neces- 
sary, before beginning, 
to make a sketch to 
the intended sire, on 
a separate piece of 
paper, from which 



,,, 
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quill pen should be 
used, and a fine* 
pointed steel pen for 
the hairstrokes. Aa 
any want of neatness 
in writing will destroy 
the whole effect of the 
. illumination, however 
good, the student will 
do well to take great 
pains to make himself 
master of this branch 
of his art ; he should 
therefore practice It 
frequently on pieces of 
waste paper Indore he 
attempt* it on the 
actual work, and learn 
to form the letters 
with regularity, to keep 
them quite perpen- 
dicular. and to pre- 
serve perfect equality 
in the -pace* between 
them. He will find 
th;af the more closely 
he can kee p his text 
together, both a* re- 
gards the individual 
letters, the words com* 
posing the lines, and 
the lines themselves, 


paper, from winch the lines themselves, 

■fracings can afterwards be taken. The proposed Colo* r* the better will be the effect of this part of the illumination, 
need not be indicated on this cartoon, but the genera) j Prating. — In order to trace the decorative parts of the 

arrangement of the colours should be resolved upon j work, which must now be done, the tracing-paper must 
previous to beginning. , be laid over the sketch, and all the lines of the initials. 

Lettering .— Before entering upon the actual processes » borders, dec., marked upon it with a sharp blacklcad 
of illumination, a few words must lie given to she subject 1 pencil. For transferring this to the actual paper or 
oflettering. Most illuminations will require to be aocom- 1 vellum, it will be well to have a sheet of thin unglased 

1 >anied by text, which is generally written in simple black- i paper, upon one side of which a little powdered vermilion 
etter, and it is essential to the beauty of the whole work : kas been rubbed, and afterwards dusted off, which must 
that tHk characters should be correct in form, well | be done in such a manner as to take off all the loan 
spaced, and neatly executed. Sets* of alphabets proper powder, or red marks will be left on the work from the 
for this purpose can be purchased for a few pence, and pressure of the fingers. The tracing must be placed 
with one of these the beginner would do well tp furnish over the exact spot the initial, fire., will occupy, ami fixed 
himself The student should ask for Old English or at the top with drawing-pins, and the transfer-paper, wkh 
Church Text its red side downwards, slipped under it. The lines must 

Spaces must be first set out for the borders, or, if no then be gone over with a sharp point of wood or ivory 


Church Text 


at the top with drawing-pins, j 
its red side downwards, stfppe 


Spaces must be first set out for the borders, or, if no then be gone over with a sharp point of wood or ivory 
boraer is used, for the margin, as well as for the initial When this is done, and the tracing and transfer-papers 
letters, and other ornamented capitals. Lines must then ! are removed, the whole design will appear faintly but 
be set off with the blacklead pencil and T-square, at the i clearly indicated by red lines. 

proper distances span for the letter-lines and intervening { Outlining.— Over (he red lines of the tracing, black lines 


proper distances apart for the letter-lines at 

spaces. The widths of the latter must vary according to must now 'be drawn with a fine-pointed steel pen. For 
orcuttftancea, but generally, to ensure a compact and such scrollwork or ornament as is intended to be in black 
Beautiful appearance to the lettering, they should be kept alone, without colour, the same strong ink should be used 
as hear together as" is possible without involving con- which is recommended for the text ; but in those portions 
fitsion ; about the height Of a short letter apart, would be ! which are to be covered with metal, or colour, a fainter 


or the letter-lines and intervening Outlining.— Over (he red lines of the tracing, black lines 
the latter must vary according to must now be drawn with a fine-pointed steel pen. For 
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Indian ink will suffice* Great care should be taken in this 
process* since much of the beauty of the work will depend 
on the freedom and correctness of the outlines. 

Gliding . — The first step in actual illumination will be 
to cover the spaces intended for gold or other metals. 
On account of the greater case with which it can be 
applied* the beginner is recommended to use gold-paper 
for all large surfaces ; he will be able to dispense with it 
afterwards in favour of legitimate gilding* as he becomes 
more accustomed to his work. The pieces of paper must 
be very accurately fitted to their places, and their edges 
concealed by black or colour* as the circumstances may 
require. Smaller spaces and, indeed* in the hands of the 
more skilled student* ail spaces will have to be gilt. The 
easiest method of gilding is with shell-gold. A drop or 
two of clean water must be poured into the shell to 
dissolve the gold* which must be laid on in the same 
manner as colour* but freely* and with the point of the 
pencil. Before laying this on, it will be advisable to go 
over the space to be gilt with water-gold mat-size, and* 
when this is dry* to breathe upon it, and paint in the 
gold ; this will make the latter adhere more readily* and 
will give a better surface. 

Leaf-gold* though more difficult of application, pro- 
duces a finer effect* and is therefore preferred by the 
skilful illuminator. Water-gold mat-size must be diluted 
with water, and laid evenly over the ground* and when 
dry* a second coat laid on ; to ensure a smooth surface, 
this should be rubbed over* when dry, with a burnisher : 
it must then be slightly damped* and the leaf-gold laid on. 
That this may be clone conveniently* it will be well to 
cut off from the book of gold a portion somewhat larger 
than the surface to be gut. Leaf-gold, when bought, is 
in little books, of which the ordinary size is three inches 
square* and which contain twenty-five leaves, the leaves 
of gold being separated by the paper leaves. In cutting 
these books it will be well not to begin at the margin, as 
this would probably disorder the gold* but to make an 
incision with a sharp penknife at the centre of the line, 
and to cut from it botn ways. For the same reason the 
whole thickness of the book must be cut through at once. 
Of course the student will not use all this gold at one 
time •* he will do well* therefore, to have at hand a paper- 
weight* to keep it from being displaced, and at the same 
time protect it from dust. 

When all is ready, take up one of the slips of paper, to 
which the gold-leaf will slightly adhere, in consequence of 
the pressure of the knife in cutting, and, taking care that 
it is not displaced by the breath* lay it smoothly over the 
surface prepared with the size ; gently remove the slip of 
paper* and the gold will be found to adhere to the sized 
ground. A little dabber should previously be prepared 
of cotton- wool* covered with soft wash-leather ; with this 
the gold-leaf must be pressed down until it is perfectly 
flat* and if any cracks or faults appear in the gold-leaf, 
wet first the end of a tracing-point with the lips* and tear 
off from a leaf of gold a piece just large enough* and lay 
it over the crack ; this must be pressed down as before 
described. If the gold-size should have became too dry 
to admit of the leaf adhering readily* it may be made to 
do so by slightly breathing on the place. 

When perfectly dry, the superfluous gold must be lightly 
dusted off. Some waste of gold must always occur, as 
the leaf laid on must invariably be larger than the surface 
to be covered ; even in gilding a fine line, the slip of gold 
to be applied should not be narrower than a quarter of 
an inch, or there will be danger of not covering it in 
plates ; and mending is never desirable, if h can be 
avoided. The gold brushed off may be saved in a box. if 
there is any probability of any quantity being used, as the 
waste can be sold, or applied to various uses- The old 
illuminators were accustomed to grind this with honey, 
and use it as we do shell-gold. 


Burnishing .— Before burnishing is attempted, the gfkk 
ing must be allowed to become aimoit ferfeOfy dry. If 
too wet, portions of the gold will be rubbed off, of which 
there will also be a danger if it be thoroughly dr/. Before 
doing it, it will generally be necessary that five <K[ six 
hours elapse, when a trial should be made on a cfflmerv 
and the work proceeded with* if the burnisher passes over 
the surface freely. It will be safer to place a piece of 
thin* well-glazed writing-paper over the gilding, and on 
this* with the flat burnisher, to rub briskly ana firmly. 
If the gold does not shine well at first* breathe upon it 
slightly and burnish it again. It is essential that there 
be no dust or other foreign substance, either upon the 
gold* paper, or burnisher ; for this reason* it will be wdl 
to pass over it a soft* dry, cajnel-hair pencil, to see that 
the paper is perfectly clean* and frequently to wipe the 
bumisner carefully. Shell-gold is burnished in precisely 
the same manner* but will not look solmlliant. 

The surface of gilding may sometimes be varied by 
diaper lines or dots. These arc made by pressure with 
the pointed burnisher. 

Tne “ illuminating body,* previously spoken of, is used 
to give greater hardness ana richness of colour to gold. 
If made use of, it must be applied before the size. 

Additional richness is sometimes given by gilding oir 
a raised surface, which is attained by covering the space 
to be gilt with 44 raising-ground.” In the middle ages a 
mixture of redlcad and white of egg, or similar materials* 
was used for this purpose* but the modern illuminator 
will do well to employ that sold as 44 prepared raising- 
ground.* On this raised surface the sizing and gilding 
are performed, in the same manner as on the flat ; but if 
the ground be too absorbent, it may be gone over, before* 
sizing, with diluted white of egg. Burnishing on the* 
raised ground must be done in one direction only. 

The directions for applying gold will serve equally for 
other metals. 


HOUSEHOLD LAW.— XIV. 

LANDLORD AND TENANT {continued from p. 55). ' 
Excess* Vi Distress is where a landlord has distrained; 
on more goods and chattels than was necessary to cover 
the amount of the rent due and the costs of the pro- 
ceedings. To be excessive, however, a distress must be 
obviously disproportioned to the rent. When a landlord, 
is about to make a distress he is not bound to calculate 
very nicely the value of the property seized* but he mus**« 
take care that some proportion is kept between that and 
the sum for which he is entitled to take it, and in doing 
so is only bound to exercise a reasonable and honest 
discretion. Again, in this case* the damage must be 
substantial, and if so, an action will lie, whereby the 
tenant may recover damages to the amount of the value 
of his goods, less the amount of rent due. If, however, 
there is only one chattel to distrain, the distress will not 
be excessive, whatever its value may be. c 

It legal Distress.— An illegal distress will occur wheae 
there is no right to distrain at all— viz., if there be no 
tenancy between the two parties ; if there be a tenancy 
but no specified rent ; if the landlord’s title had expfeed 
before the rent became due ; if no rent was in arrear ; or 
if the landlord’s title to it was barred by the Statute of 
Limitations, dec. 1 f any of these contingencies take places 
the tendht may sue the landlord for tne amount of the 
receipt of the distress, or may bring an action of trespass, 
and recover double the value of the goods sqld. But the 
usual remedy for a tenant against nis landlord for aa 
illegal distms is by a form of action called rtpltvin, by 
which the plaintiff can recover from the defendant the 
goods distrained* and* moreover, damages for the loss and 
mconvenience he may have experienced. 
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Tares mmd £tafe&~~Having thus noticed what remedies 
a tenant has against his landlord, we come to another 
extremely important point— via, Taxes and Rates. In 
the absence of any proviso to the contrary, a tenant is 
boonjl to pay all rates and taxes, such as the Assessed 
Taxes, House Duties, Parochial Rates, but not the Land 
Tax nor the Property Tax. These two last the landlord is 
bound to pay ; they are in reality chargeable on the tenant, 
but he is entitled to deduct them from his rent. As Poor 

• Rales are said not to be a tax upon the land, but a personal 
•tharge in respect of the occupation of land, they arc paid 
by the tenant and not by the landlord, and this rule, with 
some few exceptions, is held good. For the Sewers Rate, 
either the landlord or the tenant may be assessed by the 
commissioners. The owner* of dwelling-houses where the 

.annual rent is finder /io are made liable to the payment 
of Water Rates, instead of the occupiers. Paving, Lighting, 
and Cleansing Rates are generally cast upon the occupiers 
by private or local Acts of Parliament. Church Rates, 
County, and Highway Rates are also charged upon the 
occupier.* The tenant may make himself liable for taxes 
payable by the landlord by agreement, but it is said that 
a promise or covenant by tho tenant to pay the Property 
Tax is void A covenant to pay rent free and clear of all 
taxes binds the tenant to pay every tax and imposition 
except Property Tax. An incoming tenant is liable for all 
taxes, &c., due from the previous tenant and left unpaid 
by him, except the Poor, Church, and County Kates. Kach 
tenant, the outgoing and the incoming, must pay his share 
of these in proportion to tho time he has occupied the 
premises. The incoming tenant has a remedy against 
the outgoing for the recovery of sums expended m pay- 
ment of arrears of taxes left unsettled by the latter, but 
he has no remedy against the landlord. 

Waste and Repair . — Wc have in a preceding paper 
noticed that waste is of two kinds— voluntary and permis- 
sive ; voluntary waste being an act of commission, such 
as pulling down a wall ; permissive waste an act of omis- 
sion, such as allowing a wall to fall through want of projier 

# repair. It is voluntary waste to throw' open new doors or 
windows, or otherwise alter the form of the premises, or 
to tig-n an ordinary dwelling-house into a shop. Jf there 
be no agreement, the Law implies that the tenement will 
be treated in a tenant-like manner, that is, that no volun- 
tary damage will be done to the premises. We have also 
stated that by the term keep in tenantablt repair the ) '< w 
implies that the premises shall be put in good repair ar. * 

mem kept ; therefore, if the tenant, who is bound to keep 
premises in good repair, finds when he takes them, that 
they are in very bad repair from age or neglect, he must 
not keep or leave them in such a state, but is required 
to put them in as good a state of repair as is commensu- 
rate with their age and the class of buildings to which 
they belong. Tenants for years arc bound, in absence of 
a special agreement on the subject, to do substantial and 
lasting repairs, and ordinary or tenantable repairs. The 
former axis repairs to the main walls, beams, girders, &c., 
whilst the latter are simply repairs to windows, doors, &c. 
Tenants, however, from year to year, are liable only for 
voluntary waste, but are bound to prevent obvious waste 
and decay to the premises ; they are not liable for injuries 
arising from accidental wear and tear, and arc not bound 
to make substantial or general repairs. The landlord is 
not bound to do any repairs whatever, and even if there 
be an agreement to repair, non-fulfilment of it does not 
release the tenant from the payment of rent, nor free him 
from observance of the other conditions ; all he can do 
is to bring an action for breach of contract against his 

landlord. 

Notice to Quit .— lnlbe case of premises being let for a 
fixed term, no notice to quit is necessary. Where the 
tenancy is from yea r to year, one party should give the 
other half a years notice to quit, expiring at that period 


of the year when the tenancy commenced* The death of 
either party does not put the tenancy at an end, but tho 
proper representative of the deceased must give or receive 
a formal notice to quit. The notice to quit may be either 
a verbal or a written one, unless it oc agirni that it 
should be in writing. A landlord, however, will not be 
able to claim double rent, as he can do if the tenant 
holds over after he has been given notice to quit, unless 
the notice be in writing ; so that it is safer ana better 
in all cases that the notice should be in writing. A 
notice to quit, to be valid, must contain a fair description 
of the premises, so as to avoid uncertainty. The notice 
need not name the day on which the tenant is to quit ; 
but if a day be mentioned, the exact day the tenancy 
commenced ought to be stated. When that period is 
doubtful, it is better to give a general notice to quit at the 
end of the year of tenancy, which shall expire after one 
half-year from the time of the service of the notice : for 
instance, if the tenancy commenced on the tst of July, 
1877, and notice is given on the 25th day of December, 
1881, it may demand possession on the 24th of Tune, tSSa, 
or at the end of the year of tenancy which shaft expire 
next after the end of one half-year from the time of ser- 
vice of the notice. the 1st of July. 1882. The notice 
will not be valid if it gives the tenant an option to quit 
or continue. 

It is not necessary that a notice to unit should be 
directed to the man in possession, if proven to have been 
delivered to him at the proper lime. If a notice to quit is 
directed to a tenant by a wrong Christian name, and he 
keeps and does not send it back, he will have waived the 
misdirection, and the notice will be perfectly valid. A 
notice put under the door of a tenant’s house will not lie 
sufficient, unless it be proved that it came into the tenant's 
hands. It is not sufficient to leave a notice with a servant 
unless it is perfectly clear that the nature of the notice 
was explained to the servant, or that 1 reached the 
tenant's hands. No notice is necessary where the tenant 
disclaims— V.*., define his landlord's title, or asserts that 
some one else is his landlord, such an act being tanta- 
mount to a forfeiture of his lease. 


POISONOUS PLANTS OF WILD OR 
COMMON GROWTH. 

Our native flora is more free from violently poisonous 
plants than those of most countries, still it contains a 
greater number which may prove fatal if partaken of than 
is generally supposed ; and our indigenous catalogue has 
been increased py many foreign species, originally intro- 
duced for medicinal or ornamcmtal purposes, which have 
now become common. The following list is far from 
containing all those which arc hurtful, but it comprises 
most of the more common and dangerous kinds, whether 
indigenous or imported. In most cases Nature appears 
to have provided against the improper use of these her 
poduction* (for they have proper uses, nearly nil of them 
being valuable as medicines) «by giving them acrid, bitter, 
or disagreeable tastes. But this does not always hold 
good, and parents should warn their children against 
tasting any leaves or berries with which they are not well 
acquainted. 

The Wild Parsley , or Water Dropwort (CEnanthe 
crocata ), will, if taken in quantity, produce a ratal lock- 
jaw. It grows on the banks of rivers or ditches, and 
throws up a flowcrstalk about two feet high of a yellowish 
red Colour; the blossom, which is produced in June or July, 
is not unlike that of celery. Many serious instances of 
poisoning by the roots of this plant arc on record. During 
our last war with France eleven French pisoners at Pem- 
broke partook of it : two died, and the remainder were 
saved with difficulty. More recently seventeen convicts 



too 


POISONOUS PLANTS* 


at Woolwich ate it. of whom four died. In other cases 


« ™ w .*r.v« .v, v. w. w .« — The Wolffs-banes (Acomtmm uafiellms and A. fymb 

where speedy help has not been at hand its effect* have tomum) are well known in our gardens, though iheym not 
been still more fatal. The goat alone is able to eat its natives of England ; but they have been long n a turalis ed 


leaves. In cutaneous diseases the 
juice is useful taken internally, at 
first in very small doses, which arc 
afterwards increased. 

The Water Hemlock , or Cow- 
bane ( Cicuta virosa ), also produces 
tetanic convulsions, and com- 
monly death on the third day. It 
grows on the borders of pools and 
rivers, and much resembles the 
common hemlock, but has not, like 
it, a spotted stem, nor has it the 
same nauseous smell ; but in this 
latter respect is more like parsley 
or smallage. It is used fur ulcers, 
both internally And externally. 

The Common or Larger Celan- 
dine ( Chelidonium majus) yields 
an orange-coloured juice very acri- 
monious and poisonous. It grows 
under trees, hedges, and in other 
waste places, and flowers with a 
yellow blossom, from May to 
September. The juice applied 
externally cures such diseases as 
warts, ringworms, and itch, and is 
used diluted with milk to remove 
opaque spots from the eyes. 

The Common Meadow Saffron 
{Colrhieum autumnal e) is frequently to be met with in 
meadows in autumn in most parts of Great Britain : the 
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among us. havi 
by Geranl, the < 

at the dose of the sixteenth century* 
The stems rise from two to three 
feet high, with blue or yellow 
dowers ; the A . napellus has roots 
resembling little turnips. Wolf's* 
bane is accounted the most violent 
of vegetable poisons, one drachm 
of the root is said to kill a man $ 
even inhaling the odour of the 
flowers by the nostrils has been 
known to cause swooning, fits, and 
loss of sight # for two days* The 
number of deaths on record from 
its effects is very large. The root 
when first chewed has an acrid 
taste; a stupor, tremor, and sense 
of chilliness speedily comes on, 
followed by sickness, convulsions, 
delirium, violent purging, and cold 
sweats ; usually ending in death. 
The old herbalists had a super- 
stition that a certain mouse fed 
on the roots of wolf's-banc, and 
should be eaten as an antidote. 
But Master Antonius Guanerius,of 
Pavia, tells us that in his opinion 
it is a fly which feeds on the 
leaves, and not a mouse, that should be taken— probably 
the two remedies would be equally efficacious. 
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blossom verv much resembles the garden crocus in form, I plants belonging to the aconite class arc natives of 
and is purple, or sometimes white in colour. Both the I Britain, and may be met with in most parts of the island : 
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bulb and upper part are violent poisons, which act on j they are all more or less poisonous* The chief use of 
the stomach ana bowels. As a medicine it is useful f wolf Vbanc in medicine is for rheumatism, 
in dropsy, gout, and rheumatism* The leave* and The Beau-berry (Adaa sfieaia).— The leave* of thi* 
roots of the daffodil, narcissus, and other plant* of plant somewhat resemble those of the elder, 
thi* class art also poisonous, though in a somewhat The Sumach (JRhas toxicodendron).— AXL parts of this 
less degree. tree are poisonous, but not— in the variety commonly 

AD the above are classed as bitter pewne, and the cultivated in England— to the. same virulent extent a* 
proper antidotes for them are acids* astringent*, wine, in some others of the family. 

spirits, and spices. These are acrid poisons, and require very powerful 
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astringents, such at berk ; the stomach afterwards to be 
restored with milk, fat broth, and similar diet 
j Deader Nightshade (Airoha belladonna) grows with 
branching stems. The first leaves are often a foot long 
and frrtf Inches broad. It produces large, pendent, bell- 
shaped flowers, of a brownish purple colour, in June or 
July, which are succeeded in September by beautiful 
shining black berries, larger than cherries. The whole 
plant is covered with fine down, and is more or less tinged 
With*purple. All parts, and especially the berries, are 
poisonous. On account of this quality its first Latin 
name hat been given, after Atropos, one of the Fates. 
It is said to be called belladonna (a fine lady) because 
visions of beautiful women float before the disturbed 
imaginations of # those who tfave been poisoned with it. 
The mice of the berries applied to the eye has the effect 
of dilating the pupil, and ladies sometimes resort to this 
injurious method of increasing their personal attractions. 


black-looking, round berry. A powerful narcotic poison 
is contained in both fhiit and leaves. 

Fool's Parsley^ or Lesser Hemlock (Althusa cynapium\ 
is a common weed, and closely resembles the common 
parsley, for which it has frequently been mistaken. It 
is, however, darker in colour, slightly different in shape, 
and the leaves are not curled, as arc those of parsley. 
When eaten, it occasions vomiting. A large dose of 
brandy is considered a good remedy. 

The Thom Apple {Datura stramonium) is a native of 
America, but has been naturalised in Britain for two 
centuries. It is found on dunghills and among rubbish j 
its height is about two feet and the flowers are white 
and large. In smell it somewhat resembles the poppy, 
and it has a bitterish taste. All parts of the plant 
are highly narcotic and poisonous, and speedy aeath 
has resulted from eating the seeds. The root and stem 
are cut up and smoked for asthma. 



DEADLY NIGHTSHADE. 


It is related by Buchanan, the Scottish historian, that 
after a truce had been completed with Sweeno, the 
treacherous Scots mixed nightshade-juice with the pro- 
visions they had undertaken to supply, and destroyed 
the Danish army while stupefied by it When this poison 
has been taken, strong emetics and the stomach-pump 
should be resorted to, and vinegar and water administered 
afterwards. Medicinally it is used in cancers, and to 
allay local pains and swellings. 

Woody Nightshade (Solan urn Dulcamara) by no means 
resenfbles deadly nightshade in its growth, being a 
climbing plant, which spreads over bushes and hedges. 
It is exceedingly common, and bears a purple blossom 
with a yellow centre. The berries are not unlike red cur- 
rants, mid may easily be mistaken by children for that 
fruit They have, when chewed, dm a bitter and then 
a sweet taste ; their effect is, to excite vomiting, purging, 
and convulsions. The attractive appearance of these 
berries, and the frequency with which they occur, render 
them most dangerous to children. 

Garden Nightshade (Solanum nigrum) grows about 
dunghills and rubbish. It has a stalk about a foot 
high, Bowers somewhat like those of the potato, and a 


Henbane (Hyoscvamus niger) grows wild among rub- 
bish, or by roadsides. This plant is about two feet 
high ; the leaves arc of a sea -green, and the blossoms of 
a dingy yellow colour. The whole plant is poisonous, 
and causes convulsions and delirium. In medicine it is 
. used for much the same purposes as opium. 

The Wild Lettuce (Laetuca virosa) is supposed to be 
j the parent of the cultivated varieties, but it poisonous, 
j From its milky juice an opium has been prepared little 
! inferior to that of the poppy. 

j Smallage ( Apium graveolens), the native wild celery 
f of Britain, is, like the last, believed to be the slock from 
1 which the garden-plant is derived, and is, like it, poisonous, 
j It is frequent by ditches near the sea, and flowers in 
August with a greenish blossom. 

The eight preceding plants are stupefying poisons, and 
must be treated with emetics and vegetable acids. 

The Common Hemlock (Centum maculatum) is, in 
favourable situations, a most handsome plant ; the stalk 
rises to six feet in height, and sometimes more. It is 
hollow, jointed, and thickly spotted with brown spots. 
The leaves ana flowers resemble those of the common 
parsley in shape, but the former are darker and more 
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shiny. When taken it produces a sensation of great 
anxiety, vomiting, convulsions, stupor, madness, and very 
frequently death. 

Foxglove (Digitalis purpurea) is well known by its 
beautiful pyramidal spike of bell-shaped purple or white 
flowers. It grows by roadsides and hedges, in light, dry 
soils, and its great beauty has caused it to be commonly 
cultivated in gardens. It flowers in June and July. The 
leaves arc a violent narcotic poison, but are useful in 
medicine for a variety of purposes. 

The Bcar's-foot (l/eiieborus fertidus), well known in 
gardens, though good as a vermifuge and in chest 
diseases, is a violent poison ; as arc also the 

Water Fig-wort ( Scrophularia aquatied ), which grows 
in watery places, has a bitter taste and a rank smell, like 
the elder ; and the 

Savin Free (Juniper us sab in d), though this is a power- 
ful stimulant when used medicinally. 

For these foetid poisons the antidotes arc ether, wine, 
or acids. 

Common or White Hr tony (Bryonia dioica), — This 
beautiful plant is well known as climbing over hedges 
and bushes, and is most remarkable for the rapidity and 
luxuriance of its growth. The roots attain a vast sue, 
and Gerard speaks of having seen one which weighed 
half a hundredweight, and was as big as a child a year 
old. It was from briortv roots that the hetitious mandrakes 
were formed, with which the quacks of a former age deluded 
the vulgar. Their practice was to remove the soil from 
the root of a flourishing briony plant, taking care not to 
disturb the bottom fibres, and to hx round it a mould, like 
those used by plaster figure- makers, of the human shape. 
The earth was then replaced, and in a single summer the 
root would grow so as to completely All the mould. Ail 
parts of these plants are poisonous to men and anitnaU, 
though goats are said to eat the leaves. 

Spurge (Euphorbia ), — Most of the annuals of this 
class are poisonous. 

Mercury (Menu rial is perennts and M ', annua). - These 
English plants grow in woods; when dried they turn 
blue. They cannot be eaten by any animal, and must 
not be confounded with English mercury (wild spinach 
or Good King Henry), which is edible. 

White Hellebore (Veratrum album) was one of the 
plants introduced by Gerard. It was in great repute 
among the ancients as a cure for melancholy madness. 
That disease is so much more inveterate among ourselves 
that hellebore is no longer found to have the slightest 
effect upon it. For this poison a strong infusion of nut- 
galls has been recommended. 

The four last-mentioned plants are drastic poisons , and 
are to be treated with acids, alkalies, and astringents. 
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To prepare Emery-cloth and Paper , — These articles 
are easily made by applying a thin coat of<gluc with a 
brush to the surface of papet or thin cotton cloth, and 
then sprinkling them over with powdered emery. Emery- 
cloth stud paper are usually sold in shops of six degrees 
of coarseness, according to the fineness of the emery of 
which it is made ; the finest emery-powder employed for 
the purpose having passed through a sieve containing 
ninety meshes to the souarc inch, and the coarsest through 
one of only thirty mesnes in the same space. The emery- f 
cloth and paper manufactured by Messrs. Oakeyand Sons, j 
Blackfiriar Road, are excellent examples of quality. These : 
materials clean better when a little oil is applied, but the 
surface of the metal on which they are used is left dull. 
They are sometimes employed wrapped around a piece of I 
stick, in cases where it is wished to rub the comers and j 
inequalities of any article. Sometimes pieces of food are | 


prepared for this purpose by coating them with glue, and 
then applying to them the powdered emery. A good 
j knife-board for cleaning rusty knives may thus be made of 
fine emery-powder glued on a piece of wood of the proper 
form and size. But it must be used with care, dm not 
too often, as it will wear away the steel too fast Emery 
composition, for rusty articles, is prepared by sprinkling 
emery into melting becs'-wax. An artificial grinding* 
stone, for steel articles, can be made, by making emery- 
powder into a paste with half the weight of Stourbridge* 
clay, pressing it into shape in a mould, and then exposing 
the mass to a chcrry-rcd heat. Emery-stone, thus prepared, 
grinds quickly, and wears away very slowly. Emery-powder 
may be obtained of various degrees of fineness, by mixing 
the powder in a jugful of watfcr, and, after it has stood for 
a short time, pouring off the fluid into ‘another vessel,, 
taking care not to disturb the sediment that has fallen to 
the bottom ; letting the liquid remain there for the same 
period, and then pouring it 01T again into a second jug, 
being still cautious not to pour of)' the emery that has 
fallen to the bottom ; the process being continued until 
you have obtained the degree of fineness required. The 
coarsest powder will be found at the bottom of the first 
vessel, and the finest in the last. 

Soapsuds for Manure. — Soapsuds, when applied to the 
ground, form an excellent manure, especially if poured over 
the manure heap. 

Modelling-wax. — The composition used by medallists 
is prepared from bees’- wax and Venice turpentine, and 
is generally tinted with flakc-whitc, or any colour that 
mav be desired. 

Lavender Water v — Take I pint of the finest spirits of 
wine, J ounce of Iwst oil of lavender. £ ounce of bergamot, 
one shilling’s worth of musk; mix all together in a bottle, 

; and shake it occasionally. The longer it is kept the 
better it becomes. 

To France Iron,— Bright iron, such as gun-barrels, may 
be bronzed by washing it over with a mixture of the 
solutions of sulphate of copper and chloride of antimony ; 
the article being afterwards wanned, ajjrd a thin co^t of 
lacquer applied. 

To make Guttapercha Tissue . — Very thin sheds of 
gutta-percha may be made by dissolving small pieces of 
that substance in benzole, and when the solution has de- 
posited all the impurities that the gutta-percha may have 
contained, pouring it out over a large sheet of glass to dry. 
It forms a thin sheet or film of white tissue. It is of con- 
siderable strength, beautifully white, and capable of beirfg- 
tinted any colour. This tissue has been employed in 
Paris for the manufacture of artificial flowers. 

Removing Ink-stains.— As furniture, books, papers, and 
other articles of value arc liable to become disfigured by 
ink-stains, any information about the safest means ol 
removing them is of value. Owing to the black colour 
of writing-ink depending upon the iron it contains, the 
usual method is to employ some dilute acid in which the 
iron is soluble, and this, dissolving out the ifon, takes 
away the colour of the stain. Almost any acid will 
answer for this purpose, but it is of course necessary to 
employ those only that are not likely to injure the articles 
to which we apply them. A solution of oxalic acid^nay 
be used for this purpose, and answers very well It has, 
however, the great disadvantage of being very poisonous* 
and thus requiring caution in its use. Citric acid and 
tartaric'acid, which are quite harmless, are therefore to 
be preferred, especially as they may be used on the most 
delicate fabrics without any danger of injuring them. 
They may .also be employed to remove marks of ink 
from books, as they do not injure printing-ink, into the 
composition of which iron does not enter. Lemon-juke, 
which contains citric acid, may also be used for the 
same purpose! but it does not succeed so well as tbs 
pure acid. 
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MINERAL WATERS. places, in bottle* of convenient aim. (It may here he 

remarked that almost all mineral waters can now bo 
The nature of mineral waters, their uses and value, are obtained in this way.) For those in whose constitutions 
subjects on which a great amount of ignorance and mis- iron is required, one U df-pint bottle of Harrogate water 
apprfhension prevails. Yet they arc, to all who prise the taken halt an hour before breakfast, and another at 
blessing of health, of no small importance. The medicinal eleven o’clock, will be found of great benefit. The pure 
powers of natural mineral waters have stood the test of chalybeate is not so strong, and suits most constitutions, 
fair longer experience than most of the drugs of our being charged with carbonic acid, the assimilation of the 
laboratories, and the majority of the spas of England and blood being thereby increased. 

• tht Continent have been known, and their efficacy Sulphureous Wafers ore those which are impregnated 
•constantly proved, for nearly two thousand years. Nature with sulphuretted hydrogen. Many of the sulphureous 

would appear to be more skilful than the chemist in pro- springs, as those at Aix la- Chapel Je, Baden (near Vienna), 
paring her medicines, and where the doctor's prescriptions Barrages, and Eaux Chaudcs, arc thermal springs, which 
have Tailed, these frequently succeed in effecting the cure, quality renders them more efficacious as baths j lor waters 
This may, perhaps, be in*somc measure owing to our of this description are applied both externally and inter- 

• mineral springs containing ingredients unrecognised as nally. Sulphureous wateis are of value in all that class of 

yet by chemistry'. .Salts of iodine and bromine arc but diseases for which sulphur or its components are pro* 

of recent discovery and use in medicines, yet, as a com- scribed in medicine, and act more effectually than that 

ponent pan of certain mineral waters, they have been substance when applied in artificial forms. Their pro- 
etnployep with success in the treatment of disease for perries arc stimulating, aperient, and diuretic. They aro 
centuries ; and, in like manner, other remedies may still j used in chronic diseases of the skin, and chronic rheu- 
remain unknown except in the results which arise from j mat ism and gout, as also for derangements of the uterine 
drinking those waters in which they occur. j functions ; indeed, over the cutaneous and uterine systems 

In one respect, some knowledge on this subject is of j they arc supposed to possess a specific power. The 

more importance than formerly to the general public, i stimulating effects of these waters render them unsuited 

Till within our own time few persons were able to reap | to inflammatory and irritable constitutions. The thermal 
the benefits which arise from mineral waters, except those • springs of llune, so much frequented by the luxurious 
who could drink them at the springs. But at the present j inhabitants of ancient Home, are of this class, as aro 
time, in consequence of our improved commercial arrange- those of Ncundorf, and the Old Well at Hanogate. The 
xnentsand means of communication, they mav be procured ! analysis of the water of the celebrated Old Sulphur Well 
so closed up as to be as good as when fresh from the earth proves that it holds a xcry large proportion of those salts 
in distant places, and drank by the sufferer at his own which give it its distinctive character, and that the 
home. amount of these salts has actually increased, to that it 

Mineral springs arc formed by waters permeating is now presented to the world richer than ever in all those 
through beds of various mineral substances, and tbs- beneficial properties which have given health and vigour 
solving and becoming charged with some portion of their to thousands of suffering invalids. The discovery by 
salts. Most spring- waters contain some portion of earthy I)r. Sheridan Muspratt, I’.R.S,, Ac. firr., <■ ihc existence 
matter, but generally this is only the case to a slight degree, of the chloride of b rium, has also add'M a new feature 
and they are not classed as mineral waters unless the salts to this far-famed *;»■ «>g. 

• are^ present in $ich quantities as to render them available Acidulous or Cat- .'tinted Water. r owe their qualities to 
for medicinal purposes. Many mineral waters also owe the presence of c obonic acid gas, which given them an 
some part of their efficacy to the fact of their being at the acidulous taste and sparkling appearance. When breathed, 
same time warmer than ordinary water. This is especially this gas acts as a narcotic poison, and is fatal to man 
the case where the waters arc of such a nature as renders and other animuh, but if is extremely wholesome to the 
them valuable for bathing, as well as drinking. Few digestive oigans. Bubbles of carbonic and gas rise in 
mineral waters arc charged with one mineral suds! 1 -ire champagne or bottled ale, when those drinks are “up,” 
only; generally, many kinds of salts arc present in gre.. *r and make them sparkling to ihc eye and fresh to the 

■**>r less quantities in the same spring. Broadly, liowrv -r. taste. Moq spring-waters contain free carbonic tide), 
there are four principal substances, which give to the but in ordinary springs not more than 3 or 4 per cent, 
waters their distinct character and powers ; these arc will be present. When from 30 to 60 inches of gas ore 
iron, sulphur, carbonic acid gas. and salts, and from them found to the luo imhes of water, the; acidulous spring is 
;thc spnngs arc classed as chalybeate, sulphureous, held to be rich, but some of ihe richest will have a much 
■acidulous, and saline. larger proportion ; 100 or 200 is not an uncommon 

Chalybeate or Ferruginous Water , which is chiefly quantity, and the wat-rs of St. N ret a ire arc said to (un- 
charged with iron, is only called such when that mineral ' tain as many as 400 1 ubic niches of gas to the 100 inches 
is present in quantity, for most other mineral waters j of water. Moq spring * of this class contain, in addition, 
possess eit to a slight extent. Pure chalybeate water is 1 carbonate or bicarbonate of soda ; but the medicinal 
a distinct and most valuable tonic. Iron acts upon the ) virtue of tht? water is owing to the carbonic acid, which 
system by augmenting the number of blood corpuscles, j acta chiefly ori the digj .aivc, venal, and nervous systems* 
and it is said that these may be doubled in number by i Acidulated water is cooling, refreshing, and exhilarating; 
a course of chalybeate. Whenever there is a deficiency . it relieves nausea, and augments and alter* the venal 
in the blood, which is often the case in the male sex, I secretions. It is good in indigestion, uterine affections, 
and yet more frequently in the female, drinking chaly- j and dropsy, but the effects arc transient. I hc celebrated 
beate water is the most simple and safe, as well as most J Sobers (commonly written Seltzer^ water Is of this class ; 
certain means of restoring the sufferer to health and • in England wc have only one rich acidulous spring- - 
strength. These springs arc common, both in England ; that 01 Ilkeston, near Nottingham, 
and on the Continent ; some of the most famous are to j The Common Soda-water, with which wc arc all so well 
he found at Spa and Harrogate. Chalybeate water con- ; acquainted, is artificial acidulous water; more projierly 
tains a considerable quantity of carbonic acid gas, and it might he termed carbonic acid water, for, generally 
this sits more easily upon weak stomachs than others, speaking, it does not contain soda. To make it, carbonic 
At Harrogate a valuable spring of this description has acid gas is generated by pouring sulphuric acid on chalk 
been discovered (the Alexandra Ferruginous Spa), the or whitening, and condensing it, by the prcv.urc obtained 
waters from wjiich can be procured in London and other from powerful machinery, in water. This is, in its simple 



MINERAL WATERS. 


104 


state, although less perfect than acidulous water, a valuable 
medicinal agent It is an admirable drink to allay the 
thirst attending all feverish disorders ; it relieves the 
sensation of sickness, and acts as a diuretic, h is also 
eseful as checking any tendency to the formation of stone 
or gravel, and it forms an excellent vehicle in which to 
administer medicines, as it lessens and neutralises their 
nauseating qualities. The most convenient receptacle in 
which carbonic acid water can be kept in the sick-room 
(where it ought generally to be at hand) is the siphon* 
vessel, as from this the quantity reuuircd can be taken 
without injury to the remainder, whicn cannot be the case 
when it is contained in bottles. The Gazogene, of which 
there arc various modifications, is an invention for the 
home manufacture of carbonic acid water, and is doubtless, 
in some one or other of its forms, familiar to many of our 
readers. It consists of two oval glasses, one above the 
other, with a passage between them, in which is a cock 
for drawing off the aerated liquor. In the lower glass 
is placed carbonate of soda and tartaric acid in powder, 
ana the upper is filled with water. A small pipe descends 
from nearly the top of the upper glass to nearly the 
bottom of the lower, and through this a little water 
descends, which mixes with the powders, and produces 
gas* This ascends into the upper glass, and, as the 
volume of gas below increases, is forced by the pressure 
caused by it into the water. To prevent the glass being 
burst by the internal pressure, the Gazogene is usually 
encased in lattice- work. 

When common soda-water (carbonic acid water) lias a 
little soda added to it, it is known in commerce as double 
soda-water. Common soda-water forms the basis of most 
artificial mineral waters, which arc made by adding to it 
various salts. Artificial mineral waters, to some extent, 
may be made to take the place of natural ones, but they 
arc not of equal efficacy, as the basis on which they are 
manufactured is lowering, and not invigorating to the 
system. The iron-water is now taking the place of soda- 
water. It can be taken with either wines or spirits, and 
makes a most delicious beverage. 

Salim Waters, which frequently contain small quanti- 
ties of iron, sulphur, or carbonic acid gas, owe their 
activity to different kinds of salts with which they are 
chiefly charged. 

Bitter, purging, saline waters contain chiefly, as their 
active ingredients, soda or magnesia ; in those of Chelten- 
ham and Leamington, it is sulphate of soda, or Glauber's 
salt, which acts ; and in those of Epsom and Scarl>orough 
it is sulphate of magnesia. The waters of Saulschutz, 
Scidlitz, Friedrich shall, and Kissingcn, arc in high repute 
among springs of this order, and by some authorities 
those of Cherry Hock, near Kingswood, Gloucestershire, 
and Burton Spa, near Swindon, Wilts, arc not considered 
inferior to them. These waters arc purgative and diuretic, 
and are useful when both kidneys and bowels need to be 
excited. They are good, in mild doses, in habitual con- 
stipation, determination of blood to the head, and in 
dropsical and liver complaints. * 

Brim Waters — of all in England the Droitwich springs 
are the best known— are highly charged with common 
salt. On the Continent are many famous springs of this 
ovder, as the hot springs of Wiesbaden and Baden-Baden ; 
the tepid ones of Soden, Mondorf, and Canstadt ; and the 
cold on of Kissingcn, and Homourg, Brine waters are 
made use of internally. In huge doses they are emetic 
and purgative ; and in small doses, alterative, and supposed 
to stimulate the absorbent system 5 but their chief use is 
as baths, in which form they are applied with excellent 
effect In gout, rheumatism, and scrofula. 

In Calcaneus or Earthy Waters sulphate and carbonate 
of lime predominate ; well-known springs of this order 
upon the Continent are those of Wildungen, Leuk, Lucca, 
and Pisa, and in England those of Batn and Buxton. 


When taken internally, these waters are considered to be 
stimulating. Those of Wildungen are excellent as a 
diuretic, and are considered good to check the formation 
of stone or graveL As baths, the warm springs of Itfflcca, 
Pisa, Bath, and Buxton are much celebrated for the cure 
of gout, rheumatism, and diseases of the skin. For their 
efficacy in relieving these diseases, our own thermal 
springs of Harrogate, Bath, and Buxton have enjoyed such 
a reputation as has given them, through various assogia- • 
tions, a poetical and romantic, as well as historic interest 9 . 
The Bath waters were in such high favour during the last 
century that they became the resort, throughout the sea- 
son, of all the fashionable world of England ; and almost 
all the novelists pf that age, in describing contemporary 
life, make Bath partially the scene of tfaetr stories. But 
the reputation of its waters is of much more ancient date. 
Even during the Homan occupancy df Britain, Bath was 
a favourite and fashionable watering-place, and tradition 
carries back its renown still further, to the remote, and it 
may be fabulous, period of English history, which is 
chronicled by Nennius and Geoffrey of Monmouth, when 
the descendants of the Trojan Brute were kings of 
Britain. Bladud, wc are told, a prince of this time, being 
afflicted with a leprous disease, was driven by his people 
from his throne, and compelled for a subsistence to keep 
swine in the woods which grew in that part of the country 
where Bath was afterwards built Here he observed that 
when his pigs were diseased in their skins they rolled in the 
mud, caused by certain warm springs which arose there, 
and that by doing so they were cured. It occurred to 
him to try the same remedy upon himself, and by means 
of it he was restored to health and his dominions ; and thus 
the Bath waters were discovered. Buxton also was known 
to and frequented by the Roman rulers of Britain, and 
it is rendered interesting by the fact that Mary, Queen of 
Scots, sought relief from its waters when she was attacked 
by rheumatism while a prisoner in this country. Bath 
waters taken internally— and as baths— are held to be 
good in chronic diseases requiring gentle continued 
stimulus ; and Buxton water is drunk for^the same kftid 
of complaints, as also for stone and disordered digestion. 

Alkaline Waters arc characterised by sulphate and bi~ 
carbonate of soda. Springs of this order occur at Ems, 
Teplitz, Carlsbad, ana Maricnbad ; and in England at 
Harrogate, Malvern, and Ilkeston. In cases of habitual 
constipation, induced by sedentary occupations, they are 
of great value, as their effects arc more permanent than •*. * 
those of strong purgatives. They act also on the urinary 
organs, and are good in gout, dyspepsia, &c. Ems enjoys 
a very high reputation for the efficacy of its waters in 
certain uterine affections. The Vichy and Fachingen 
waters, which, in addition to containing bicarbonate of 
soda, are highly impregnated with carbonic acid gas, are 
useful in certain forms of indigestion, in jaundice, in re- 
moving stone and gravd, in gout, and in chronie catarrh. 
The demand for all mineral waters has largely increased 
since they have become better known to the public, and 
it is beyond all question that they are of peculiar efficacy 
in certain disorders. 

Most waters should be drunk before breakfast, at %*• 
tcrv&ls of a quarter of an hour between each tumblerful, 
moderate exercise being token in the intervals. Where 
bathing is used, it should generally be between breakfast 
and dinner, ana never soon after a full meal ; the proper 
time for remaining in the bath varies at the different 
spas. In many cases it is unnecessary to co through 
what is termed a complete course, as only The sulphur 
and magncsi% sure required in cases of scrofula, cutaneous 
eruptions, gtn it, rheumatism, neuralgia. &c. One great 
advantage arising from the sale of the Harrogate mineral 
waters in bottles is, that invalids can enjoy all the bene- 
fits at home— a special boon to those wno are afflicted 
during the winter months. * 
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m PHOTOGRAPHY. 

THERE are few arts boasting so large a number of amateur 
practitioners as photography does, and still fewer which 
for a proportionate amount ol study and labour give results 
so charming or so valuable. To produce at will accurate 
portraits of those you love, or to carry away faithful pic- 
tures of scenes or objects associated with the memories of 
stamper rambles and autumn pleasure-trips, will repay the 
ft ade o t of photography a thousandfold for the time and 
labour may bestow upon its acquisition as an art. 
There are, moreover, many ways in which photography 
may be rendered useful in business, as well as interesting 
and attractive as a mere household amusement. 

Marty art kept from the study of photography by the 
supposed costliness of the apparatus and materials ; for, 
although cheap sets of apparatus are advertised, they are 
but too often found to be useless; and many am de- 
terred from the pursuit by difficulties traceable rather 
to the use of such Imperfect means than to any other 
cause. But die reader of this work, who has attained by 
the lute of* its lessons in carpentry some little skill in 
fcMMtifrg tools, need not be deterred by such considera- 
tions, inasmuch as. the series of papers, of which this is 
the first, is intended to give such directions as will enable 
the young amateur, who has but a small capital at his 
cmmmiA, to supply the deficiency by brircing to his aid 
mechanical fegenufty to enable him to work bis way, and 


to contemplate with pleasure the products of his own 
hands, constructed at a fractional part of the price required 
by "the makers" for apparatus, perhaps very highly- 
finished, hut not more useful. 

How to make a Camera and Appurtenances.— 0 \ the 
variety of cameras in general use we will not at present 
take notice, but turn to the one of which wc give repre- 
sentations, and which we have designed with a special 
view to simplicity and utility, to its being easily made by 
the aid of a very few tools, which you must make up your 
mind to purchase. As you find the want of particular 
tools, do not hesitate to buy and get them from a tool- 
maker. Do not get the cheap things sold by ironmonger!. 
With such tools your work cannot be turned out of hand 
in a creditable manner. The most useful of the appliances 
that will be needed is the “shooting-board and. that it 
may partly serve the purpose of *a bench, should be con- 
structed in the following manner :~A board, wy *3 feet 
long, o inches wide* and f inch thick, and another piece 
the same length and thickness, and 6 inches wide ; screw 
these together, as shown in Fig. *. Then cut a groove 
about 3 inches from the end. made a little tapering, I inch 
wide, and ft inch deep, and fit into this a piece of hard 
wooa ; let* it stand up about 1 inch, to form a stop for the 
wood required to be planed, and also when shooting 
the edges (Figs. 2 and 3). To do this the plane is used 
on its side (as shown in Fig. 1) ; by this amuigcment 
the edges are shot perfectly square. Wc will now 
proceed with our directions how to make a square quarter* 
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plate came ra* that is to say, for plates 4i by 3 } inches, that 
can be placed in the dark slide either vertically or hori- 
zontally. In the first place, make a drawing representing 
correctly the size of your camera ; but let the depth from 
the face of the front to the glass plate be determined by 
the focal length of your lens, after arranging the tube, so 
as to allow of one-third of the motion being pushed back 
and two-thirds forward. Having done this, procure a 
piece of seasoned pine, free from knots or shakes, not more 
than | inch thick ; then cut off a piece of the required width, 
and long enough to make the body, and another piece for 
the front ; plane them on both sides, taking care that they 
are of an canal thickness all over ; then shoot one edge 
straight and gauge it to the proper width, and square off 
the sides and tops of the lengths required* The size of 
the body inside will be the length of tnc top and bottom, 
and the outside for the length of the sides ; these should 
be cut a trifle long, to allow for cleaning off after the body 
is put together. The top must be rather more than the 
thickness of the dark slide narrower than the sides (as 
shown in Fig. 4). 'Mien shoot the edges of the top and 
bottom, and proceed to glue and brad the body together 
with # inch brads, taking care that they arc driven in 
Straight ; get the txxly perfectly square ; let the glue get 
hard, and then clean off the front edges, and glue and 
brad on the front ; next put on the fillets, which form the 
groove for the dark slide (as shown in Figs. 5 and 6). 
Let the glue be perfectly hard, and then proceed to clean 
off and finish with fine glass-paper. 

To ensure having it perfectly light, tight, and to give it a 
more finished appearance, the sides may be covered with 
find muslin in this manner: — Huy some shellac varnish, 
or make it by dissolving shellac in methylated spirit ; 
take a piece of muslin large enough to go round the body, 
and commence by laying the shellac on the under side 
of the camera, beginning at the centre ; next lay on the 
muslin, anil rub it well with the edge of a piece of wood 
to remove all blisters. If the muslin does not take a 
good hold, take the brush with a little varnish and rub 
it well in a like manner, then proceed to do the side, and 
so on all round. Then where the muslin overlaps pass 
a sharp penknife, remove the two strips, bring the edges 
together, and the join will not bo perceived. Cover the 
front in the same wav. When the varnish is quite hard 
any roughness should be removed by fine glass- pa per. 
Lay on with a camel-hair brush two or more coats of 
black japan until it presents a smooth surface, and, 
should it be desired to be very smooth, rub it clown 
with a rag dipped in water and ground pumicestonc ; 
give it another coat of japan, and tinish with one or two 
coats of thin shellac varnish laid on with a camcl-hair 
brush. It will then have somewhat the appearance of 
papicr-machi*. Cut the hole for the lens exactly in the 
centre of the front, and a small one in the bottom for ( 
the screw which secures the camera to the stand, and 
the body of the camera is complete. 

We now come to the “dark slide,*’ which is a more 
difficult piece of work, but the simple mode of construc- 
tion represented by full-size section. Fig. 9, will fender the 
task easy, provided that proper care is taken in accurately 
preparing and putting together the various parts of which 
it is composed, and attending to the following instruc- 
tions 1 1 will be observed that the frame U put together 
in three thicknesses, one forming the guide for the shutter, 
A, the middle frame for the plate-holder, », and the outer 
frame for the door, c. Now cut off a piece of wood for 
the two outside frames 6} inches long by 4^ inches w ide, 
and plane it to an even thickness of } inch. Shoot one 
edge and gauge it a little oxer the width required and 
rebate the edge to form the groove for the shutter, cut 
it off and prepare two more in like manner, and then 
cut off the four pieces to foun the frame for the door. 

For the raidd'e frame forming the plate-holder cut off a 


piece of wood 6} inches long by 3} inches wide, and re> 
ducc it to an even thickness of V^tta inches, gauge off two 
pieces a little over J inch wide for the sides, and then the 
two pieces for the top and bottom ; these will be a little 
more than 1 inch wide ; cut a piece out of each 3b ittchcs 
long and ) inch wide* Now take the two pieces which 
form the sides of the outside frame, and fix them by a 
brad at each end to a board 4) inches apart ; glue on to 
thege the top and bottom piece of the middle frame 
inches apart, as shown in Figs. 7 and 8; then*fit 
between these the two side pieces, let the glue get bard. 1 
and then remove it from the board, and fit in the top and 
bottom pieces of the outside frame. Next put on the 
rebated guides for the shutter, and screw both the outside 
and inside frames to the midfilc one with brass screws, 
this will render the whole perfectly strong, and have a neat 
appearance ; then put on the top pieci; or cap, D, through 
which the shutter slides, as shown in Fig. 9 ; then clean it 
ofT and fit it to the body, and put in the silver wire stops 
at the comers of the plate-holders. t 

The door and shutter, which have now to be prepared 
and fitted, will be simply flat pieces of mahogany. Fit 
and hang the door at the bottom with brass hinges ; put 
on a brass button each side and one on the top to keep 
it down tight in the rebate, and fix on a piece of leather 
for the purpose of pulling it open. 

Rebate and fit in the shutter, and put on a cap, E, which 
must fit tight on the top of the dark slide when the shuttci 
is down, see Fig. 9. Fix on a piece of leather or a ring 
for drawing it up, and put on a stop along the bottom of 
the shutter to prevent its being drawn quite out, and the 
dark slide is finished. 

To complete the camera we have now to make the 
focussing screen (sec Fig. 6\ To avoid the trouble of 
mitring or dovetailing the angles it will be better that 
they should be grooved and tongued and strengthened by 
two screws at each corner, see Figs. 10 and ! i. Let the 
pieces forming the frame be $ inch thick, and the width 
to fit the grooves made to receive the dark slide in the 
camera. Fit and glue on a small bead njfind the inside 
of the frame to form a rebate for the ground glass, see 
full-size sections, Figs. 10 and 11 ; the rough side of the 
glass must of course be towards the lens, and in fixing 
the glass care must be taken that the distance from the 
front of the camera coincides exactly with the distance 
to the fare of the glass plate placed in the dark slide ; 
similar beads must then be fitted round the other side of 
the glass to keep it in its place. This frame and the dark * 
slide may be French polished, or japanned to match the 
body. 


GARDENING. -XXXI. 

MINT AND LAVENDER. 

Mint , — There are several species of this plant culti- 
vated, but those for general use are the peppermint and 
the spearmint. The former is easily distinguished from 
the latter, by its blackish or purple-coloured flowers, 
which appear in August and September. It is almost 
entirely cultivated for distillation. The spearmint rim 
from two to three feet high, with sessile lanceolate leaves, 
the whole plant is of a reddish green colour, and the 
flowers appear in August. It is cultivated for its leaves 
and tops, which arc used in spring salads, and form an 
ingredient- in soups ; they are also employed to give 
flavour to certain dishes, as peas, young potatoes, &c. dec 
Both species are propagated by division of ttyc root, and 
by cuttings, whichever you like. The offsets from the 
root shouldjte selected in the spring from established 
plants, and planted with a dibble m rows six inches 
asunder. They must be kept dear from weeds at all 
times, and at the end of tnc autumn any stems re- 
maining must be cut away, and a little light^ earth spread 
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thinly over the bed*. The young tops may be gathered 
for culinary purposes, and salads, any time after they are 
an inch high ; and for winter store when they arc begin* 
nine to flower, cutting the stents off dose to the ground 
aiurplacing them in the shade to dry, as the sun would 
evaporate their juices and spoil them ; tic them up in 
bundles and put them by in bags for use. The roots of 
both sorts continue in good condition for several years, 
but when the stems begin to cotne weak and dwindling, it 
ta better to make fresh plantations in time titan to allow 
the beds to stand without bearing half a crop. 

Lavender . — This is a hardy undcr-shrul>, rising from 
two to four feet high, with hoary linear leaves, slightly 
rolled back on the edges ; the flowers form terminating 
spikes, of a blue colour, and appear frosty} uly to September. 
Both leaves # and dowers are powerfully aromatic. Ibis 
plant is employe^ medicinally rather than in cookery. 
The spikes of these flowers are much esteemed, and par* 
ticularly so by ladies, on account of their fragrance* They 
arc also put "into bags and placed among linens, to per- 
fume tlicin. There are two varieties, the narrow-leaved 
and the broad-leaved, both of which arc equally good. 
It may be propagated either by cuttings or slips ; ami the 
soil should be poor, or of a dry gravelly nature, as on such 
the flowers have a powerful odour, as well as being more 
hardy, and consequently better able to stand the severity 
of winter. In a rich soil the plant is liable to be killed, 
to say nothing of its odour being far less powerful. It 
may be planted in a quarter to itself, in rows three feet 
asunder, and two feet distant from each other in the 
rows ; or the plants may be set to form a hedgerow by the 
side of a walk, at eighteen inches apart, and they will 
form close heads, and when established will produce 
plenty of flowers in July and August, which must be 
gathered while in pei lection, cutting the spikes off close 
to the stt iti. 


DECORATIONS FOR CHRISTMAS AND 
• ? OTHER SEASONS. 

5dm F of our readers will probably not share in the desire 
to adorn places of worship v.hicli actuates a large section 
<#f the religious community at Christmas-time and other 
seasons, but they may at least regard the subject as in- 
teresting and curious, and many of the design are 
adapted for the decoration of home, ir. a manner -• pro- 
priate to the season, without indicating any particular 
mode of religious thought, or involving points of doctrine 
or ceremony respecting which members of various com- 
munities might entertain different opinions. 

There arc many ways of decorating churches and 
bouses at Christmas and other times of the year. One 
very effective and not tedious way is to make a frame the 
shape desired of laths nailed together, and stretch tightly 
and evenly over the frame some white calico. With a 
blue *haUc pencil draw an outline of the text on the 
calico, and then over the letters sew single holly-leaves. 
Make a border of leaves. Hunches of yellow, red, and 
orange-coloured immortelles may be placed at the promi- 
Ant parts of the letters, or worked into the borders. 

Fig. i shows one of these frames, with the calico 
stretched on it and the text worked. Fig. 2 gives in de- 
tail the Sacred Name, showing how frames and leaves 
may be arranged. First of all, in making these texts, 
take the branches of holly, clip off all the leaves with 
a pair of old scissors, ana drop them into a couple or 
three little baskets, so as to son the sixes as they are cut 
off. Waste-paper baskets or old strawberry baskets are 
useful for the purpose. Take a No. 6 needle, and using 
dark green cotton, sew on leaf by leaf in the manner 
shown in detail in Fig. 3. The deep shutting shelf left by 
dm thickness of the Wall under many church windows 


can be very effectively decorated in this manner. The 
frames must be made to tit the windows. A couple of 
nails at the top of the slanting-place allow the frame to 
be hitched on them, and will keep it in place. Where the 
ledge of windows is flat, decorations would be lost. But 
they may very well be suspended along the galleries, in 
which case they should have frames of evergreen garlands, 
which on the window ledges arc better dis^wnsed with. It 
has a beautiful effect in many churches, to erect an ever- 
green screen before the communion table. This is par- 
ticularly appropriate to those built for choral sen-ice, and 
which are provided with special stalls for the choristers. 
Most of the old churches were so built, and the seats— 
choral service not being retained in them— appropriated 
to members of the congregation. The screen is still 
suitable in such a case. Fig. 4 represents one of these 
screens. One side is shown covered with the holly, 
and the other exhibits the Ir.unrwnik, To make the 
frame, first conMruct a square of laths the site of tht 
aperture to be filled, anil represented by A !J C D, Fig. 4. 
Then place across the laths, K F and o if. Next make 
the trellis- work at the lower part. Dace the upright lathi 
to form the arches, at i. Next cross them with pieces 
of crinoline cane, or pliant boughs, in the wav shown at 
j. The triple circles at the top, which are emblematic of 
the Trinity, arc garlands made on pliant boughs, such us 
lilac-bushes afford, lacked at the bows marked K K K, 
and tied together in centre with string. A bunch of im- 
mortelles is placed in the centre of cadi. Festoon a gar- 
land from a to H, filling the space** between the triple 
circles. If a wire is run into the garland it will stiffen it 
enough to enable it to lx* moulded to form. A capovirc 
is useful, because the leaves can be sewn to it. Hut the 
garlands may be made on rope with a strong wire tied in 
w ith it. 1 he upright laths ol the arches are covered with 
green. Then form the garlands for the arches on wire or 
cane, and place them in a row over the t >p. The text is 
made on calico, stretched on a frame in the manner already 
described. It i pined in its position last of all, and a 
garland of leave. - icn carried lound it as a frame. The 
tidlis-work is previously covered with leaves. Fig. 4 
indicates how the immortelles may be used* White, 
yellow, scarlet, and crimson are the colours to select. 
Do not mix them, hut place bunches of each colour 
regularly at ranged. If any members of the congregation 
sit behind the screen, the back should also be covered 
with leaves. 

Mosaics of floum arc very beautiful, but tedious to 
make. A board of the light thane must be procured and 
covered about an inch thick witli wet clay. The pattern 
is then set in it in immortelles, using the colours accord- 
ing to taste, and trie ground filled up with white flowers. 
The immortelles, before using them, must have the stalks 
cut off to within three-quarters of an inch of the flower# 
They arc set into the clay quite dose. A coloured draw- 
ing of the design should first Ik* made. If it is large and 
the clay likely to get dry before it is finished, part of the 
clay must be laid on and covered at a time, as fresco 
painting is done. The clay must be thoroughly dry and 
hard Indore the work is hung up, or it will dropoff. Texts, 
devices, or shields may be emblazoned by these means. 

Texts to suspend along the galleries, illuminated by 
hand, and illuminated shields to nlacc in the centre of 
\ every arch where the church tv built with them, or to 
\ decorate the pulpit, should first lx* executed In the usual 
! way on cardboard. A frame of laths must then be made 
; and covered with canvas or calico# It should be several 
{ inches larger ev^ry way than the drawing, which must be 
\ mounted in the centre by means of strong glue, and 
| pressed flat till dry. Make garlands of evergreens, and 
! attach them to the canvas margin, so as to frame the 
j drawing. These drawings, if carefully laid by, and the 
I garlands removed, will be useful for many s uc c ee d i ng 
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years. If other churches had similar articles, and would i trouble than drawings. For the texts, make the canvaf" 
exchange them, it would not be a bad plan. A lady, ; frames, or merely take sheets of cardboard. Purchase 
skilful as an artist, by employing her leisure during | blue, red, green, orange, and bright plum-coloured papers, 
the year, might furnish many churches, on condition that j Cover the cards or frames each with a different colour, 
they annually changed, so circulating their decorations, j On white paper draw very large the letters of the text to 
Shields might veiy well be executed in oil-colours. Fig. ; be illustrated. Draw smaller the same on coloured paper, 
S gives a design for a shield of laths to be covered with drawing on the wrong side of the paper. Cut put these 
canvas, and garlanded. The outline cun be shaped and last letters. With gum fix them in the centre of the white 
formed more artistically by the addition of the garland, ones. Cut out-tbe whole and fix them on the coloured 
Calico stretched on such a frame may be worked in device ground. Or merely cutout the letters, from coloured 
or text also with leaves, and garaoded. Fig. 6 is an paper, and fix them on the white calico. Or fix gold and 
ornamented shield. silver-paper letters on coloured grounds. Cut out die 

Texts may also be made, and shields as weU, with less shield, either from thin wood, card, or nuHbo^pL Cower 
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Item with coloured paper. On this lay the device or ivy, or laurel-leaves, and with a gold cord through the 
teat centre. 

Banners of rich silk lined, or velvet, are handsome. The rest are devices for shields or banners. Or, to- 
The device may be applied with silk or satin of a difle- gether with the devices on the shields and banners, they 
rent colour, first tacking ft flat a Httle way in. Then may be cut out of large-sired cards or wood, covered with 
turn in the edges and hem or stitch ft down. A pretty evergreens and immortelles, and used lor decoration, 
passementerie or gold cord may be used to cover the join. Fig. 3} gives the device of the double triangle. A tri- 
linethenumcr with silk or muslin, and stiff net or buck- angle with its three sides, three in, one, represents the 
mm between. Figs. 7, 8, 9, *7« 34* and 3S are shields Trinity. In the centre there t» a cross, the emblem of 
with devices. Figs, to, it, ra and 13 are shades for salvation. The double triangle forma a star of m points. 
ShtcMa. Figa 14, 15, and 10 am designs for baimer*. Fig. 1$ gives a star of six points, and represent* the 
Figs. 31 and 37 are designs for bottom for calico tarts. Trinity. The circle is emblematical of eternity, for it has 
Use centres ate fonnedofrowi of berries, with holly, neither beginning nor end. la Fig. 361, 1.11.S. (the first 
• 
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three letters of the name of Jesus in Creek) the I forms a 
cross. In Fig. 28 the I signifies Jesus, the X Christ. 

Fig. 18 is a cross to tie covered with evergreens and 
flowers. The circle in the centre is to be made of a piece 
of canc stretched round and covered with calico. On 
this an appropriate inscription or monogram may be 
placed. 

Fig. 19 is St. Andrew’s cross ; St. Andrew is the patron 
saint of Scotland, according to the mediaeval belief. Fig. 20 
is the Maltese cross, used by the Knights of that island 
and Knights Templars. The Maltese cross is often con- 
founded with the heraldic cross, Fig. 21. Another 
heraldic cross and circle, Fig. 22, is an emblem of salva- 
tion and eternity ; Fig. 23, the cross trefoil, and Fig. 24, 
the cross pomt'e, arc also heraldic, and so arc Figs. 25 
and 26 ; the latter is called the crosslct, or four crosses 
combined. Fig. 27 is a combination of the circle, the 
cross, and the initials of Christ. Cut out and covered 
with evergreen, especially holly or cypress, mounted on a 
circle of calico, with a thick border of red immortelles or 
holly, and an outer border of leaves, it forms an excellent 
device. The initial letters are to be of berries or flowers. 

The initials I.II.S. are so generally used, that many 
neglect the I.H.C. {Jesus Humanitatis Consolatory 
equally appropriate, or the X!\ signifying Christ, the 
first two letters of the name in Creek (XPIZTOZ), see 
Fig. 29. Fig. 30 is the < ireek cross, and that of St. George 
for England : it is this which is borne on our English 
flag. We may observe in this place that the victory of 
St. George over the Dragon is an allegory typical of the 
conquest of sin, or extirpation of heathenism; and St. 
Patrick’s expulsion of the reptiles from Ireland is a like 
fable. The cross of Iona- the Irish cross— is shown in 
Fig.’ 31. Without the circle, it would be the pectoral 
cross, worn by persons of distinction in early ages— that 
is, in the sixth century. Strange that only 500 years after 
the coming of Christ, such corruption should have crept 
into His Church as that the cross itself, by its special 
form, should be used as an emblem of social distinction. 
Fig. 32 is a very curious Christian symbol. It represents 
the Trinity in the triangle, each side of which proceeds 
from a ball or circle containing a letter of each Sacred 
Name. P. is for Pater, the Father, F. for Filins , the 
Son, S.S. for Sanctus Spintus, the Holy Ghost. In the 
centre is the word Deus (God) connected by three in one 
again, and the words r.r/, non est (is, and is not) contain 
the mystery of the Trinity m words. 

SOCIETY.— I. 

ETIQUETTE OF VISITING, ETC. 

SOME knowledge of the social code of ceremonious rules 
and forms is indispensable to everyone who desires to pass 
through the world respectably and respected. Whether in 
a domestic sphere or in the more distant relations of social 
life, certain occasions demand an especial line of 
conduct to be followed by persons thrown into mutual 
contact ; and these observances cannot be neglected 
without peril to personal advancement, and, what is a 
consideration of more value still, peril to the preservation 
of sympathetic feeling so desirable to maintain between 
individuals closely connected by, perchance, family ties. 
Whether mere strangers be in question, or members of 
the same kindred, it is most desirable that the established 
rules of etiquette should be observed. 

With regard to the meaning of the word itself, it is 
a pity that a more extended sense is not attached to its 
use. Strictly speaking, the word “ etiquette n was formerly 
applied to a card on which court observances and required 
ceremonies were inscribed. From this derivation has 
doubtless arisen the impression that all rates for be- 
haviour in society are or a conventional character, and 


devoid of hearty good-will characteristic of more intimate 
intercourse, when, in reality, no prescribed forms of polite- 
ness can be pleasing unless they proceed from a kindly 
disposition, and arc proffered in a right honest spirit of 
cordiality. Fictitious attempts at politeness soon *die 
themselves upon close acquaintance. 

It is, perhaps, in the shelter which the rules of society 
afford to persons who desire to live in a circumspect and| 
unoffending manner to wards all men, that the true value of 
social etiquette lies. No one needs a code of observances 
to live happily with well-tried friends and beloved rela- 
tives. But manifold are the circumstances under which, 
for instance, an acquaintanceship is hastily formed, ana 
as speedily found unsuitable. To make desirable acquain- 
tances, and to disengage oneself from those which are 
not found convenient, being wants most cAmmonly felt, 
we will endeavour to describe the most effectual mode of 
securing both objects, according to tKe prescribed rules 
of etiquette. 

At the outset the custom of being introduced by a 
mutual acquaintance is the first canon to be obst'rvea in 
making the acquaintance of a stranger. As a general 
rule no one is supposed to be conscious of the presence of 
any person without having been previously introduced, 
or 44 presented, w as the more modem term is. The merest 
mention of the names of the assembled individuals is 
sufficient if the occasion on which they meet be of a 
casual nature. For example, on a lady entering an apart- 
ment where several persons arc assembled, if strangers to 
her, the host or hostess need simply mention the name 
of the new comer, and indicate by a slight sign the 
persons whose acquaintance the guest might wish to 
make, to have complied with the required form. In a 
large party this step is unnecessary. The duty of the 
person who receives the guest is then confined to 
introducing the different members of the company with 
whom the greatest stranger is likely to be thrown into 
immediate contact. 

Of late an attempt has been made to do away with the 
formal introduction of visitors to each other when the place 
of meeting happens to be under the roof of some routii&l 
friend. But the new fashion has not become general; 
English people, especially, are not prone to make advances, 
even under the most auspicious circumstances, unless 
they arc tolerably certain of their ground. At the same 
time, if a few friends meet upon a select occasion, such as 
a dinner, it would be ill-mannered to wait for a formal 
introduction before exchanging remarks on any matter of 
general conversation. Sometimes it happens that a par- 
ticular introduction is for a time impossible. Jt should 
then be taken for granted that all guests present, by 
special invitation, are suitable for cacn others acquain- 
tance. The acquaintanceship, however, need not be 
renewed on a future occasion. Persons thus thrown 
together may meet the next day, if they please, as total 
strangers. 

The introduction of mutual strangers at dancing parties 
is subject to the same rules. Parties who have danced 
in the same quadrille or in other dances are not expected 
to recognise each other afterwards, unless intimately 
acquainted with friends on either side. The option It 
recognising an acquaintance thus made rests with the 
lady. If on meeting her partner on a subsequent occa- 
sion she pleases to bow, there is no impropriety in her 
doing so. Jn no case must the gentleman make the first 
sign of recognition. Also, with regard to the meeting of 
persons on business matters, the mutual acquaintance 
need be carried no further than the intercourse which 
has occasioned the acquaintanceship. People who am 
possessed of ordinary tact, generally manage to avoid 
giving what is commonly termed a “direct cut" to such 
acquaintances, by not observing each other. how- 
ever, direct contact is quite inevitable, the slightest 
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recognition is simple courtesy between persons of the 
same rank in life. 

Whenever disparity of age or position exists between 
individuals that have been presented to each other by a 
mutml friend, the person superior in years or station 
should be the first to make the advance. If the younger 
or inferior should venture to take the initiative, he must 
be prepared for a rebuff, the more cutting, possibly, from 
the polite hauteur with which the expected salutation 
t tqpv be granted. Between equals the lady always 
, makes the advance ; but not if superiority of age and 
station exists on the part of the gentleman. 

When it is desired to confer an honour on a person 
by being presented to another, somewhat of formality of 
manner is usual. It is always customary to present the 
inferior in station to the superior individual, accompany* 
ing the act of presentation by such words as, 14 Allow me 
to present Mr., or Mrs., or Miss So-and-so ;* or, if the 
favour has been especially asked for, the introducer may 
say, 11 Mr. or Mrs. So-and-so is very desirous of making 
our acquaintance, if you will allow me to present him, or 
er.” When permission is given, the individual may 
be introduced m the usual form. The introducer having 
complied with the request, leaves the new acquaintances 
to converse on any matter of common interest to them- 
selves. 

Letters of introduction arc frequently asked of friends 
to their acquaintances, when a stranger is about to travel 
abroad, or reside in a new neighbourhood. These letters 
should always be given into the hands of the person 
seeking the favour unsealed. By doing so, permission is 
tacitly given the recipient to read the contents, in order 
that he may see precisely the light in which he is pre- 
sented to his future acquaintance. Letters of introduc- 
tion should be closed when presented. The most usual 
mode of forwarding such letters to their destination is by 
enclosing them in an envelope containing a card bearing 
the name and address of the new comer. If the person 
to whom the letter of introduction is addressed desires to 
honour his corespondent's recommendation, he loses no 
time in callings the address indicated, and offering such 
civilities as may be expected. The most friendly form 
of* such offers consists in an invitation to dine ; which, 
under ordinary circumstances, should be declined, unless 
the invitation be accompanied by very forcible reasons. 
Whether an invitation to dinner be given or not, the visit 
should be returned within at least three days ft * up the 
m time one has been received, or earlier if possible. i*he 
above rules apply equally to ladies. 

On a stranger or a family arriving in a neighbourhood, 
it is the duty of the elder inhabitants to leave cards. If 
the acquaintances thus presenting themselves arc de- 
sirable, it is usual for the visit to be returned* personally, 
or cards left, within one week. The latter rule is very 
conducive to good feeling in remote neighbourhoods, 
where it is now-a-days mostly in force. In the suburbs 
of largq towns a less hospitable reception generally awaits 
strangers, causing acquaintanceship to be deferred till 
something is known of the new comers. These oppor- 
tunities are of frequent occurrence, and need but a little 
cordiality to become occasions of forming an agreeable 
society. In proportion to the number of residents who 
are or the latter way of thinking, suburbs are more or 
less desirable localities to reside in. 

Visitors to large towns, where their acquaintances are 
necessarily much scattered, usually announce their arrival 
by simply enclosing their address-cards to any persons 
whom they%nay wish to receive. Intimate acquaintances 
are not expected to wait for similar announcements, but 
call as soon as they leant the arrival and address of the 
expected visitor. 

^ In all cases, it is the person who is the new comer that 
first receives offers of hospitality* 


A slight acquaintanceship may be kept alive for an 
indefinite period, by occasional morning calls* Many 
valuable connections arc preserved by no other means 
than by periodically leaving a card at a natron's house, fa 
return for a similar civility received. Within a week of 
having been formally introduced to an individual, it it 
not unusual for cards to be left. In all cases of doubt as 
to who shall take the initiative, the rules above stated 
should be observed. Whenever death, illness, or any 
domestic event affecting the happiness or welfare of a 
family is generally known, by advertisement in the public 
journals or otherwise, it is customary for acquaintances 
to leave cards of inquiry, condolence, congratulation 
and so forth. No words need be written on such cards, 
unless it be particularly wished. A suitable message 
given to the servant explains the intention of the caU* 
Cards turned down at the corner signify -either that they 
have been sent by a servant, or that the visitor had no 
intention of paying a personal visit beyond the throshold 
of the residence. 

Whenever a family is in affliction, cards of inquiry may 
be left daily, if desired, without the compliment being 
returned. At the termination of the malady, or on the 
decease of the sufferer, it is usual for the head of th% 
family to acknowledge a sense of the kindness received, 
by sending cards or printed notes returning thanks for 
inquiries. Such notices having been received, it is gene- 
rally understood that the family is prepared to receive 
visitors in the usual manner. 

After death has taken place in it family, visitors arc not 
expected to call personally beyond the door, until a week 
after the funeral. Distant acquaintances should defer 
their visits for a still longer period. 

Interviews of a business nature with strangers should 
be short, and the subject of conversation should be con- 
fined to matter on which the interview has been sought. 
It need not be mentioned that punctual it v is the essence 
of politeness on these occasions, and tli.tr .1 person failing 
to keep an appointment is not entitled to courteous 
consideration. 

At certain seasons of the year, complimentary visits are 
very properly paid by persons who have even very slight 
acquaintance with each other. At Christ mas-lime, for 
instance, young people may seasonably leave cards on 
their patrons and superiors in age and position in society. 
This practice has long obtained in France, whcrc f on 
New Year's Day, everyone calls on friends and relatives. 
Except when very intimate, callers do not enter the 
house ; the mere act of leaving a card signifies a friendty 
intention. Year by year this excellent and pleasant 
practice of keeping together one's connection, and pro- 
pitiating the good offices of those who have it in their 
power to advance one's interest in life, is becoming more 
generally adopted. 

People who live at a distance from their acquaintances 
often enclose cards. Plain visiting-cards arc suitable for 
people of the same age and station. Elders generally 
send 41 Christmas cards" to the youthful members of their 
acquaintance. These picture-cards arc now an extensive 
article of commerce, and great expense may be incurred 
in the purchase of such gifts, Iiut the latter is not a 
necessary compliment, and those who cannot afford the 
outlay should not be deterred from expressing their good- 
will by any consideration of the kind. 

If, after having returned all visits, and made suitable 
acknowledgments of favours received by leaving cards, 
&c., the visits of an individual are not reciprocated, 
cessation of similar acts of courtesy should occur. At 
the same time, every allowance should be made for the 
different circumstances in life which may interfere to 
prevent a system of formal visiting, and no offence 
should be taken for what may be unavoidable, or unless 
some unjustifiable neglect is apparent 
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COOKERY.— LV. 

SAUSAGE-MEATS, FORCEMEATS, AND PA*rfs 
The sausages made in certain parts of England are much 
prized —as those from Epping, Norwich, Oxford, and 
Cambridge. The sausages made at Bologna and Got- 
tingen, on the Continent, are also much esteemed by 
epicures. The last-named sausages, and smoked ana 
dried meats from all parts of Europe, may now be bought 
at the Italian warehouses in London— as hams from 
Westphalia and Bayonne; beef from Hamburg; boars’ 
heads, p&U r, and savoury pies of meat and game from 
Strasbourg ; besides varieties of potted game, salted and 
potted fish, &c. 

Oxford and Cambridge Sausage-meats are made as fol- 
lows .—'lake i J pounds of pig-meat, cut from the grisldns, 
without any skin ; } pound of veal ; and ij pounds of | 
beef suet. Mince these meats separately, very finely ; 
then mix them with a dessertspoonful of dried, powdered, 
and sifted sage ; pepper and salt to taste ; and the well- 
beaten yolks and whites of five eggs. The whole should 
be thoroughly beaten together, as much depends upon the 
mixing. The meat should be kept closely pressed down 
in a stone jar. Oxford sausage-meat is mostly dressed 
in small flat cakes, flavoured over before frying ; but 
formerly it was put into small skins. The above receipt 
Theodore Hook got from Oxford, when he was writing 
his •‘Adventures of Peter Prigging, the College Scout. 
The Oxford sausages are not so choice in appearance as 
the Cambridge and Epping, which have a greater pro- 
portion of veal. The Oxford, to some tastes, arc of 
better flavour- the plainer they are, the better they dress 
for breakfast. If put in skins, they should be trans- 
parent, that the meat should be seen through. They keep 
good two or throe days in a cold place in summer, and 
nearly a week in winter, with care. 

Park and Beef Sausages.— Chop finely 2 pounds of 
fat and lean pork, and 2 pounds of lean beef ; season with 
ground black pepper, allspice, and salt, and put into skins. 
Smoke four days, or until the sausages turn red, with saw- 
dust in a tub, as hams arc smoked. When wanted, boil 
half an hour. 

Beef Sausages.— Chop very finely 3 pounds of lean beef 
and 1 1 pounds of suet, and mix well with a tcaspoonful 
of pounded sage, the same of thyme and allspice, ami 
pepper and salt to taste. Put the meat into skins, well 
cleaned and washed. 

Port: Sausages. — Chop finely a pound of the inward 
fat of the pig, and half the quantity of lean pork ; also a 
few sage-leaves and a little lemon-thyme, and grate three 
tablespoonfuls of bread ; mix these well together, and 
season with salt and black pepper, grated nutmeg, and 
pounded mace and cloves. Put the meat into skins, or 
pack it in a jar, and tic it -over ; to be fried in rolls or 
cakes, when wanted. Or chop finely 6 pounds of pork, 
as above, with which mix 1 spoonful of ground allspice ; 
t spoonful of pounded sage and thyme mixed ; i ounce 
of pepper and 1 ounce o? salt With this mixture fill 
the skins, and hang them in a dry place. »The skins 
should be previously twined on a stick, well scraped and 
washed, and kept In salt and water two hajurs before 
filling. In making all kinds of sausages, it is important 
to keep out pieces of skin, sinew, and bone. 

Wurttmburg Sausages are prepared of blood, liver, 
bacon, braip% milk, bread, and meat, and mixed together 
with salt and spices; the mixture is then put into 
skin*, And next boiled and smoked. When these sausages 
are wdl prepared, they may be preserved for, months, 
and furnish a nourishing, savour)* food ; but when the 
spices and salt are deficient, and particularly when they 
are smoked too late or not sufficiently, they undergo a 
peculiar kind of putrefaction, which begins at the centre 
of the sausages, and is poisonous. 


Beef Forcemeat.— Cut Into small pieces 1 pound of tan 
beef; i pound of beef suet, and f pound of fat bacon 1 
beat them together in a marble mortar, with half a tea- 
spoonful of powdered thyme and majorats, the same of 
pound allspice, and hair the quantity of pounded mac* 
Season with pepper and salt, and mix with the whom two 
well-beaten eggs. 

Veal Forcemeat. — Scrape 1 pound of veal and } pound 
of fat bacon; beat them well together in a marble mortar, 
adding the crumb of a French roll, powdered mace and 
nutmeg 1 drachm each, t tablespoonful of chopped onidfis. 
parsley, and mushroom, with pepper and salt Mix all 
this together with two well-beaten eggs, and rub it through 
a sieve. This forcemeat may be used on all occasions tot 
balls, pies, dec. If rolled up in balls, covered thickly with 
breadcrumbs, fried in hot fat, and served with fried 
parsley, it makes a nice dish. 

Strasbourg PAtis de Foie Gras are made of the livers 
of geese, which are enlarged to an unnatural size by the 
process of shutting the birds up singly in coops too 
narrow to allow them to turn, and stuffing them twice a 
day with maize. They are generally kept in a dark cellar, 
and winter is the season for fattening them, coolness 
being essential. Sulphur is steeped in tne water given to 
the birds to increase their appetite. Strange stones have 
been told of the cruelties practised in fattening the geese, 
or rather their livers, by nailing their feet to a plank, 
and placing them before a great fire ; hence persons 
| began to feci some qualms of conscience for indulging in 
these luxuries, obtained by such cruel means. But Soyer 
examined the subject at Strasbourg, and declared the 
above stories to be altogether devoid of truth. Up to 
the age of eight months, the geese arc allowed to feed 
at full liberty in the open air ; they are then brought to 
market, and sold to persons whose business it is to 
| fatten them for killing ; they arc placed in coops, and fed 
for a month or five weeks, three times a day, with wheat, 

I and allowed as much water as they please. Each bird 
cats about a bushel of com during the process of fatten- 
ing ; and the water of Strasbourg, it is said, contributes 
to increase the size of the liver. \Vhen?fcufficici»tly fill, 
they are killed. We give this explanation in order that 
humane persons may not be deterred from eating Yhe 
Strasbourg pA Us by the absurd stories of the fattening. 

Sausage Soils. — Take equal portions of cold roast veal 
and ham, or cold fowl and tongue ; chop these together 
very small, season with powdered sweet herbs, salt, and 
cayenne pepper ; mix well together, and put a portion of^ 
the chopped and seasoned meat, rolled together, into puff* 
paste to cover it ; and bake for half an hour in a brisk 
oven. These rolls arc excellent eating, either hot or 
cold, and are especially adapted for travelling or pic-nic 
parties. 

To collar Pig f s Head*— Scour well the head and ears, 
and remove the hair, snout, eyes, and brain. Soak it for 
twelve hours in water ; then drain it, and salt it five or six 
days with common salt and saltpetre. Boil it sufficiently 
to allow the bones to be taken out ; then sprinkllit with 
salt and pepper, and roll up the head and ears, the thick 
towards the thin end, so as to make the roll of equal size ; 
the pig’s feet may likewise be boned and put rotmd^he 
outside. Bind the whole in a broad tape with a cloth, 
boil it till tender, put a heavy weight upon it, and when 
cold, remove the cloth. It may be kept in or out of 
pickle, of salt and water and vinegar, to be boiled often. 
A fine sauce for pig’s head, feet, and ears, may be made 
by boiling a gallon of wheat-bran in a gallon of water, for 
half an hour, adding four ounces of salt, a bay-leaf or two, 
and a sprig of rosemary. Strain it and use cold. To 
collar a pigs bead to resemble brawn, salt it longer, and 
with more saltpetre than just directed, adding pieces of 
lean pork, and covering the whole with cow-heel, to imitate 
the horn. 




DECORATIONS 
FOR CHRISTMAS AND 
OTHER SEASONS. — II. 


Some of the designs already illustrated 
are suitable for house decorations. 
Hie texts on calico, framed in evergreen wreaths, are 
particularly suitable, and also such words as “ Peace and 
Good Will towards Men,” “ Come unto Me, all yc that 
labour/* u Welcome, M “Glory to God,* &c 


touched, but blank spaces covered. 

A font that has not a carved cover 
may be enriched with a flat top, de- 
corated with flowers in clay. The 
Late Pointed style of architecture, as 
it is called, which has columns with 
shafts marked by flutes, large windows near together 
and screen -work, is best ornamented with melds, 
monograms, and small ornaments frequently placed* 
The columns should not be wreathed. Plain eahunns 







If there is a gallery to the church, it may be c. na- 
mented by tying garlands of evergreens close together on 
a rope with twm& so as to form a cordon. Fasten it 
along the front of the gallery in regular festoons, with a 
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AWd ewer the hollow of each festoon. A set of banners 
(snch as Fig. 1$, page 108 of this volume), bearing the 
Ch ri s tian attributes, Faith, Hope, Charity, Perseverance. 
Piety, Long-suffering, Love to God, Forbearance, Prayer, 
Pwae* Humility, Sympathy, Ac., could be very effectively 
. toed* Standard gasligh jhould be dressed with moderate* 
b ou qu e t s ot hdPy and berries. The columns should 
he wreathed with cordons of evergreen. 

The decorations of churches should be in keeping with 
Aft amUtectofO. Rich carved work should not be 



may have garlands of flowers round the capitals and 
base, with or without wreaths aB down them. The 
mere circle round the capitals of column# and the 
display of texts on the bare watts, suits the heavy 
Norman architecture best. The Early Pointed style u» 
very well decorated with geometrical combinations of 
ornament 
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DECORATIONS FOR CHRISTMAS, ETC 


To obtain the shape of a shield, first draw a heart on ; fancy wood, mother-of-pearl, and papers with matt fold 
paper, making it rather long for the width ; afterwards patterns on them. These fancy papers can he had of 
rufe a straight line across the top, marking above the most fancy stationers, and the wall-papers from paper- 
semicircles. The shield shape is thus constructed, hangers. To make the crosses and circles correctly, 
Shields may be suspended by coloured ribbon below the a boa of instruments is needed — one that includes a 
capitals of columns, the capitals having wreaths of ever- compass, a rule, and a bow-pencil. A box lid, if quite 
green round them. even, may be substituted for a rule. A bow-pencil can 

Fig. 3 is an illustration of the decoration of church be improvised by taking a drawing-pin or a packing-needle 
pillars. The two styles shown in a and B should not be and tying a string to it. Stick it well in the paper, 
mixed in one church, a is decorated with a double Measure the distance for the size of the circle, and UMhe* 
wreath at the top, and a shield hung on the column by other end of the string to the pencil Then carry the 
means of ribbon or coloured tape, a is an evergreen pencil all round on the paper at the full length of the 
cordon. If the decoration B is used, then between the string. Drawing-pins also serve to fix texts in many 
arches shields may be placed in the manner shown, sus- parts of a church. They may be inserted all round like 
pended by a ribbon with a triple bow. A nail must be borders, and they do not damage woodwork, which is a 
fixed in the wall, to which a bunch of evergreens can be recommendation for their use. r 

tied. The shield is hung over this by the ribbon from a Paste all the letters to be used in forming a text at the 
second nail higher up, and the ribbon passed behind the back, and lay them on a clean newspaper. Do not put 

bouquet of evergreens. more paste than necessary. Fix on one at a time, press- 

r ig. 2 is gallery decoration. Banners, or circles, or ing it with a clean soft rag or handkerchief— so as to 
devices in evergreen, may take the place of shields in the absorb and remove any superfluous moisture— or a few 
way shown in Fig. i. The cross is nude of yellow sheets of blotting paper. 

flowers, the circle of black flowers, and there is a while To make the paste, take three tablespoonfuls of flour, 
eye in the centre. Such devices may be alternate with and as much powdered rosin as will lie on a shilling, 
twisted festoons or smaller festoons, or they may only Mix nicely in half a pint of water, and then stir it over 
occur three times in the length pf the gallery, accord- the fire in a saucepan till it boils. Boil it for five minutes, 
ing to taste and resources. There should be a handsome Use cold. It will not keep long. The paste-brush must 
device for the organ gallery, if there be one ; a Large be cleansed in boiling water, and wiped every time it is 
text in flowers at least. Where an organ gallery exists, used. 

it should always display one of the best ornaments made In medieval times the following significance was given 
c 1 c h urc l | * to colour White was emblematical of light, purity, 

To decorate a schoolroom or hall for Christmas, make virginity, faith, joy, and life. Carmine red, of Chrises 
a cordon of evergreens on a rope. Fix nails close to the passion anti death, of royalty, of the Holy Spirit, and of 
ceiling at regular intervals, and suspend the cordon in i fire. Blue, of truth, constancy, piety. Dark red, of anger, 
festoons. Make hoops of crinoline cane, which cost a I war, and bloodshed. Child and bright yellow, of the 
halfpenny each, as large as a family tea-tray. Hang these I sun, of brightness, marriage, and fruitfulness. Dingy 
on the walls at intervals, after they have been covered yellow, of deceit and jealousy. Green, of hope, of spring, 
with evergreens. Cut a number of pieces of scarlet, blue, prosperity, victory, immortality. Violet, of love, truth, 
and yellow ttlk or glazed calico, like banner hand-screens, humility, passion, and suffering. Black, of death, mourn- 
lake a sheet of gold paper, pencil letters on the back, | ing, humiliation; also of the earth. Bluotwith gold stars, 
and cut them out. With these form sentences on the of heaven. White and red roses, of lov£ and innocence, 
banners, such ns “A Merry Christmas, " “Welcome/' or love and wisdom. 

* Be Merry and Wise,*’ 44 Peace and Good Will/* Cut 

fringe from the gold paper and edge the banners. Cut household decorations for Christmas, etc. 
cane the length of the top, gum the top of the banner We now coine to that branch of our subject which 

over the cane, and fix pink tape ends to hang it from treats directly of household decoration. As Christmas 

the wall, as the shields are hung in Fig. i. A banner decorations are “but for a season,” it is not necessary 
is to be placed in the centre of each hoop. The cordon that they should be of expensive materials, or elaborate* 
of Rowers round the top of the wall will be improved workmanship ; on the contrary, the cheapness and sim- 
by a few crimson and pink paper flowers, sewn on at plicity of the means used in producing the effect, seem 
intervals. To make these, fold in strips a sheet of tissue often to enhance the pleasure received from looking 
W*** trace* tea-saucer on it, and cut out the round upon it. In a room furnished as most of our modern 
from the doubled paper. Crimp the paper with a reader's rooms are, the decoration will necessarily be frequently 
knife. About six rounds, sewn together in the centre at bestowed upon the furniture, pictures, &c., rather than on 
the back and pinched into shape, make the rose. At the room itself ; but we shall proceed to show simple and 
the principal end of the room kt the cordon from the inexpensive means, by whicn, in addition to the usual 
ceiling form a double festoon, with white calico between wreaths round pier-glass and picture-frames, andefestoons 
tne loops, on which an appropriate sentence or motto is from chandeliers to cornices, mottoes breathing a senti- 
inscnbed. , . , * ment of greeting and hospitality to friends, or suggestions 

I icces of crinoline cane, or lath, tied across and covered of the duties of Christmas-tide, may be quickly produced, 
with evergreen bound on with twine, make good crosses and with good and pleasing effect Q 

for church decoration. /w-rtfW-This will be found most useful either for 

To make texts of cut-out letters, paper, silk, cloth, borders to scrolls bearing mottoes or texts, or for forming 
or velvet may be used. The initial letter of every word devices generally. It is best made by cutting old news- 
^ 9°* co ^ our « die other letters small papers, or sheets of waste paper into long strips, about 

and black, or of another colour. Or alternate colours two inches wide, and upon these sewing, with black cotton, 

S e used for the words. Wall-paper offers a good ivy-leaves stripped from their stalks. These should be 

for texts, Red cloth paper, as a ground, may sewn on so that no part of the paper can ft seen when 

i it blue, gold, and black letters. Blue cloth paper the strips*«f ribbon are nailed upon the wall, and care 
silver letters. Pale green — should be taken to have the edges as level as possible. 
? C j?| a J? . letters. Violet— red, gold, silver, without being too formal Of course, hoQy-kaves would 
An< * ®* acfc * Suitable papers and substances for text answer the purpose equally well but they are not so 
grounds, ore morocco paper, paper imitating straw plait, pleasant to work with as ivy, and laurel is somewhat too 




A CHRISTMAS GATHERING. 



CASSELL'S HOUSEHOLD GUIDE. 


haw in appearance, except when used at a considerable ) 
Lent from the ground. { 

Ground for Scrolls . — The best ground for scrolls is ! 
paper — although glazed calico is sometimes used— and 
this ntty be o f any colour to harmonise with the general : 
appearance of the room, or to please the taste of the 
decorators Generally, however, the common cartridge 
paper will be found to have as good an effect as any. 
This should be cut — if the scroll is intended to be at any 
Mismnce above the eye— into strips about a foot wide, and 
«s long as the sheet of paper will allow ; while, where the 
ribbon or scroll folds over so as to show its reverse side, 
a coloured paper should be used. Orange, crimson, or 
blue paper will be found to relieve the white with good 
effect. # • • 

• Letters . — These are best cut out of coloured paper, 
and although the taste of the present day inclines to 
everything mediaeval, wc think, for household decoration, 
that more modernised letters arc preferable, from their 
being far, more legible to the majority of readers, whilst, 
at the same time, they 
possess sufficient quaint- 
ness and ornamental 
character. It will be 
found best to first cut 
out an alphabet in card- 
board, by which means 
it becomes a mere me- 
chanical labour of a few 
minutes to mark out on 
coloured paper a con- 
siderable number of let- 
ters, and by doubling the 
paper twice, four letters 
may be cut out at a tunc. 

The height of the letters 
should be from two to 
three inches less than the 
width of the scroll, in 
ordgr to allow of the ivy- 
ribbon being brought 
sufficiently over its edge 
to effectually conceal it. r 

The colour of the letters 

will be a matter of choice ; from experience, however, we j 
prefer for the ordinary letters of the motto or text a ct:*ik j 
blue, purple, or black, with crimson or red for initial*, » r ; 
Sometimes for whole words which seem to retjuire spco;d 
prominence. If a gold initial be desiied, it would be well to 
place it upon a coloured ground-blue is, perhaps, best — 
for the sate of relief. We prefer the white ground genc- 



for the sake of relief. We prefer the white ground gene- 
rally, because it admits of tne use of more colours in the 
lettering ; but we have seen very nice effects got by putting 
white letters on a blue ground. In all cases of temporary 
decorations we advise cutting the letters out of coloured 
paper rather than painting them, as being more simple and 
expeditious, while the effect is often better, owing to the 
greater brilliancy of the colours. 

Scarlet Tape . — This will be found very useful, and to 
have a good effect in conjunction with the ivy-ribbon, and 
is iftclf useful for forming the lines of diaper patterns on 
plain walls. In operation it will be found advisable, when 
the letters are cut out, to lay the whole scroll or design out 
on the floor, and then to arrange the letters loosely in their 
places. When properly arranged and spaced, apply a little 
gum or paste to each one separately, and stick it down 
smoothly in its place. The scroll will afterwards be fixed 

*L. bn.II m«L «n/l iKzi ivv.rlfilwn naifasl 


over its edges, thus forming a border. Afterwards, by 
means of the scarlet tape, a red line may be drawn above 
and below the letters. We have given an example 
of a text made in this manner. The scroll is a ribbon 
made of whit$ cartridge paper, with a crimson or blue 


; reverse, according to the colour of the wall upon which it 
is fixed : the letters generally dark blue, purple or black, 
with crimson or deep red initials ; the shield, if the room 
be papered with crimson hangings, blue, charged with an 
“open hand * (the badge of courtesy and hospitality) ia 
gold ; the whole bordered with ivy-ribbon. In this way 
scrolls may be made for any room with suitable mottoes ; 
as, for an entrance- hall, “Welcome;" for a ballroom 
the well-known line from Byron would be appropriate 
“On with the dance, let joy be unconfincd:"— or from 
Shakespeare, for a room on the occasion of old family 
gatherings : “This day wc keep an old-accustomed feast. 

It will frequently be the case that, on the occasion of 
larger meetings at friends, concerts, lectures, & c, school- 
room?* or even barns may require to he decorated, In order 
to make their appearance tor the time harmonise with 
the amusement or object of the evening. For rooms 
such as these more decoration is required, and generally 
better effects can be obtained, as there are no paper* 
hangings or cornices to be injured by the driving of nails, 

* dec.’, and the decorator is 

j/ in consequence compare- 

lively untrammelled. An 
almost unlimited quart* 

always be found useful, 
if not absolutely neces* 
T sary, and one of the best 

4 | effects we have ever seen 

* was obtained by merely 

Jtjj SKB ff a plain lozenge diaper of 

ivy-ribbon, with a large 
flower in each lozenge, 
and a smaller one at tlie 
intersection of the strips of 
ivy -ribbon. As the walls 

^ C ll^of 1 * M arC 

the downs m the centre 
wgjf of the lozenge should bo 

of dark coloured paper, 
j, while lor those at tile 

19 intersections of the ivy- 

j ribbon, nothing is better than white, pink, or orange. The 
J breadth of the lo/enge-spacc* should depend upon the 
■ size of the loom, and may vary from one foot to two ; the 
j Uncs of dark ivy-ribbon may, if desired, be relieved with 
lines of scarlet tape. 

Flowers j or Diapers.-^ Although for wreaths and fei 
toons paper flowers resend ding natural forms arc best, 
those for diapers and flat decorations have a lictter effect 
when made of the starlikc conventional shape. To make 
these, take strips of paper of any colour, and from four 
to six inches long by about one inch wide; fold several 
of these lengthwise and across, and, fioni a cardboard 
: pattern, cut them out of the proper form; then taking 
i a number of them, not fewer than twelve, place them side 
by side, and tic them across the middle with cotton, open 
ilicm, and arrange them in the foiri of the complete 
flower (Fig. 4), and pul a pin through the centre to fix 
j them by. For the larger flowe rs .1 longer and somewhat 
j wider strip of paper will Ik; necessary, 
j Paper Patterns for imitating Stained Glass*’— Instead 
I of covering the windows ol vlioolrooim with curtains, a 
t good effect may be obtained by filling the lozenge-shaped 
1 panes of glass with fleurs-de-lis, crosses, flee., cut out of 
naivr If tn lx- seen in the evening it is bdti'i. 


| since the glass appears black at night, to cut these out of 


f mate panes has a good effect 
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Paper Chains .— These arc very useful in giving a light, I of minutely-divided metaL The finely-powdered ptt flj 
fcirydike effect to a room, and taking off the somewhat I silver is then to be mixed with strong mucilage, prepared 
sombre effect of dark evergreens. The making of them ! from the whitest gum arabic, and preserved to a bottle 
will furnish amusement to the younger members of the j for use. If this liquid gold or silver be placed in a mussel- 
family, as they are made very easily. The links are ! shell or small saucer, and suffered to dry, It tans the 


formed of strips of rather thick paper of various colours, 
about six inches long, and from half an inch to an inch 
wide. One link being made of red paper, a strip of green 
is passed through it, and the ends pasted together. The 
choice of colours will of course lie a matter of taste. 

ivy Bracket *. — These •'ire useful in relieving the flatness 
of walls, and serve to place busts, vases of flowers, &c., 
upon. They arc made of rough one-inch deal. When 
nailed against the wall they arc dressed with ivy until no 
part of the wood can be seen (Fig. 5). 

There is another kind of decoration which is vciy 
pleasing in its effect. In this, conventional ornament is 
sparingly employed, and the chief material used is the 
small-leaved ivy found clinging to trees or over-running 
banks. This is tastefully trained along string-courses 
over windows, and about walls, 
of an ivy-plant having forced 
\ will 1 


gold and silver paints employed for illuminating asm gild- 
ing drawings and other artistic works. 

Permanent Marking-ink for Linen, good and 

permanent marking-ink for linen may be made bjr dit* 
solving platinum in a mixture of three parts hydiwllpric# 
acid and one of nitric acid, and lettin^thc solution go 
until the acid can dissolve no more. The liquid is then 
to be diluted with water, and some caustic potash added. 
Some sugar and gum must also be put* in to thicken it. 
All writing doup with this ink afterwards requires a hot 
flat-iron to be passed over it, to make the writing indelible. 

How to produce a Crystalline Appearance on Tin Plate.' 
—A beautiful crystalline appearance Inay be produced on 
tin plate by making the metal hot, and then pouring over 
its surface a mixture of three parts of hydrochloric acid 


1 so as to suggest the idea ! and one of nitric acid, when a beautiful variegated crys- 

its way within, as it some- tallinc appearance is shown on its surface. This appear- 

times will in old churches and other buildings ; and we ! ance may be varied by applying the acid when the metal 

have seen both churches and schoolrooms decorated in ! ** more or less hot, and employing it more or less strong. 


this manner, and always with good effect In this kind 
of decoration all formality must be avoided, joinings in 
the ivy-stems must be concealed by leaves, and Nature 
followed as closely as possible in the arrangement and 
direction of the branches. If it be desirable to train the 
Ivy over any highly decorative piece of stone carving— as, 
for instance, moulded cornices, little plugs of stiff paper 
rolled up should be placed in deep moulding or corners, 
and the ivy fixed to Incsc by pins. 


ODDS AND FINDS. 

Cure for Chapped Hands. — Glycerine applied over the 
hands at night is an excellent remedy. This liquid is very 
much employed in Russia during the prevalence of severe 
frosts, to protect the skin of the face when exposed to the [ 


weather. 

Kitt Composition . — The 


composition that bears this 


When the acid has remained on for a few seconds it must 
lx? carefully washed off, so as to remove all traces of it 
The metal must then be dried, and again made so hot 
that it can scarcely be touched by the finger. It is then 
to be hrushed over with a solution (lacquer) of shellac in 
methylated spirits of wine, tinted with dragon's-blood or 
saffron, to preserve the surface untarnished from the 
action of the air. 

Caution about ivory. Articles made of ivory should 
on no account be exposed to heat or dryness. They 
should never be exposed to the direct rays of a hot sun, 
nor placed on the mantelshelf, as they arc very apt to split 
in such circumstances. They also warp like wood when 
exposed to heat or a very dry air. It is said that when 
ivory becomes discoloured by being kept, the white colour 
it previously had may be restored by sogking the article 
in water, and then, xvhen wet, exposing if to the actuM of 
light, while shut up in a well-closed glass case. When 
ivory has been long kept it diminishes, owing to the loss 


name is employed to render canvas waterproof. It is ! of the gelatine of which it is partly composed. This may 
prepared by melting, over a slow fire, 7 pounds 14 ounces ( be remedied by soaking the article in a solution of that 

i„ . ........ a A - . i- _ » r ■ . _i : 


of rosin, 6 pounds 14 ounces of pitch, 6 pounds 14 ounces 
of bees’- wav, and t pound 14 ounces of tallow. 

To Gild on Paper or Vellum toifk Leaf-gold. - This 
may Ik? done by previously applying gum-water or a strong 
solution of isinglass or sire to the part we wish to gild, 
and when the coating is nearly dry applying the leaf-gold. 
When the gilding is quite dry and hard, it may be 
burnished by nihhiug it over with a smooth pebble, or a 
piece of polished agate. Paper may be silvered in the 
lame way. 

How to produce a Pith Colour an the Surface of 
Jewellery . — It is worth while knowing that the method 
employed by jewellers to give the rich gold tint to their 
work, is Qonc by exposing (he articles to the action of a 
solution prepared in the following manner: One part of 
sea salt, one part of alum, and two parts of nitre, in three 
or four of water. It has, however, the great disadvantage 
of not only dissolving a portion of the copper of which 
the trinket is composed, but also *une of tnc gold. This 
gold may, however, be recovered from the solution oy 
adding to it some pure protosulphatc of iron, which oft* 
cipitatcs the metal. 

To prepare Gold and Silver Ink .— Liquid gold and 
silver ore prepared by rubbing up leaf-gold and silver in 
honey on a slab with a mutter. This rubbing is to be 
continued until the metal is very finely divided. The 
honey i* now to be removed by pouring hot water on the 
mass, and carefully pouring off the fluid from the deposit j 


substance. In consequence of ivory not always preserving 
the same length under all circumstances, it has been 
recommended that it be not employed in making ver)t 
minute measurements. 

Jet for Ornaments .— Jet is a kind of bituminous coaL 
differing from canncl coal in having a brighter lustre, and 
being of a deeper black. When polished, it presents a 
most brilliant black appearance, but before that is done it 
has only a brown hue. It is capable of receiving a bril- 
liant polish, like alabaster, and may be easily worked, like 
that substance. It is very extensively used for articles 
of jewellery, and is often imitated by black gl^ss ; but 
articles composed of real jet may always be known by their 
extreme lightness. 

Confectionery, — Jujubes arc made from a mixture of 
svrup and mucilage, put in trays and placed in a worm 
mace until it dries up sufficiently to be cut into piece* 
Pastille drops are composed of sugar-syrup, with the addi- 
tion of some substance to colour it. This is made hot in 
a ladle, and then let fall in separate drops on a tin plate. 
The olate, with its contents, is then to be dried in awarm 
room. Sugar plums or comfits arc prepared by placing 
either coriander seeds, caraway seeds, almonds, baroerrio, 
pieces of orange-peel, lemon-peel, or cinnamon, with 
sugorsynip and starch, into a flat pan suspended over 
the fire. The pan is to be kept contimnlly mowing, so 
that the seeds, rolling about in the mixture, may collect It 
about them, and become encased in it 




m common, w here thistles are numerous, he may be seen, soaked tncad, mixed with sc alded r.ijie, canary, and flan- 
in a happy state, twittering and feasting on the seeds, «<-rd*, and a small quantify t>f mawseed* occasionally, 
and using his mellow call-notes, u Sepat, sepal, sepal.* made into a moist paste. With a small (Unpointed piece 
The goldfinch may be found wild in nearly all part* of of wood, give a small quantity of (hi* food several times c 
Great Britaia. its song is sweet and varied. In its wild day. In warm weather it should be replenisocd daily, a* 
state it commence* singing about March, and continues it is likely to U *orne acid and injurious. This food to be 
to4o so until the moulting season— July or August. \ continued until they are five or six weeks old, by which 
Goldfinches prefer building their nests in large orchards time they will commence feeding themselves. Then com* 
oear the topa of trees, particularly apple or pear-trees ; mence feeding them on the adult bird’s food. These are 
o ccasi onally in tall thick hedges. They have beautiful , the birds selected as pupils to acquire superior song, 
nests* very £tm» and finely rounded ; externally con- * Greyfau* (so called from the head bring grey while 
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DECALC0MAN1E. 


young) arc birds caught when a few weeks old, soon after and 4i inches from back to front, having the two sides 
they can feed themselves, and before they have moulted ; I and from wired about half way down, the remaining POT- 
these birds, though tender, if they survive and become j tion (including back and top) being wood. This enables 
reconciled to the confinement and change of food, sing j them to carry the cages in handkerchiefs to various 
freely, and acquire song nearly as well as nestlings, -in ; places, in order that their birds may sing matches at 
the course of time. If they become hardy birds, they ate j publichouses, to which great numbers of goldfinches and 
sometimes, if apt scholars, sold for high prices. In . linnets are taken. 

former times, some goldfinches singing a peculiar song, \ Some persons keep these birds in a cage where they 
would fetch from five to ten guineas each ; at the present have to drag a little wagon up an inclined plane into the 
time, hardly any such birds are to be found, and the cage, to open the lid of a box to obtain food, and haunto 
peculiar song at present admired is quite varied from the their water from a little well underneath the cage. 

former. 

FUght Birds are those that arc caught after they have 
moulted in the fields, generally from September to Feb- DECALQ^MANIE. 

ruary ; if two or more years old, they are not so easily f * 

tamed, and do not sing so freely ; they are of less value D&ALCOMAN1E is a very simple process of ornamenting 
than nestlings or greypates. Those caught in spring, | the outsides of vases, plates, door-handles, door-plates, 
though very handsome, often die soon after they are &c., in imitation of the finest painted china; also for 
caged ; but should they survive a month, if placed in the | transparencies on glass, equal to the stained glass used 
open air, will sometimes sing freely. They are often < in churches, hall and staircase windows, back., parlour 
selected to match with hen canal its. (and library windows, lamp-shades. &r. The method 

About September, after they have moulted, goldfinches ! consists in transferring coloured designs, or prints, from 
(and other birds) congregate on flight, seeking places | paper on to the article to be ornamented, in such a 
abounding with thistles. Between this time and Christmas manner that they remain so perfectly fixed and per- 
great numbers of birds arc caught, and sold at less prices ! manent that the application of water docs not remove 
than at any other season. When first caught, dealers J them ; and white Parian \ases, plates, toilette-bottles, 
keep about a dozen together in a store-cage, and feed them match-boxes, ornamented by the art of decalcomanic, 
principally on bruised nemp seed, generally thrown at the » possess all the effect and almost the permanency of the 
bottom of the cage ; canary and flaxseed (linseed) being j most valuable painted china. It is also adapted for 
placed in a trough at the end of the cage. Fresh-caught j white wood card-cases screens, blotting-books, glove and 
goldfinches die in great numbers ami until they have knitting-boxes, silks, satins paper and card-boaid goods, 
been caged a fortnight cur three weeks, and habituated to and nearly every fancy article. 

their change of food, are very likely to die. Persons pur- Art kits tints; ary /or lh* talc omit nit. - I )<*calcomanie 

chasing fresh-caught birds arc very likely to lose them. fixing liquid, for fixing on the designs *«• the bottle ; 

The goldfinch is clever, docile, and affectionate. Its ddcaTcoinamc varnish, for varnishing the finished articles, 
length is about five inches and a half, of which the tail is. the bottle ; benzoin, for cleaning brushes, &c., 6d. the 
measures two inches. It has a white bill, tipped with bottle ; small sponge ; camel-hair brushes, a variety of 
black (but becomes perfectly white when the male is in toll sires ; ivory folders, for nibbing down designs ; Parian 
song), very pointed, and rather flattish at the sides. The vases, toilettc-lmttle*. candlesticks, match-boxes, white 
front of the head is a fine crimson- sometimes scarlet ; a wood screens, card-boxes, card-cases, wofk-boxes, ch^ss- 
wide border of the same colour surrounds the under base tables, glove-boxes, &e. & c. 

of the beak. From the angles of the mouth to the exes, Directions for Ornamenting by the process of DAstl- 
runs u black line ; the cheeks arc xvhne ; a broad black i comanie .- Cover the whole of the coloured or printed part 
line runs down each side of the head *, the bark part of | of the design with the fixing liquid, using a small camel - 
the head is white ; the back, nimp, and breast of a fine ■ hair brush. Should the design have a coloured back- 
pale brown; the Ik'lly white, the wings and tail black, j ground, its entire surface may lx* brushed oicr; but if, 
the primaries of both wings and tail while, and across j for instance, it is a group of flowers, the coloured parts 
each wing runs a beautiful yellow stripe : the legs are l alone must be varnished, and care should Ik taken to * 
white. The female is not so deep-coloured about the i leave the white ground untouched. When the design is 
head and wings. The male is black-shouldered, and the 1 entirely painted over with the fixing liquid, let ft stand 
female not so black, inclining to brown. j for about five minutes to set ; then place it, varnished 

There arc some goldfinches not often seen, termed j side downwards, on the article to be ornamented, and, 
chcvcrch* or baatard-chevcrcU ; the first has a perfect ; with an ivory folder, rub it well doxxn, in order that the 
white ring round the neck and a clear white mark along the j design may adhere firmly to the article, being careful at 
centre of the throat. The bastard-chevcrcl has the same j the same time that the paper does not shift. When 
mark in the centre of the throat, but not the perfect ring ; sufficiently rubbed down, damp the paper with a wet 
round the neck. sponge until the design partially appears through the 

The food usually given to these birds is flax and canary- . paper, which must then Ik* thoroughly wetted, particularly 
seeds, with occasionally brms<d hcrnpeccd, and thistle- ; at the edges, for about half a minute, by too use of a 
seed. Clean water should be given in summer daily. j camel-hair brush aad water. Then remove the design. 
To select a Mate Bird .— The colours of the male are I by lifting up one corner of the paper, and quickly drawing 
brighter than those of the female. The bill is longer ; it off, when the drawing, cither coloured or printed, win 
the edges of the wings and the shoulders of a deeper j remain on the article, the paper coming away entirely, 
black, and the red ana black on the head and throat are J The vase, & r., should now be allowed to stand for three 
brighter. The eyes arc full and bright, and the yellow ; or .four hours, that the design may become quite dry. 
on the wings is brighter. It has a bolder appearance S when it may be varnished over with the varnish. Should 
generally. I any mistake occur, or the design get shifted, it can be 

Large, open, ornamental cages may be used for these ' cleaned off by a careful use of rectified spirits of tar- 
birds, as well as canaries. Some persons think the square r pen tine or benroin. 

cage, with wooden top and back, is best for these birds, \ Before putting away the brushes, they should be washed 
if exposed to the air, a$ it protects them particularly f in turpentine orbemoin, otherwise they will dry quite hard, 
from cold. Some of the fanciers keep goldfinches (and j The articles necessary for ddc&lcontanic may be obtained 
other birds) in cages about inches high, 6 inches long, [ at most drawing material repositories* « 
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BEER, AND HOW TO BREW IT.— I. 

Although beer hu always been our national beverage, 
to widely have the methods of preparing it varied at 
didlhat times, that the beer ot some periods would 
scarcely be recognised, much less approved, could it be 
tasted by the people of others* At the present time the 
public voice is in savour of beer in which the flavour of 
lifts predominates, but this taste is wholly a thing of the 
MM Any years ; before that time half the quantity of hops 
now used would have been thought excessive. "Stale ness,” 
to which we now object, was held by our grandfathers, as it 
still is by that highly conservative body the peasantry, to 
be a mark of excellence. Indeed, the use of hops at all 
has been genqpl no farthertiack than the age of Kliiabeth ; 
in the reign of her brother, Edward VI., they were for- 
bidden by statute jis prejudicial to public health, and it 
was only under her father, Henry VIII., in 1524, that they 
were first introduced from Germany and the Low Countries; 
previously, beer had only occasionally been made bitter 
with wormwood and herbs. With the German method of 
brewing we received the German name “beer ;* the old I 
English name for all inait liquors was "ale,* a term which 
was in its turn derived, with improvements in the art, 
fiom the Norsemen at the time of the Danish conquest. 
The beer of the Anglo-Saxons appears to have been of an 
inferior quality. Still earlier we find a species of beer to 
have been in use among the ancient 13 ri tons ; their Roman 
masters speak of it in anything but appreciative terms. 
It was a thick drink, prepared from wheat and sweetened 
with honey, and to modern tastes would no doubt Ik* ex- 
ceedingly nasty. From the earliest times barley-beet wus 
a common drink of the ancient Egyptians. “I he Grabs 
made it under the name of bailcy-winc. The Romans weic 
acquainted with it, but seem to have looked upon its use 
as barbarous. Pliny, speaking of beer, says, “All the 
several nations who inhabit the West of Europe have a 
liquor with which they intoxicate themselves, made with 
corn and water. The manner of making this liquor is 
stgncwhat different 111 Gaul, Spain, and other countries, 
and it is called by many names, but its nature and pro- 
perties arc everywhere the same. The people of Spain, 
in particular, brew this liquor so well that it will keep for 
a long time. So exquisite is the ingenuity of mankind in 
gratifying their vicious appetites, that th* y have thus 
invented a method to make water itv'h intoxicate.” 
Tacitus aajs that the Germans of his tun* weie muih 
given to beer drinking. The love of the am »oit Scandi- 
navians for their beer is well known ; they brewed it and 
drank it in quantities which would astonish any Inal si 
drayman of these degenerate days. We read in the 
“ Hcimskringla ” of one of the carl*' Kings of Norway 
visiting a neighbouring potentate on a brewing day, 
inbibmg more than was proper, anti drowning himself 
by falling into a tun of wort. In fact, the Norsemen 
placed their hopes of eternal happiness on a plentiful 
supply of beer. 

Although the scope of this publication \s purely prac- 
tical, we nave ventured to give some few historical farts ; 
the subject is of general interest, and we believe that they 
win he acceptable. 

Materials.— The only materials allowed by law in the 
brewing of beer are malt, bop, sugar, and water, together 
with isinglass for refining. To these might be addea with- 
out prejudice to the public health, camomile flowers in 
bitter beer, and liquorice and treacle in porter. Unscru- 
pulous b rew e rs and publicans have, however, added a long 
supplementary list of ingredients by no means so harmless ; 
the substances commonly used for adulteration are quassia, 
coccuhis fadfcus, grains of paradise, opium, copperas 
tobacco, sulphuric acid, capsicum, and salt (to induce 
thirst). The assertion that strychnine is employed by 
some brcwcty to render their bitter tea more intensely 


J so, has gained wide credence; all evidence goes, however, 
i to show that it ia entirely unfounded. 

Malt — Although in different countries various kinds of 
grain have been and still are used for making melt, the best 
and most generally accepted is bailey. Inc samples of 
barley best adapted are tnotc in which the corns are light 
in colour, bright, smooth, and plump ; those most in favour 
are grown on loose rich soils. To be in perfection the 
barley should be cut as soon as tally ripe, but not sooner, 
and should be exposed to no rain before stacking. " We* 
thered v barley, that which has sutfered from rain, may be 
known by its dark colour, and should not be employed. 
Exposure to w'ot in the hot vest -field is sure to cause some 
of the grains to germinate ; these will not germinate a 
second time in the process of malting, and consequently 
such barley will make but imperfect mult. Owing to this, 
the prices of barley vary widely; two or three days of rain 
in harvest will frequently reduce the value of a crop by 
one-third or unc-half. The finest samples of barley in tho 
best districts are nearly all secured by the large brewers 
for the manufacture of pale ale. * 

Malting consists of four distinct processes. The barley it 
first steeped by immersing it w*ith us much water as it will 
absorb in a cistern. Good barley will take up half as much 
water as its own bulk, inferior kinds less. It is allowed to 
steep for forty hours. It is next removed to the towcA, a 
kind of wooden trough, where it remains in a heap for 
twenty-six hours more to "sweat here its temperature 
rises about ten degrees, and the grains begin to germ inn tv 
rapidly. Flooring consists in spreading the heap from the 
couch evenly over the floor, at first to u depth of aliout 
fifteen imhcft. In this stage it is must anti) turned, and 
the thickness gradually decreased in about six inches. The 
thickness to which malt is spread on the floor must, how- 
ever, be regulated by the stale of the atmosphere ; if the 
weather is mild it must be spread more thinly than if cold. 
This operation occupies about .1 *rtnight ; lastly the malt 
is kiln~drU J. Light -coloured m ot for ale and bear is dried 
at a comparatively low and even temperature ; but for 
stout anti j» irter it is necessary to increase the heat of tho 
kiln rapidly to a high pitch, so as to partially burn the 
malt. After removal from the kiln, the malt is thrown on 
a wire scieen to separate from it the sprouts foiiued by 
germination which haw been broken off in the drying ; and 
is finally ground by bang passed between iron rollers. The 
operations of malting are carried on in the winter months 
1 >n!v. Hops are employed 10 preserve beer, at the same time 
they improve its flavour and impart to it a tonic quality ; 
in the process of brewing they yield a volatile fragrant 
aromatic, oil, a bitter resin, and a little tannin. *!hc 
strongest arc those grown »n Kent and Surrey, the YVor* 
water hops ate milm r. ( iood bops are yellow, bright, and 
highly aromatic ; the new should always lie bought by 
preference, mihc they always deteriorate with age ; when 
they have been kept three or four years they are practically 
worthless. 

If Vi/rr.-~Thc goodness of the beer will, to some extent, 
depend on the water used ; that which ionium* common 
salt, sulphate of lime, and carbonate of time in *oluttoft, 
is most pro|Hrr for the purpose. The lhirton water, *0 
highly esteemed for brewing, in much charged with flail- 
phatc of hmc. licer made with such water requires no 
"finings," but at once become* clear without a sat stance. 
Some person* are of opinion that ram-water ia to be pre- 
ferred, and they are in a certain sense right • the atrength 
of the malt and bo|>% is more thoroughly extracted by rain- 
water than by any other, but in beer brewed with it the 
valuable mineral salts of which we have spoken will be 
wanting, and as rain-water can never be obtained free from 
organic matter, the beer will be liable to a certain amount 
of decomposition, which will impair it* flavour and prevent 
us keeping properly. We cannot* therefore, rec o mm en d 
rain-water. 
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ARTICLES FOR CHRISTMAS-TREES 

A Christmas-tree nay be made at home for a very 
trifling coat Long ai they have been in fashion in 
England for juvenile parties, or for Christmas-cve, these 
trees teem to be still in favour almost as much as ever. 
Christmas-trees may be covered with paltry trifles, or 
made the medium of dispensing suitable gifts amongst 
the members of a household. When the latter plan is to 
be adopted, each article is to be marlurd with the name of 
the intended recipient. It it also very well to add a few 
boxes of sugar-plums and valueless trifles, which can 
afterwards be raffled for. The ordinary Christmas-tree 
is covered with miscellaneous articles, some of more value 
than others, which arc cither distributed at hazard by the 


coloured paper. Fold the square in halt fib* Fj$. 2, 
and cut off dm piece at the top, making the Ido tides 
equal When opened it will resemble rig. 3. Gum tt 
as far as the dotted line, and join it Be sure to Jam It 
so that there is not a bole at the point If it is made of 
white paper, cut some strips of red, of green, and of gold 
paper. Edge it with gold, and paste strips of red, green, 
and gold round it spindly at intervals, if the cone «• 
made of coloured paper, use gold, white, and some 
favourably contrasting hue. Fig. 4 illustrates it. Another 
pretty way to make a rather superior ornament is, to cut 
a cone of bright green sarin-paper, and join it Cut a 
scarlet tassel, and fasten it at the point To the top gum 
a piece of scarlet sarcenet, with a mouth like a bag, and 
i over the join run Aomc blond lace ; turn a row each way, 



lady deputed to cut them down, or lots arc drawn out of 1 and gum a strip of gold paper between (see Fig. O. 
a bag of numbers corresponding to those fixed on the j Fig. 6 is another kind of sugar-plum case. Cut a straight 
little presents themselves. A good- sized fir-tree, of regular j piece of card, and sew it together to make a round like a 
shape, and with nice wide-spreading arms, is wanted. ; drum. Cut a circular piece to fit one end. Cover the 
Cover this at tegular intervals with gelatine lights, which sides round with paper, notch the edges, and turn them 
arc better and safer than wax tapers. These lights arc 1 down at one end over the piece fitted in, and, if well 
like ordinary night-lights, each one contained in a little i gummed, thev will keep it in place. The other end may 
cup of gay-coloured gelatine, resembling the glass lamps J be first sewed in. Cut a round piece of coloured paper, 
used at illuminations when gas is not employed. Take care : and gum on lastly at the end. Have a bag-top of some 
to place these lights so that not one of them is put under ! different shade of silk or satin, and gum it on with some 
a bough* which it may set alight. Suspend them by fine \ pretty piece of passementerie or gilt paper over the join, 
wilt, not cotton or string, which will take tire. A little j if the tiox is covered with straw-colour, and the bag is of 
behind every light arrange a bright tin reflector, star, or j blue satin, it will look pretty. Odds and ends of nbbon 
Silvered glass hall. A number of digs are requisite to j may be used in making up these little boxe£ A more 
add to the gaiety of the tree, which a few bows of coloured 1 valuable case may be made by first constructing a box of 
ribbon will also enhance. ( a strip of xard, goring it with a strip of paper each side 

A good many small ornamental paper boxes and cases < instead at by sewing. Cover this with white ptpes 
holding sugar-plums will add well to the decorations of * When quite dry, bind both edges with blue satin ribbon, 
the tree. To make paper cone% cut squares in white or | Then draw, in water-colours, a garland of flowers round 
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AwtonA Very needy aew a blue satin tore at each end. j and fit them ialo the drum. For the ether aid art « 
P« a little powe-sws scent m, enough wadding to fill the similar piece, put a loop of thread or ribbon in the c ent re, 
bags, and place h on the tree. It may be suspended i and put h in without gumming it. Made in card, orna* 
by its own strings of blue ribbon. A pedestal is a good mented, filled with sweetmeats, and a piece of net gumntMl 
dee^n lor a feacy case. A design for one is given in 1 at the top, with a hand of gold paper over the join, it ie 
Fig. & To construct it, take a piece ol card Urge enough * very pretty. 

to allow for its four sides. Cut this like Fig. i, allowing ! Fig. 14 is a Muf .- Make this of a bit of plush that look* 
four equal sides and a tot over; half-cut through the like for. Put a shallow, red silk bag-mouth at each end, to 
dotted lines on the right side. Join it round with the smalt look like the lining. Draw up one and sew it. Cut a piece 
niece inside* and fix it with strong gum. Cut a square of paper the size of the ntuff, roll it round, and slip it inside 
huger than the pedestal, for the base. Turn under the , to keep the muff out stiff. Cardboard can be used in* 

little pieces that may be noticed at the base in Fig, 10, f stead of paper. Put in the sugarplums, and draw up the 

below the dotted line, gum them, and fix on the base, mouth. 

For the lid, cut a piece like the base, .and a second piece ! 7 'A* Lwt+y (V\e. 15).— Cut a shoe by Fig. ifi,of any 

like Fig. ia ^Half-cut through the dotted lines. Join the » pretty material ; join it and bind it neatly. Cut a sole by 



Fig. «> Fig. 16. Fig- v* 


piece as the pedestal was joined, and fix the top to this Fig. 17. Beftirc joining the up|icr part, see that it fits the 
piece in a similar way to that used in joining the base. sole well. Cut the sole of card, and tack the materia! 
But Fig. 9 must be a little narrower cadi side than Fig. 1, ' over it. Sew the shoe to the sole all round outside. Cut 
so that the smaller piece. Fig. 9, may neatly lit just inside . a sole of white paiicr a little smaller than the first ; gum 
the larger, Fig. 1. Another way to make this is to cut it, and fix it inside. Make a back, and sew it neatly to 
two pieces like Fig. t, one just small enough to fit inside the shoe. Fill with scented wadding, sweetmeats, tec,, 
the other, and fix square ends of equal size to each. To according to fancy. If the articles on the tree are raffled 
close the box, put one inside another. Ornament the for, and the tree is intended for gi own-up girls, as some* 
outer one with coloured paper, and bind the edges times happens at a Christmas party, Jt causes much mirth 
with gold, or merely bind tne edges and draw a group , to secrete a mock wedding- ring in 011c of the shoes, 
of flowers on each side in water-colours, and also on : underneath the sugar-plum* or wadding. Then make 
the Hd. ! known to the companyth.it there is a ring to be (bund, 

Fig- 11, a Drum x can be made of paper, and ornamented j and predict that the finder will be the first married. The 
with strip# of red and of gold papa*, and have a few , lucky shoe is a very good place for it, as shoes have, in 
sugar-plums inside. To make it, join a piece of paper as superstitious times, always been associated with supposed 
for Fig. & Draw, with a bow-pencil, a round as large ; charms -the horseshoe to keep away evil spirits, the old 
ms the top, find a second round a little larger. Cut out : shoe for luck to be thrown after the bride, the shoes 
the huger round, and notch the edges up (l ig. 13). When ! crossed at the bedside to make the owner dream of her 
you have done this, turn down the edges, gum them, : sweetheart, fee. 
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The If ^mr glass (Fig. 1 8).— This may be made in two 
ways. First cut four pieces like Fig. 19, cutting off the 
dotted piece at the side (not at the top). Cover each 
piece with white satin ; sew them together. Cut two 
rounds, much larger, of card ; cover each with brown 
satin. Sew on by the pirars marked A and 11, Fig. 19, 
which are to be turned down. They should have been 
half-cut through before sewing. Take two pieces of wire, 
bind coloured ribbon round them, and sew them to the 
hour-glass. Cut a piece of card- like Fig. 1 1 ; half-cut 
through the dotted line ; stitch it to the top ; cover the 
top with satin. This completes the whole of it. The 
second and simpler way is to cut the hour-glass like 
Fig. 19, half-cutting through the dotted lines, and by 
the side pieces ; gum them neatly together. On the 
sides draw llowcrs in water-colours, or paste on spangles. 


DOCTORS AND PATIENTS. 

SlNCK the health of the community is of the greatest 
moment for national prosperity, no less than for private 
comfort, we propose to devote a paper to the considera- 
tion of the means employed in this country to keep and 
maintain the health of the population. Doctors arc of 
as various sorts and degrees as are their patients ; but 
we believe it will he universally acknowledged that with 
hardly an exception the Hriiish doctor is a kindly man, 
with a fellow-feeling for his patients, and much regard to 
their worldly urm in stances ; and that when, as occasion- 
ally happens, the patient and the doctor “fall out/' the 
faults are pretty espial on the two sides. 

Let us begin by explaining the difference lx tween a 
doctor and a chemist a distinction often not clcarl) 
understood. 

A doctor— whether called a physician, surgeon, apo- 
thecary, accoucheur, or by any other title — is a man who 
must of necessity have devoted sonic years to the study 
of medicine and surgery; must have spent a considerable 
sum in acmiiring medu al knowledge ; and must, lastly, 
have passed one or more severe examinations in order to 
become a 4 ‘ qualified medical man.” Every medical man 
is obliged under an At t of Parliament to be “ registered ” j 
by a (jovcrnmcnt official, and if not so registered, is liable ; 
to prosecution, ami a penalty for practising. A chemist, * 
on the other hand, has no medical education at all, but is | 


< practitioners a class of highly honourable and taicateA 
gentlemen, by whom the health of the bulk of the poptiia* 
; tion is cared for. In addition to these there are physician^ 
surgeons, and physician -accoucheurs, who are what is 
termed “ consulting ” men, and who are, or have tyen, 
for the most pan connected with one or other of the 
, great London hospitals. These gentlemen devote them* 
; selves more or less to some particular branch of medical 
science, and it is usual for them to be called in for con* 

, sultation with the ordinary attendant in cases of difficulty 
j or emergency ; or they will treat those who choose to seek 
| them as their own proper patients. 

| The question as to the remuneration of a medical 
j attendant is a difficult one upon which to* lay down any 
fixed rules, since tfic circumstances of both patients and 
doctors vary so considerably. The poorest class can 
have no difficulty in obtaining both advice and medicine 
gratis, for the Poor Law provides ill every district a 
surgeon, who is bound to attend all persons presenting 
an order from the relieving officer, and in most cities 
and towns notably so in London -there are hespitals 
and dispensaries at u*hich the poor can be treated. 
Nothing, however, tends to lower the self-respect of, and 
pauperise the poor, more than the system of indis- 
criminate medical relief, too common in large towns ; 
and the chat liable should therefore be careful how* they 
insist, from mistaken kindness, upon their dependents 
becoming recipients of relief in this form unnecessarily. 
When advice and medicine can lie obtained for one 
shilling, it i-» a wry doubtful advantage for a poor woman 
to spend two or three houis in the waiting-room of a 
hospital for the treatment of some simple malady. If 
the disease is of a nu re v rious and important character, 
requiring a long attendance and expensive remedies, then 
recourse may fan ly be had to a public institution; and 
the patient, if reioinniended to enter the wards of the 
hospital, in order to secure more efficient attendance 
there, need be under no scruple in doing so. 

Since the first summons for a doctor in the life of 
young huusckcqicrs is usually connected with an ex- 
|>ccted addition to the home circle, it will be convenient 
to take this important family e\ent .is our start ingqioint 
in the question of medical fees. It must, in the firSt 
place, be distinctly understood that an engagement to 
attend an accouchement is equally binding upon both 
parties, and that the lady has no more right capriciously 


simply apprenticed to the trade of a chemist as he might ; to change her mind and engage another attendant, with* 
be to any other. He necessarily knows the natuie of* out paving the first doctor his fee, than he has to refuse 
drugs, for it is his business to duqiensc them, and m time, to attend when sent for. This question has more than 
no doubt, he gams some know Its Ige of doses and the dis- 1 once been decided in the court 1 of law, and may be 
eases for which ivttain remedies are applied ; but he has j considered now finally settled. If a doctor is out of the 
no knowledge of dr case it u If, and should not, with safety ; way when summoned to such a case, his partner or 
to cither himself or the patient, venture to administer even ; assistant, if he has one, usually attends for him until he 
the simplest remedy without medical sanction. Some ai rives ; and, though perhaps not always pleasant to the 
incautious people ate fond of dosing themselves or their patient, no objection can be fairly raised to this practice, 
children, and like to go to a chemist to ask him what If it is necessary, from the unavoidable absence of the 
is for" so- and so, thinking thereby to save the ordinary attendant, to summon a neighbouring prac* 

doctors bill. tuiuncr, the question of division of the fee may be left 

In some neighbourhoods of the poorer class^ualificd entirely to the two doctors, the payment being made to 
medical men nnd it necessary, in wicr to meet the re- the one originally engaged. Fees for these “interesting 
quirrments of their patients, to keep open shops more events" vary enormously according to circumstance, 
or less resembling tnosc of chemists; and here both half- a -guinea or a guinea being an ordinary one in the 
advice a ad medicine can be obtained at a very cheap case of the artisans wife, and From ten to fifty guineas 
rate, Another class of practitioner, however, avoids • by no means unusual in higher circles. When engaging 
an “ open surgery/' with its blue and red bottles ; and a doctor's services, u is much the best way to deal openly 
though he supplies his own medicines, does so in a \ with him, and ascertain what his fee is, and how many 
surgery of a more private and professional character* j days’ attendance after the event this will include ; for 
Others, again, in order to avoid the annoyances of dis- j it must be always understood that the midwifery fee 
pensing, make an arrangement with a neighbouring * never includes any attendance he/are the confinement, 
chemist to supply whatever medicines may he needed, j and that the period of after-attendance given without 
All these gentlemen, in whatever way they conduct their ; extra payment varies very much. Whatever the fee 
businesses and by whatever titles they may be commonly i agreed upon, the M happy rather" should be prepared to 
known, aie what is termed by medical men “general ! put it into the hands of the medical attendant within a 
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urny or two of the birth of the child ; since, although other 
attendances may be ordinarily booked, and an account 
of them sent in, it is always expected that the little 
strangers will be paid for “on delivery/* 

H ordinary illnesses, if the patient attends at the 
doctor’s surgery, and receives there the necessary ad- 
vice and medicines, the transaction is usually for ready _ , w , 

money, the time necessarily occupied being barely re- 1 brush it over with the wax, by means of a* brush, one of 
oompensed by the sum received. When, among the j more times, as may be rendered necessary, dc|*ndmg on 
oetter classes, the patient prefers to call at the doctor's ; the heat of the Hu id bees'- wax, the thickness and coldness 
house, and the medicine is subsequently sent, the same ; of the sheet of glass, and the temperature of the atmo- 
charge is usually made as for a visit at the patient’s j sphere of the apartment A narrow 'rim or edge should 
own home, and is added to the running account. The be formed of the wax right round the sheet of glass, so as 
charge for the visits of a general practitioner at tlie | to contain the acid when poured on. In the case ol wine 
patient's house ranges usually from is. 6tl to ios. 6d., • glasses or such-hkc things, dip them once or more times 
including usually the necessary medicines, provided the j into the bowl of inched wax. The glass being waxed 
patient resides within a reasonable distance of the ! over, sketch upon the wax the pattern or design required 

doctor’s house. The rent paid for the house appears 1 to be engraved with a sharp steel needle or pointed in- 

to be the only basis upon wnich a fair tariff of nudical strument, bearing in mind to make the lines upon the wax 
fees can be founded, and houses may be conveniently of the precise thickness 01 fineness desired to be engraved 

divided into three classes "thoj>e the rent of which is upon tnc glass ; likewise let the wax lx? well cleared 0*1 

under £$0 per annum, those from -£50 to / 100 ix?r <'t the lines, The design being sketched upon the wax, 
annum, and those alxive /jix> per annum. A bur cover the surface with hydrofluoric acid, and expose the 
charge for an ordinary visit to occupiers of the fust ; work to the heat of the sun’s lays, taking care, however, 
class would br from 2 s. 6d. to 3s. 6d. # in the second that the w.»x Ik? not melted, otherwise the |MtUun will la? 
clavs from 3s. 6d. to $$.. and in the third class from 5**. j spoiled. Let the whole remain for four or live hours, 
to 10s. 6d. A visit after ten o’clock at night, unless ! during which time a whitish powder will Ik? seen ruing to 
occurring in the course of a regular attendance, is usually j the surface of the Homing acid, which is the displaced 
and very fairly charged at twice the ordinary fee ; since J glass in solution. At the end of this time wash the glass, 
the inconvenient lateness of the hour usually depends j which is now cngiaved, perfectly free from the wax and 
upon sonic imprudence on the pan of the patient or his j acid. 

friends in not sending earlier, or in luring unduly alarmed j Exquhitc Kit king on (# 7 <m. This process may be 
at some trivial ailment. When it is considered how con- ; effected on glass vessels as well as on flat surfaces, but it 
stantly the doctor’s rest is broken necessarily, it will be 1 is well that the glass be thick and of the best quality, 
obvious that he should bo protected from unnecessary Prepare the glass by covering »t with wax or bitumen 
calls upon his strength. When there is more than one ‘the latter is to be preferred) in the tame manner as 
patient in the same house and family, it is usual to i directed in the last paragraph. IVscrilw the pattern or 
charge half the ordinary fee jkt visit for each beyond the design likewise with a sharp steel iv * die, ax before directed, 
first patient ; and the lowest rate of fees is ordinarily j and pour o\i * the whole surface •»! the work hydrofluoric 
charged for domestic servants, whether paying for them- acid. Whr.j the whole has been subjected <0 the mid 
selves or being paid for by their employer. ! under the sun's rays for a couple of hour*, stop out the 

« It occasionally happens, of course, that from the gravity ! «< id fr«»m iIiom* portion* of the engraving intended to lie 
of the disease it is thought desirable to seek another ' fine delicate Mrok< s, by use of III unwwtck black. Ix’t the 
opinion ; but this must invariably lx* done in commlta* work remain for another houi, and Mop out by the same 
tion with the nudical nun already attending. No con- method the and bom those portion* of the etching in- 
suiting physician or surgeon will sec a case ahr ady under ' tended by the opetator to ih? of moderate intensity, 
the care of another medical man without n ting him,: Ihen let the hydrofluoric at id remain h|k»o the line* 
and the ordinary attendant will naturally be offended if intended to Ik- of the grratrxt intensity for an hour or 
any attempt is made to seek other advice behind his bai k. a two lunger, after which wash the glass clean, and the 
The suggestion for a second opinion ordinarily comes etching will be found to have been executed with the 
from the medical man in attendance, and he will usually > ( greatest delicacy and effort. 

reemnmend the consultant who, from his knowledge of j on (J/au.- I hi* pi ores* is the converse of 

the profession and of the case, he thinks will do the engraving and etching. It MtibelhxheH the glass by ren- 
patient most good. If, however, anxious friends w ish on drring its ground dull, while it* pattern or devi* r icmainx 
their own account to cal! in further advice and some bright and transparent. T hin Kind of glass has gamed 
particular physician or surgeon, the ordinary’ attendant great favour, ns it frees the inmate* of its ijk losure fiom 
can make no objection, and is perhaps glad to be relieved ; the annoy am c of being overlooked, while it affords them 
of a part of the responsibility. ITic ordinary' consultation , the opportunity of seeing without being seen. lo emboss 
fee is two guineas, though under peculiar cm umManccs ' glass, paint over the ground with varnish, and then DOttY 
diis may be reduced; but, if living at a considerable * Hydrofluoric acid upon the work, and let it remain for a 
distance from the consultant's house, the patient must 1** ) few hour* until the device 1* etched upon the glass tea 
prepared to pay travelling fee* at the rate of a guinea I sufficient depth to leave tJm ground raised. Wash on 
per mile by road, or two-thirds of that sum by rail, for ’ the acid, as also the varnish, and grind the ground by 
one way only. In the case of suburban residences, this ‘means of a little fine emery -powder and a flat piece of 
scale of fee* varies ; but the consultant must be fairly ; glass. Do not take too nun h etnery- powder, ami see that 
remunerated. The ordinary’ attendant, when obliged to i the etched pattern doe* not get filled up with the powder, 
disarrange his usual business to be present al a con- i or the bright nes* of the pattern will be destroyed ; a bale, 
sultatio is entitled to make an extra charge. The fee however- inwffu irnt to fill up the etching, which would 
of a physician or consulting surgeon, whether seen at ! cause it to meet the power of the glass rubber will not 
home, or visiting within a reasonable distance, is one ; hurt. Thus, the etching, having remained untouched in 
guinea for each visit. The fee for surgical operations j the grinding process, is left bright white the ground hag 
varies, of course, in proportion both to the gravity of the J become dull, its original bright surface laving been 
case and tht eminence of the operator. I removed by 4 the grinding process- 
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GLAZING AND ORNAMENTAL CLASS Jtom Jk 

Engrafting or EtoAtM* am (7Auz.»- The glass to bo on- 
graved must be covered with a Mot coat of wag, or of 
bitumen and wax combined ; to effect which take a bowl 
of melting bcc&’-wax. and. if a sheet or flat niece of visas. 



SOUVENIRS. 


fin 1TVWTVQ in wrappers out of a single width of doth, m ak e both too 

ill- small; the edges of the music get bent and tom. If the 

A Painted Needle-book. —"to make a very pretty needle- cloth is not wide enough for twow cut one ; the piece left 
book, ait a number of cards the shape of the illustra- is sure to be useful for mats. Lay a piece of music on 
tion, Fig. l. and about two and a half or three inches the oilcloth, and cut it larger in width, so as to cover tec 


long. Decorate four of them with water-colours, like the music well, and about a quarter of a yard long. T 
illustration. To every decorated piece bind a plain one, I music should be placed in the wrapper with the back, 

by means of a strip of _ folded part, level fee 

plain gold paper, gum- ■mHHMflmHHHlMi [| ; ’ ' * il A to H, Fig. 3. C 


plain gold paper, gum- 
med. Drill a hole at 
the handle, and sew the 

pieces together with a ... — - — 

large bead, so as to s 4< r> lour in American doth, 

form a fan ; and from Hind the edge of the 

the large bead hang a * # pocket, c to JO, with 

tassel of small ones. black binding. Then 

In the hollow at the top N^VSIW /\XX tack i^to the case. Be- 

of each piece slip the (AAAL|^f4yX gin at A, bind the two 

paper of needles, open yyyyy^yyCc' together to b, and go 

at the top. Several on binding all round, 

needle manufacturers Q 1>ul on ,m> ,on 8 strings 

prepare cases of some- OVvVx/6^ black binding at K 

what similar descrip- /A'' It is a good plan to 

tion at a small cost ; ^ 5s ^sr-*s= — write the name and ad- 

but this one is such a ///^^ ^ *'* » dress of the owner in 

pretty article for home yyyyyySys& large letters on the 

construction, it may jSu wrong side of the case, 

very well find a place ™ JLa.. d/mt ?° l * iat lost, any 

amongst the fancy ySA/ yAXXX J honest person finding, 

works of the House- — ==c K would restore it. To 

Hol.D (tUU)K. Wcfur- * ‘ make -an elegant pre- 

nish one appropriate design, but if flowers ^ M sent to a musical friend, a case may be 

arc preferred, let the border up to the yy NqWjjfj; In,l de hke Fig. 2. The material is azure 
flowers be entirely a deep turquoise blue, or, // blue silk or satin, lined with white silk, 

if preferred, pink ; but tne two colours must fl \\ a c ’ rc ^ : ^‘ ,r l hc monogram. Em- 

not be mixed in one fan. Colour the roses || ■ 'jK&Jk 11 brouler it in while floss, and a wreath 

with pink, made of carmine and water, and 11 1 1 round it. Tack the lining, and then quilt 

shade them with deeper carmine. They may l\ ft/' ^7// CA%C l ^e machine. Cut a piece 

all be a full deep pink. The blue flowers \\ y ✓■'v 7// of blue and a piece of white for the pocket, 

should be drawn with Prussian blue and \\ V N&jTk A j ?// and quilt it also. Make it up like the plain 

water, pale, and shaded with it deeper in 1 II portfolio was made, it should be quilted 

colour. A few white flowers may he drawn, \\ \ II and bound with while ; or, instead of quilt- 

shaded with Indian ink very slightly, and \\ { k II * n K work in satin stitch, with white ness, 

with yellow hearts, shaded ; and a few yd- Vqjl If appropriate motto, such as— 

low flowers. The yellow is yellow ochre, or \\ WJ? /i-iiil'// ,, .. . , ... 

gamboge shaded with burnt .ienna. There Vk \p\JJ $// Tull tyTZ* hcarHn U.£" 

are also a few mauve (lowers, made by mix- \\ v J>Z if 

Ing in the palette carmine and Prussian blue \\ if White filoselle is easier to work than white 

and water. The green leaves arc all first \\ ^ II floss. Such a wrapper made of black silk, 

coloured with pale gamboge. When dry, VyBRy/f quilted and lined with amber colour, is also 

sap-green, or sap-green and Prussian blue, very pretty and more durable. Fig. 4 is 

is used to shade them, or Hooker's green, another design for an elegant music wrap- 

No. I and No. j. Scroll -work should be yellow, jfflT per, designed to carry two or three songs 

like the flowers, shaded with burnt sienna. ij to a party or concert. Make it of pink 

A bird may have a carmine breast; a mauve JMT gr*s~ grain silk. Embroider the monogram 

head, shaded with purple ; a purple tail ; the and some pretty device in white, or with 

near wing yellow, shaded to burnt sienna at M l |t« myrtle-green filoselle, and a border of an 

the top, with a strong, hard band of green MfljB oval shape round each. When bound, tack 

at the top from the body to the tip ; the oil HI |^P to the edge a fringe of white marabout, 

wing pale yellow-green, with a strong hand* Fig. c is a similar design, when completed 

of blue down the edges of the t»pv Abutter- Stg. ». and bound. Take a number ot email arti^ 

fly should be carmine, with a band of madder tidal flowers leaves, and short grass: 

brown at the edges ; the eyes yellow, with blue centres ; * tack them in a row to the edge, and then run over them 
the body madder brown. Trellis-work nu> be burnt sienna, neatly a second piece of ribbon, turning up the wire 
shaded with madder. The blue, used as a border, can be edges inside. In making the pocket, some powder-scent 
made by mixing Prussian blue and permanent white, and . should have been previously dropped between the lining, 
giving it more vividness by a slight mixture of cobalt or | When rolled up, a bouquet is presented at both ends, 
Ultramar me v not French). If pink is used instead of blue, j The details of the articles we have described may bi 
mix carmine and white to the right shade, and brighten varied according to the taste and ability of the matter ; 
k by adding a very little vermilion. ; I but if the principles of construction are adhered to, there 

Music Wrappers *— It is very easy and very cheap to l is great scope for the exercise of taste in ornament, and 
make ordinary music wrappers. Procure a small piece j the result can scarcely fail to be agreeable to the re- 
ef American dothu Some persons! in order to cut two j cipicnt of the present 


and about a quarter of a yard long. The 
l be placed in the wrapper with the bock, or 

folded part, level from 

’ lJ ""Tl| A to B, Fig. 3. Cut 
another piece for thd 
pocket from the surplus. 

, MM.'^rrnj Black is the neatest co* 
r> lour in American doth. 
Bind the edge of the 
* • pocket, c to JO, with 

black binding. Then 
tack it,to the cose. Be- 
gin at A, bind the two 
together to B, and go 
on binding all round. 
Put on two long strings 
of black binding at L 
K 1* is a good plan to 

write the name and ad- 
*'< v dress of tfie owmer in 

— , large letters on the 

^ jjy w rong side of the case, 
~ so that if lost, any 

honest person finding, 
K would restore it. To 

make ■ an elegant pre- 

sent to a musical friend, a case may be 
made like Fig. 2. The material is azure 
blue silk or satin, lined with white silk, 
'lack a circle for the monogram. Em- 
broider it in while floss, and a wreath 
round it. Tack the lining, and then quilt 
the case with the machine. Cut a piece 
of blue and a piece of white for the pocket, 
and quilt it also. Make it up like the plain 
portfolio was made, it should be quilted 
and bound with white ; or, instead of quilt- 
ing it, work in satin stitch, with white noss, 
an appropriate motto, such as— 

M.tv h*rnmnv as as this 
Lull thy griulc heart in bliss." 

White filoselle is easier to work than white 
floss. Such a wrapper made of black silk, 
quilted and lined with amber colour, is also 
very pretty and more durable. Fig. 4 is 
another design for an elegant music wrap- 
per, designed to carry two or three songs 
to a party or concert. Make it of pink 
£r#s -grain silk. Embroider the monogram 
and some pretty device in white, or with 
rnyrtle-grccn filoselle, and a border of an 
oval shape round each. When bound, tack 
to die edge a fringe of white marabout, 
Fig. c is a similar design, when completed 
and bound. Take a number ot small artis- 
tic ial flowers, leaves, and short gross : 




THE SUPI'KR-TAM.K. I. 

WITH Tl<< IK At. ItF.l ORATIONS. 

A, f »!«'>* for flowers. j r, I'ntTaoil yrowi ghunt 

b. Notjp • w^jtc, Julimnr, nr ;|{arnhhr() v»iili u\<iurv jrll). 
anuIU£.it;iwfiy. j o. H*m garnUlicd 

Cold fowl*, cut up; only | with ctirl«ti p-irslry. 
tiring .Uc*>u. and mcrnrth*nigl»i5 ! », Amhovy sArvtwK'hcy rat* 

on dUh, g/vnmhcd wnn nidird wtih eurlnt |»ar*lry. 

panlry. Iwriruot. lemon, Ac. s. rmu.il lotiairr Mi»<!wu:hei, 

I>, ( ianu*, cold pltajuarit*. gar- j garnished with curled pAfalt-y. 
nudwit. r, ’longue sandwiches gar- 

E. 4iamc.coM partridge, gar- nkhed with curled , Finley, 
imbed. v, 4 «k<* In mou; ' 

P. Oyster patties. V, Wafer*. 

0. latrk patttr*. w. fialeitr - Frrn hcakc. 

H, PAlrf dr hiivre. X, k-mti.tWr*. 

1, K*1 pattir.*. 0 , Ia*mon fi lly 

X. Potatoes vwifflrfe*. f>, ( Jrangc jelly. 

I#. |j»tnier wind. r. l/*monjHly. 

M. Tongue, glared and gar- ft, RohjA-rry jelly. 

niftheri wilt? meal-jelly. lemon, he. t, hrnb or pn wTvcd fruit, 

W, Ham in l Inn frhcca, garnished / Krwh <jt pT^Mtv^friiit. 

with portley. g. f rrfcfi or prr\»Twii fuH. 

O, (Kuft k la tinge. k , Fr* *h or preserved fruit. 

Butter and cheese cut in small pieces in glass dishes ; 
tall -cellars, decanters, &c., will 1 m* added to taste. 

The flowers arc placed in tlie small glasses round the 
Histies; for fresh -cut flowers thev should be filled with 
damp sand and moss, in which the flowers will he 
fixed Small artificial flowers can be arranged in these 
glass dishes in the same way, with short stalks, and damp 
mots pressed firmly into the dishes. 

‘ For Christmas table decoration* the flowers may be 
either mixed with a large addition of evergreens- either 
holly, bo< and small-leaved shrubs— or the flowers may 
be entirely set aside for holly, mistletoe, box, Uurustinns, 
nbmai Christmas rose, &c The China monthly rose 
and a few ikntcr flowers may be placed in some of the 
g l as s es , blit this depends entirely on the taste and the 
c apab il ity tf supplying flowers. 


COOKER V. —LVI. 

CHRISTMAS KARP (rW/Nyr'.-M IV/.//.,/ jifr) 

Roast T' '4vr.~* Hang the turkey at a good distance 
from a ck «» brisk (uc ; singe and dust it with flour ; then 
basic several times with cold butler, which will make the 
! froth stronger than banting with hot dripping, and the 
turkey will use better. When clour, dish it up with brown 
gravy, and garnish with lemon and sausages, if approved, 
t if a middle »i/.e it will take one hour and a quarter to 
| roast ; c.irc being taken that the breast hangs to receive 
the greatest proportion of heat. Allow a Urge turkey an 
hour and a half, and fix over the breast a piece of white 
paper when nearly done. 

Stuffing, Take the breadcrumbs of half a quartern loaf, 
stale ; a quarter of a pound of beef suet shred very fine, 
n little sausage-meat, or veal scraped and pounded fine ; 
nutmeg, pepper, and salt to taste ; lemon-thyme, and 
other herbs rubbed fine ; lemon-peel, and fresh parsley 
chopped fine ; and three eggs wdl beaten. Mix in a basin, 

I and stuff. 

| /7/e Gravy. 'CuK gravy-beef into thin slices, according 

j to the uuuntity wanted ; slice onions thin, and flour them 
| both ; fry of a light brown ; put them into a stewpsn, 

' HMir boiling water on the browning in the fryingpan. 

roil it up and pour on the meat. But to it a bunch of 
1 parsley, thyme, and savory, a small bit of knotted mar- 
joram, the same of tarragon, vime mace, berries of all- 
spier, whole black peppers, a dove or two r and a bit of 
ham or gammon of bacon. Simmer until the meat is 
perfectly cooked ; skim /ill the time. When done, strain. 

It oiled Turkey . - Stuff with forcemeat as above, for 
! roast turkey, but omit the sausage-meat ; dredge well 
j with flour, and bod in a floured cloth to make it while ; 

, putting it in cold water, wdl covered ; take off the scum 
; when it begins to rise, and let it boil very * lowly for half 
4 an hour. Then take off the kettle, and keep it closely 
| covered ; if u be of a middle size, Jet it stand naif an hour 
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in hot water ; the steam being kept »n will stew it enough, Roast Wild Avrir^Inside the duck put an onion with 
make it rise, and keep the skin whole, tender, and very ! a little pepper and salt and a spoonful of red wine. If the 
white. When dished up, pour over a little melted butter, j fire be good they will cook in twenty minutes ; garnish 
as all the company may not choose oyster sauce ; garnish with raspings of hvead, and serve with onion sauce. TJpy 
with lemon and barberries, and around the turkey may be t should not be overdone. $ 

laid forcemeat balls. Set on the turkey in time that it may j The Gravy . — Take the necks and gixsards, a spoonful 
stew as directed, and serve with oyster sauce or parsley j of port wine, half an anchovy, a blade or two of mace, a 
and butter. ! slice of an end of a lemon, an onion, and a little pepper ; 

Forcemeat . - ~ Take 6 ounces of breadcrumbs, 2 ounces I add a pint of water, and boil to half a pint ; strain through 
of lean ham. 2 ounces of butter, 6 ounces of finely shred ' a sieve on to a spoonful of browning made of burnt suga^ 
beef suet, a little thyme, parsley chopped fine, and macc, , and pour over the ducks, 

I dessertspoonful of salt, a pinch of cayenne, and the ; To Boil a Ham .— Soak over night, if long hung ; put 
yolks of tlirec eggs ; mix well, and add 3 tcaspoonfuls ; it in cold water, and let it simmer for six or eight hours, 
of milk, and 1 tcaspoonful of finely chopped lemon-peel ; according to weight; a quarter of an hour for every pound, 
mix again, and form into balls, fry them in lard, or use ‘ is usual. If done before the lime for serving, cover it 
for stuffing. j with a clean cloth, doubled, and keep the dish hot over 

Roast Fowls or Ch ickens. Singe, dust, and baste with J boiling water. Take oft' the skin carefully, and strew over 
butter, and put them down to a good fire ; when done I the ham raspings. Garnish with carrot and lemon, and 
serve with gravy and bread sauce or egg sauce. A Urge j fix round the knuckle a fringe of white paper, 
fowl or capon should be stuffed with stuffing as above. ■ To Boil Tongue , — If dry, it wilt take four hours slow 
Allow twenty minutes for a chicken, thirty for a fowl. I boiling, after soaking ; a tongue out of pickle frdm two 
Bread Sauce , — Pour over the crumbs of a small stale 1 hours and a half to three hours, according to size. When 
loaf half a pint of lulling milk, with an onion, a blade of done, skin, and garnish with lemon and carved flowers 
macc, and a few peppercorns tied up in a piece of muslin, in vegetables, or real flowers, barlcrries, Ac. Meat or 
After boning a few minutes take out the onion and spire, . savoury jelly, very transparent, in small pieces, makes a 
< and beat up the bread very smooth with a small piece of pretty garnish for cold tongue, &c. 
fresh butter and a little salt. I Roast Bee/ (, Sirloin or Ribs ).—' With a good dear fire, 

Far Sauce. --Chop up fine two hard-boiled eggs, and : give a quarter of an hour to the pound ; but a joint of 
add them to melted nutter, with a little salt. j beef of 10 pounds will take about two hours and a half ; 

Boiled Fowls.— Tic them round with tape, singe, and 1 20 pounds, three hours and three-quarters. Hang the 
dust with flour, put them in a kettle of cold water joint a good distance from the i.re at first, and bring it 
in a floured cloth ; cover close, set on the fire, and take ! gradually closer, when hot through, to prevent its being 
off the scum when it begins to rise ; cover again, and boil , scorched while yet raw. Haste very frcouently with 
very slowly twenty minutes ; take them off, cover close, clarified chipping at nrs»t, as there will not be sufficient 
and the heat of the water will stew them in half an hour ; ; fat when first put down ; dredge with flour a quarter of 
as with turkey, it keens the skin whole, and they will be . an hour lx*fore taking up, to make it look frothed, 
whiter and plumper than if they had been boiled fast. > Christmas Pudding.— One pound of taisins, stoned ; t 
When taken up, drain, and pour over them white sauce or pound of currants well washed and picked; 1 pound of 
melted butter. Garnish with parsley, and serve with beef suet, chopped very fine ; 2 ounces of almonds 
oyster sauce, parsley, butter, or white sauce. blanched and pounded ; mixed m 1 pc*md of sifted 

H 'hi/e Sauce. -Take the water in which fowls, veal, or flour and I pound of grated bread ; 2 ounces of candidd 
rabbits have been boiled, or stew veal or the feet and , citron ; 2 ounces of candied orange-peel, and 2 of candied 
necks of chickens in a little water. Add onion sliced, lemon-peel ; 4 a nutmeg, grated ; 1 teaspoonful of mixed 
lemon-iK'rl, white peppercorns, pounded mace or nutmeg, ' spice ; 4 a pound of powdered loaf sugar, and 4 a tea- 
a bunch of sweet herns, and boil until the flavour is good. \ spoonful of salt. Moisten with ten eggs well beaten, J a 
Strain, and add a little good cream, a piece of butter, i pint of cream or milk, two glasses of white wine, and j a 
and salt; and simmer, shaking all the time. j pint of brandy. Mtx thoroughly; tic in a cloth or basin. 

Roast Goose.- Mix with a lump of butter a few sage- ! and boil six hours, 
leaves scalded and chopped very fine, an onion the same, Mince Pics. - Chop 1 pound of beef suet very fine ; 
a teaspoon ful of pepper, two of salt. A few breadcrumbs 2 pounds of apples, pared, cored, and minced ; stoned 
will make this stuffing more delicate. Hut the mixture raisins, 1 pound, ininced ; t pound of currants. Add of 
inside the goose, and sew or skewer up; attach the goose 1 mixed spice, in powder, 4 an ounce, 1 pound of powdered 
to the roasting-jack, singe well, and dredge with flour ; ! sugar, 1 teaspoon ful of salt, the juice of half a lemon ; 
when it is thoroughly hot baste with fresh butter. If it be * cut small 3 ounces of candied orange-peel, 1 ounce of 
a large bird it will take an hour and a half before a good ! citron, and 1 ounce of lemon; mix all well together with 
clear fire. Haste constantly, and dredge again before taking \ 4 a pint of brandy. Tic down close in a jar and keep 
up. Serve with rich gravy ; garnish with lemon. j for use. A larger quantity may be made in these pro- 

Roasi Ducks. — Chop an onion and a few sage-leaves portions. Make the pics with rich flaky crusts, 
that have been previously scalded very fim^ add pepper J Lemon Puaaing,- Half a pound of flour, 4 a pound 
and salt and breadcrumbs ; put the stuffing into the of suet cut very fine. 4 a pound of powdered sugar, the 
ducks, and sew or skewer up; attach to the roasting-jack; rind of two lemons chopped very fine indeed, the jutuv 
tinge, and dredge with flour, and baste with butter. A of one lemon, and two eggs well beaten; mix all together, 
strong fire will roast them in twenty minutes — the quicker 1 and boil four hours in a shape. 

they are cooked the better. Before taking up, dust with 1 Disk of Snow. — Put twelve apples over the fire, in cold 
flour and baste with butter 5 put them upon a hot dish water, till soft ; then put them on a sieve ; skin, and pot 
with rich gravy, and serve rich gravy in a sauce tureen, * the pulp in a basin. Beat uo the whites of twelve eggs to 
Garnish with lemon. a froth ; then sift ) a pound of double-refined saga** N*d 

Roast Pheasant or Partridge, — Dust with flour and 5 strew it in the eggs. Beat tne pulp to a froth. "Then beat 
baste with fresh butter very frequently, roast at a distance ' the whole together till like stiff snow. The egg-whisk 
from the fim Serve with ’gravy in the dish, and bread will beat It up well Keep it high on a china dub, and 
sauce ; garnish with lemon-peel, and stand the feathers stick a sprig of myrtle in the middle, and serve k op, 
of the tail of the pheasant upright Before a good fire, j garnished with small pieces of jelly and barberries, 
half an hour will roast them. 1 Orange Jetty*— To a pint of orange juice, (grained* add 
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| ounce of dissolved isinglass, or gelatine, with sugar to 
taste Boil, and when nearly cold pour into shapes. The 
best way to dissolve isinglass or gelatine is to put it in a 
-ha Ufa and just cover it with water, filling up as the 
istn|»ss swells. Boiling water poured on this answers : 
the purpose of putting it on the fire. 

Buint*m*mg*.~~Uis%Q\vc i ounce of isinglass, or gela- 
tine, and pour over it a quart of boiling milk. Stir till 
quite dissolved Take the whites of four eggs, well beaten, 
«M sugar to taste, a ounces of sweet and i ounce of bitter 
almonds ; scald them in the jelly, allowing it to simmer 
until reduced to half. Strain into a mould, and turn out 
next day. Garnish with flowers and blanched almonds. 

Lemon Crtom . —Take a pint of spring. water, the rinds 
of two lemor\s pared ver/thm, ami the juice of three : 
beat the whites of six eggs very well ; mix them with the 
water and lemon ; sugar to taste. Then set it over the fire, 
and stir till it thickens, but do not allow it to boil. 
Strain. Heat and add the yolks of six eggs. Hut it all ; 
over th^ fire till quite thick and well mixed. Pour it into 
a basin to cool, then into jelly-glasses. 

Almond Pudding.- - With a teacup of milk mix a large 
cupful of finely-chopped beef suet, 4 ounces of bread- 
crumbs finely grated, 4 ounces of well-washed currants, 

4 pound of stoned raisins, three well-beaten eggs, and the 
whites of two more, sugar, grated nutmeg ana cinnamon, 
and a glass of rum. Butter a shape, ana place in it part 
of the raisins, neatly in row r s. Blanch 2 ounces of 
almonds ; mix half into the other ingredients and rcscfvc 
the rest, to place in row's with the raisins in the mould, 
just before serving. Mix all the ingredients well together 
put them into the shape, and boil three hours. 

Lemon Cheesecakes.-— M ix together f pound of fresh 
butter, the yolks of four eggs, f pound of sifted while 
sugar, the juice of a lemon, and the rind grated. Make a 
rich crust ; line the dish, and make a delicate edge of 
the paste round it. Put in the ingredients and bake. It 
may be baked in small pans, if preferred. 


names the figure on it ; we will suppose is, which he places 
on his left, about half a yard from the edge of the table. 
The other players find is, and place it in the same way. 

The caller takes up another card, names the figure* and 
if 13 it must be placed by the side of 12, u> the right, aa it 
is best to avoid having a high figure below a small one 
(A Fig. 2). When all the players naths placed the second 

r? 1 0 0 □ 


I?. 1 ifj '“i 

Fig ». 

; card, another is taken up (not chosen), by the caller, and 
1 the figure named ; it may Ik* 7. Place it below it ; the 
next number may lie 1 1 ; place it under 13; the next, 
if 12, place even with 13; the next if 13, even with t*T 
Four cards in a row. If the next is 1, it must be placed 
by itself above the others (r, Fig. 2). 

Another if 3, place under 7 

.. „ #, it 

, a, place on the 1 at 

.. .. I, „ by side of 1 d 

.. .. 3* #. on a 4 

.. .. 13, under 13 

«• •• on t tt 

.. .. 1, .. by hide of « ,, e 

*, .. 1 • „/ 

The object of the game ih to make up four pockets, 

: thirteen in each. 

If tin* lalta names is, place it unihtr is 


HOUSEHOLD AMUSEMENTS. — XXIII. 

* Ml SC ELL AN Fail's (5 AM hS (<■« inttnucJ from /. 96). 

The Came of Patience . ( To be played by one or more 
persons.)— tut fifty-two small square pieces of cardboard, 
about on inch and a half square, Fig. 1. On four of the 


Now take th« t and place it on one of the packets with 
2 - 4 ; 5 mu**! also be taken from the group, and placed on 
the 3. 

If b is next called, place it on the 5, and take up the 7 
from the group and place it on the 6. Take the K, 9, 10, 
11, 12, 13, and pl.oc over the 7, making up one 1 3. It is 
a rule of the game never to move a cam with one below it. 

The other thicc players may not have made up the 13; 
their cards may not have been placed so advantageously. 

Thus the game continues until all the cards arc called. 
The players must be careful to take up every figure from 
the group to make up the packets ; and also to place the 
figures so that they may not Ik* hhx.kcd up more than 
possible with high numbers bdow small ; but it cannot Ik? 
always prevented ; as the card called must Ik* placed 
somewhere \ and 1 2 will often have to stand under 2. 

The player who first makes four thirteen*, wins the 
game. 


, with pen 

cards figure 2, and so on up to 13, making four thirteen*. 
Put the cards into a little silk bag ; and make about 
four or six sets ; one for each player. 

To commence the game each player will open his bag 
and turn out the cards, placing the figures downwards ; 
and to eboefce the caller, each must take up a card. The 
highest figure will deckle. 

The player to call the figures will leave his cards figures 
downwards ; the other players will turn theirs over, and 
spread thou about. 

When an are ready, the caller takes up a card, and 


NECESSARY AMOUNT OF FOOD. 

In estimating the amount of food necessary to be taken 
1 by a healthy man during the twenty Tour hours, it has to 
be considered whether the person has work to perform, or 
if he will remain at rest ; also, if he has to work, whether 
hi* brain or his muscles are to Ik? employed. It has been 
proved by experience that the harder the work performed, 
the more food is required to replace the tissues worn 
, away by the exertion. Food that contains much nitrogen 
' is best suited for those who work by muscular exertion, 
while individuals who have to undergo much mental 
exertion, and thus wear away the tissues of the brain and 
i nervous system, require principally food in which the 
phosphates are most abundant. 




INK AND WRITING FLUIDS* 


Experiments have been made to ascertain the smnBcat a am wpTTivn vrmns 

quantity of food required by a man to sustain life It t INK AND WRITING FLU 1 D& 

was found that, while he remained at rest, the weight of | The substance commonly known by die name of Bri tish 
bread required to keep up the circulation and respiration j gum or dextrine, which is prepared by exposing wet starch 


during twenty-four hours - no other food being taken— to heat in an oven, may also be employed in pttibe of 
was littleless than 6} ounces; but that when potatoes only gum arabic. 

were taken, the man required nearly 13! ounces during the When too much of either sulphate of copper or cono- 
same period. When, for this purpose, apples were cm- sive sublimate has been added to ink, it may be removed 
ployed, 1 pound 4] ounces were needed ; when oatmeal by placing a few old steel pens in the fluid ; the copper 
. was taken as the only food, a little less than 3! ounces and mercury separating from the ink to be deposited h> 
had to be used. It was also found that when either gela- the metallic form on the steel 

tine, cheese, lump sugar, flour, pcameal, ground rice, or A very cheap ink for household use, and possessed of 
arrowroot were employed, that the man required about a superior bluc-black colour, may be prepared by boiling 
the same quantity tnat he did when he lived on oatmeal, for some time 12$ parts of logwood chips in sufficient 
When vegetables were tried, it was discovered that a water to yield, when cold, 1,000 parts of the decoction. 


When vegetables were tried, it was discovered that a water to yield, when cold, 1,000 parts of the decoction, 
man required about 36] ounces of cabbage for sustain- This liquid is to be strained while hot through fine calico, 
ing life ; of carrots 2o| ounces only were needed. When To the filtered decoction one part of the neutral chromate 
fish was employed in these experiments, it was found of potash is added. This salt is easily prepared by the 
that 1 6 ounces of whiting were only equivalent to 8 ounces addition of more potash to the solution of the common 
of mackerel. The quantity of butter required to keep bichromate of potash, which is now so extensively used 
up tlje circulation for the twenty-four hours was a little in manufactures. 

more than 1 j ounces ; and when cocoa-nuts were used, This ink, however, although it possesses the very great 
about the same quantity was requisite. With regard to advantage of not depositing a sediment, nor corroding 
meat, a little more than 9 1 ounces were required, when ; steel pens, being free from acid, cannot be recommended 


meat, a little more than 9 1 ounces were required, when 
lean beef was used; while of lean boiled ham, only 
7 ounces 9-toths were needed. When lean veal, however, 
was used, 11 ounces 4- loths were necessary. 

Let ut first consider the average quantity of liquid, 
solid, and gaseous substances consumed in twenty four 
hours by a healthy man weighing it stone, or IJ4 pounds. 
Now, first with regard to the air he breathes: it is found 
that by respiration during that period he removes from 
the air as much as 24 ounces oy weight of oxygen gas. 
Perhaps a better idea of the bulk of this substance will 


steel pens, being free from acid, cannot be recommended 
to a rapid writer, as it docs not flow so readily from the 
pen as ordinary ink. Inks in the composition of which 
the salts of chromium are employed, have a tendency to 
render ink of a gelatinous consistency when long kept 
A cheap bluc-black writing fluid— writing done with 
which cannot be removed by chemical agents, like com- 
mon ink— is prepared by mixing ordinary writing-ink with 
a solution of the sulphate of indigo. This solution of 


Perhaps a better idea of the bulk of this substance will • trated sulphuric acid ; the preparation being one part of 
be obtained, if we mention that it would fill a measure the indigo to fourteen parts of the concentrated sulphuric 


a solution of the sulphate of indigo. This solution of 
indigo is prepared by acting on good indigo with concen- 
trated sulphuric acid ; the preparation being one part of 


be obtained, if we mention that it would fill a measure the indigo to fourteen parts of the concentrated sulphuric 
6 inches square eighty times, or 10 cubic feet. With | acid. The very strong acid obtained from the sulphate 
reference to water, nc consumes the average quantity of j of iron when exposed to a powerful heat in an earthen 


68 ounces in the nhajw? of l leverages ; and in addition, 25 
ounces in his meat, vegetables, and bread ; 7 ounces in 
sugar and starch, and 3 ounces 287 grains in flesh- forming 
substances. Of solid flesh-forming substances he takes 
3 ounces of dry fibrinc and 300 grains of dry Albumen 
tn his bread, meat, and vegetables; and also 137 grams 
of cascine in his milk and cheese. Of heat - giving 


retort, and which is known by the name of the Nord- 
h.iusen sulphuric acid, to ho preferred. After the acid 
is found on the indigo, the mixture is to 4 >c well stirred 
with a glass rod, so as to expose every portion of the 
indigo to the action of the acid, by which it is rendered 
soluble in water. The resulting mass is then to be dis- 
solved in water, and carbonate of bine (chalk) added to 


substances he consumes 12 ounces of dry starch iti his | remove all the sulphuric acid that maybe present When 
bread, vegetables, &c., 4 ounces of fat in his meat, and * this is done, the liquid is to be filtered, and is then ready 
1 ounce of butter cither on bread, or in pastry. The for use. Of course, the larger the quantity of this liquid 
accessories he takes are, gelatine 1 ounce, in meat ; and ! added to the black ink the bluer will be the tint of the 
the same quantity of cellulose, in bread, potatoes, &c. j writing when dry. 

The mineral matters taken either with, or in the food, • Another bluc-black writing fluid may be prepared by 
arc, common salt, 180 grains ; phosphates of lime, soda, and the addition of a solution of soluble Prussian blue to ordi- 
potash, 128 grains ; and various other salts, 129 grains. nary black ink. The solution of Prussian blue employed 

NoWj with reference to what a man in health ought to for the purpose, may be easily prepared in the following 
weigh, it is found that in healthy individuals the weight maimer iodine is dissolved in a solution of the iodide 
always increases with the height. The result of the m- of potassium ; this solution then is mixed with one of the 
vestigations conducted by the late Dr. Hutchinson cm fine cyanide of potassium (yellow prussiate of potash); 
2,650 men, was that a healthy man, five feet high, ought decomposition ensues, soluble Prussian blue being precint- 
to weigh 115 pounds; also, that he ought to increase tated, and iodide of potassium being left in solution. The 
5 pounds in weighty for every additional inch in height, mixed liquid is then filtered, the solution of iodide of 
As many persons may like to learn whetMl their weight potassium passing through, and the Prussian blue being 

dissolves 


corresponds to their height without taking the trouble to [eft on the paper filter. This precipitate is then 


calculate, we give a table constructed on these principles : — in distilled water, in which it is completely soluble. This 

blue liquid may also be used for a blue writing fluid, for 

a ... u , * whi . ch *5 is ver y *. eU ada P“4 owin s *° '« I* 1 '** *«««* 
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and to its not acting on steel pens like the common blue 
ink, which only consists of impure Prussian blue dissolved 
in water by the aid of oxalic acid, by which it is rendered 
soluble ; the oxalic acid having a destructive effect on 
the pens employed in writing with that fluid being a great 
objections the use of this kind of ink, 

A fluid prepared by adding a small quantity of vanadic 
acid to a decoction of nutgafts. » said atao to form an 
admirable black writing-ink* 




THE BAROMETER OR WEATHER- 
a GLASS.— III. 

The Aneroid Barometer,— \xi the mercurial barometer* 
previously described, the pulsations of the ever-varying 
atmospheric pressure were indicated by the rise or fall of 
lkraid confined in a glass tube from which every trace 
of air had been carefully excluded, and dependent upon 

•7~x.il 


principles which arc fully explained at page 24a, Vol. ! I., 
of the Hou#khom> Gi'iw We have now to describe 
’ ihe aneroid, the name bong derived from * and vtpUt, 
signifying without moisture, as this form of barometer r 
constructed without any fluid. 

If carefully made and adjusted* the aneroid is quite as 
reliable as the mcrrurial barometer, and may be sj>edal1y 
recommended for household use ; for wh Jc its indict* 
liens are recorded on a dial face, similar to ilia wheel 
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barometer (the chief reason why that arrangement*, 
from the facility of its readings, is so great a favourite 
with ladies), it is less liable to be put out of order by the 
carelessness of servants/* and is more reliable than the 
wheel barometer, which, as stated at page 297, vol ii., 
must not be regarded as an instrument of precision, 
favourite though it be in many households. The absence 
of any fluid subject to violent oscillation through the 
shaking or rocking of a storm-tossed vessel renders it well 
adapted for use on board a yacht, where a barometer is such 
a necessity for indicating approaching storms ; while to the 
tourist, who cares to measure the heights he ascends, and 
combines science with pleasure, it is a great boon, for it 
may be carried in the waistcoat pocket, a special form 
being made for mountain observations, no larger than a 
watch, and perfectly reliable in its indications up to 8,000 
feet, if clue precautions be taken in its management. Even 
larger forms of aneroid can be taken for the purpose of 
measuring the heights of mountains, where the mercurial 
mountain barometer, from its want of compactness and 
liability to injury, would be found inconvenient. For the 
same reason, the ordinary household aneroid can be taken 
from place to place when travelling, where the pediment 
or wheel barometer would be regarded as an inconvenient 
encumbrance. 

The first dry barometer seems to have been constructed 
by Conte, in 1798 ; next came the elastic barometer of 
Bourdon. This consisted of a small hollow tube, oval in 
section, bent into a circle, and closed at both ends, from 
whence the air was partially exhausted. When the 
pressure of the atmosphere was equal to the tension 
of the confined air, the tube was in the condition of 
equilibrium. When, however, the pressure of the atmo- 
sphere diminished, there was an excess of pressure on the 
interior surface of the tube, and it tended to uncoil ; on 
the other hand, when the atmospheric pressure increased 
there was an increase of pressure on the exterior surface, 
and the tube tended to coil inwards still more. This tube 
was fastened at its middle to the case of the instrument, 
and its ends were left free (Fig. 1). Each end was con- 
nected, by metallic threads, with the index that served 
to multiply the motion, while a small spring caused the 
index needle to follow with precision every change of 
position in the ends of the tube. The readings were 
taken from an engraved arc, graduated to correspond to 
the mercurial barometer. Fig. z shows the interior 
arrangement of the barometer of Bourdon. The idea of the 
aneroid arose in the mind of Vidi about 1844, but since 
then it has gradually approached its present perfected 
form. The indications of the aneroid barometer depend 
upon the pressure of the atmosphere upon a “ vacuum 
chamber/ which is thus constructed Two discs of thin 
metal, usually German stiver, corrugated tn concentric 
circles, are firmly soldered to a narrow ring of metal that 
forms the wall of the chamber. In the side of the ring 
is soldered a little tube, n (Fig. a), by which the air is ex- 
hausted, and it is then hermetically sealed by soldering. 
To the under side is soldered a stout disc of brass, e, 
pierced with a female screw, by which the chamber is 
attached to the base plate or floor of the case. On 
the upper side Is soldered another brass disc, from 
which springs a pillar, for the support of a knife-edged » 
pin. A, that restrains the action of the counter-spring, 
to be presently described. 

Fig. 3 shows a section of the * vacuum chamber," with 
the position of the corrugated discs in its unexhausted 
and exhausted conditions. It will be perceived that the 

♦ Th wMl fmmtmwr to vtry tu bfc* is ktfwy tkmtfk iht pmkm 
tMUriifeg of when dinting tfet f*M» to vfec k fete few*, tkk 
ihroogh jwfctag *** of the mrvetiry oat «/ tbt short WmS «T th» mtat j 
tub*, *0 Wring thm Instrument fat aomnbfc. wttfawi jhvfsktvq? 

5^* t**!*? 1 ^ ^ ** Scri pt fbwmad qotg IP 

tbotttbo nod d ot g oy tin v acuum . TWtfar* &l dmftd bo hap aprifht, or 
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arrangement provides for the tap and bottom yiekfiaf 
inwardly to external pressure, and returning or expanding 
when the pressure is removed, and is admirably adapted 
for indicating the pulsations of the atmosphere. As, bow* 
ever, the absolute amount of expansion or contraction 
between the two discs is infinitely small, and not detectable 
by the eye, it is necessary to add a system of levers to 
multiply the action. These are connected with the upper 
surface of the vacuum chamber, as nearly all the motion 
is produced therein, through the under surface being fined * 
to the base plate. The principle of action of the aneroid » 

| will be understood by aid of the annexed diagram (Fig. 3), 

A strong curved spring, 0, screwed to a very solid support, 
j is connected by the pin, a, with the pillar, B, that rises from 
the upper side of* the vacuum* chamber, c, so as to act in 
direct opposition to its oscillations ; on the action and 
counteraction of these two parts depends the indications 
of the aneroid. To make these palpable, a long lever, r, is 
screwed to the end of the counter-spring, D; and, to com- 
pensate for variations of temperature, this lever is 
composed of brass and steel soldered together, making a 
compound bar, so that the different rates of expansion of 
the two metals may mutually counteract each other, and 
produce a bar of a constant length whatever the tempe- 
rature may be, on the same principle as that adopted in 
the construction of chronometers. This main lever, r, is 
connected by a small steel wire to a second lever, 
mounted on an axis supported by two uprights— that also 
carries a third lever, H ; from this extends a fine fusee 
chain, l,* that works round an arbor, J. which gives motion to 
the index hand, K, in connection with the counteraction of 
a fine liair-spnng, I., one end of which is fixed to the arbor, 

J, and the other to one of the pillars on the stage arm, M 
that carries the index portion of the instrument. The 
action of the aneroid arrangement may be thus described. 

— When the weight of the atmosphere is increasing, the 
vacuum chamber, C (like the Torricelli vacuum in the 
mercurial barometer), ts compressed, the spring, D, is pulled 
downwards by the pm, a, the mam lever, r, is depressed, 
and with it, in turn, the system of levers, ttnnd H, act upon 
the chain. I, so that it is uncoiled from the arbor, J, and 
the hand is turned to the right to indicate the equivalent 
to a rising mercurial barometer ; simultaneously rnc spiral 
spring, 1., is wound round the axis of the arbor, J. When 
on the other hand, the pressure of the atmosphere is de- 
creasing, c and n, by virtue of their elasticity, relax, the 
main lever, F, is thrown upwards, so that, by the inter- 
action of G and If, the chain, 1, is slackened, the spiral' 
spring, u uncoils, and acting on the arbor, j, causes the 
index hand to turn to the left, to a corresponding fall 
in the mercurial barometer. 

The graduations on the scale of an aneroid barometer 
are obtained by comparisons with the correct readings of 
a standard mercurial barometer under ordinary and 
reduced atmospheric pressure. Reduced pressure is 
obtained by placing both instruments under the receiver 
of an air-pump. Exact adjustment is effected by the 
action of a screw connected with the carriage or support that 
carries the main -spring. That the aneroid may be regarded 
as a reliable instrument, it is necessary to compare its read- 
ings from time to time with a standard mercurial bdto* 
meter, and. if necessary, correct or re-adjust it by means of 
a slight turn of the adjusting screw just described. 

As with the mercurial barometer, the aneroid should 
be placed in a room, or hall, where sudden or great 
changes of temperature are not likely to occurs for, 
then, if the instrument be compensated, its readings 
may be trusted as reliable Usually, this fhstniment ts 
hung with its dial vertical ; but, if placed with the dial 
horimtet; it must be rememb er e d that the indications 
will vary by a few hundredths ot an inch in the two 

* Mkm replace fa (mm cUb wfcU a <M fold ittet ti At par- 
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^ Hence, tf the barometer rndtap ate aye- 

eematkaify recorded, the aneroid, whether vertical or 
Mwert *tatM always be kept in the sane position, 
and all leadings demanding accuracy should always he 
made when the instrument is horizontal, so that the index 
band may be in the position of greatest freedom 

The sensitiveness and rapidity of action of the aneroid 
admirably illustrate the true principle upon which baro- 
metric indications for a rise or tall depend, as fully 
► explained at pages 243—3, voLii.— vis., that the direct 
•downward pressure of the atmosphere that surrounds our 
globe is as nearly as possible equal to fifteen pounds on 
the square inch ; but that pressure is slightly increased or 
decreased by its rarefaction or densmeation, through 
various meteorological influences, or theheight above or 
below the serf- level. The indent hand of an aneroid 
records such variations in the weight or pressure of the 
atmosphere on a given surface (in some instruments 
of moderate dimensions this is equal to fifty or sixty 
pounds on the external surface of the vacuum chamber), 
and it wduld therefore greatly facilitate the comprehension 
of the action of the barometer if the dial were graduated 
to indicate absolute weight in pounds. 

By the aneroid, we can with facility not only measure 
the height of a mountain top, or the absolute height of an 
Egyptian pyramid above the plain on which it was built, or 
the variations of incline on a line of railway, even when the 
train is running at its utmost speed, but even the diffe- 
rence in elevation between the basement and attic of your 
bouse, as t aneroid in hand, you watch the gradual fall 
from “fair" to “change.* Can any experiment better 
prove that the barometer is in reality only a measurer of 
atmospheric pressure, ami h but indirectly a weather-glass? 
For while making such a trial ho change in the weather 
would take place , though the index passes from * fair" to 
"change,* and so clearly proves the absurdity of the old- 
fashioned barometer indications. 

From what has been said, it will be seen that it is 
desirable that the philosophical instrument maker should 
graduate the d : *l of the aneroid to meet the special 
requirements of the purchaser, either for a weather-glass 
or a mountain barometer. 

The Aneroid Weather-glass — also called by some 
makers the “Holosteric Barometer," • signifying, made 
entirely of solids , and so, in a roundabout way, synony- 
mous w ith 44 aneroid * — is represented in Fijp 4, graduated 
to correspond with the range of the mercunal b rometer, 
from twenty-eight to thirty-one inches, and itlcttoed with 
the familiar indications of the wheel and household in- 
struments—' 14 Stormy 44 Much Rain," 44 Rain," 44 Change/' 
44 Fair," 44 Set Fair* and 44 Very Dry." These vary in site 
from two and a half to twenty-four inches in diameter, 
though from two and a half to eight incites diameter are 
the sizes most ordinarily found in the market. The dials 
ate made on cardboard, enamel, and on metal discs ; in 
the latter case they are engine-divided specially for each 
instrument, consequently more correct than those that are 
merely printed. 

The Watch Barometer,— On the expiration of the 
patents of Vidt and Fontaine Moreau, Admiral Fitzroy 
induced Messrs. Ncgrctti and Zaxnbra, the meteorological 
instrument manufacturers, to reduce the vise of the 
aneroid to more convenient proportions, and to introduce 
a compensating arrangement to neutralise error arising 
through variation of temperature. This they effectually 
carried out in an arrangement two and a half inches in 
diameter, and other manufacturers ultimately carried im- 
provements ih this direction to the extreme limits of 
compactness in the well-known and convenient form 
of an lufteioid^ barometer no largo' than an ordinary 
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j -watch. By a very simple fotangement, the 
covering-glass is made to route by meant of a milled 
rim on the circumference of the case, and cany a pointer, 
so that subsequent increase or decrease of pressure Since 
the previous reading may be indicated. Fig, 5 shows 
the modified arrangement of the working parts of this 
very portable instrument. 

The Mountain Aneroid Barometer.— 7 h\* instrument 
is also made in watch form, but Is graduated with a seals of 
elevation in feet as well as for pressure in inches (Fig. A), 
The scale of elevation was computed by Sir G. B. Airy, the 
Astronomer-Royal, for the temperature of to* Fahrenheit. 
Thus arranged, the aneroid may be had with a seals 
sufficient to measure heights not exceeding B*ooo foett 
but some instruments are made with the elevation scale 
movable round the scale of inches, to allow of a still 
greater range in elevation, and without the aid of pencil 
and tables of correction. In using this it is necessary 
to bring the zero point of the scale of elevation opposlto 
where the index hand of the instrument points, whiles 
at the base of the mountain or other elevation Jto be 
measured. On ascending, the hand, through decreasing 
pressure of the atmosphere, travels backwards, and. at 
each division of the elevation scale represents 100 feet, 
on gaining the summit, or point at which the measure fix 
height is desired, a direct reading is taken, which gives 
the absolute height. If 1,000 on this movable scale of 
elevation be set opposite 31 on the inch scale, it may 
be used as a fixed scale, corresponding with Sir G. B» 
Airy's table hereafter given. It must be stated that this 
method of making the elevation scale movable Is not 
scientifically correct in principle, and only those aneroids 
can be depended on that are graduated from a fixed point 
in the scale for each instrument 

It may be stated that every aneroid barometer has what 
may be termed its weak point/ that is to say, the Index 
may move steadily backwards to n certain fixed part of 
the scale; then it appears to be married in its course, 
but presently »i will start with a jump, as if it had passed 
a barrier, ami then move steadily onwards again. The 
same occurs in the forward motion of the index hand \ 
and this point of retardation in not a constant spot on 
the scale, but varies with every instrument. The cause 
of this imperfect action in every instrument has not yet 
been satisfactorily explained. To secure accuracy of 
observation, the instrument, as previously stated, should 
from time to time be compared with the readings of a 
standard barometer, as, for scientific purposes, it cannot 
be relied on for any length of time, as with the less 
portable mercurial barometer. 

To Correct or Beset the Aneroid.— hi the back of the 
case a small screw -head will bo seen ; this is connected 
with the main-spring attached to the vacuum chamber, 
and, by turning this by means of a very small screw- 
driver, the spring may be tightened or relaxed, and tho 
index hand may thus be made to move correspondingly 
to the right or left, till In reading with a barometer of 
known accuracy until it coincides. 
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TASTEFUL TRIFLES. 

Spttt<uU-tau.~ This is to be made of velvet Cut the 
shape first in two piece* of *»oui cardboard, by Figs, i 
, and 2. Cot velvet the same shape but larger. Tack the 
velvet in a frame and embroider the word “ Souvenir" 
! and the border on one piece, and the monogram on the 
i other. It mutt lie done with gold twist or filoselle, the 
i letters first raised and then worked over in satin-.titch. 
1 The border is raised and worked over in button -bole 
1 stitch. Cover each piece of card with a piece of the 
. velvet, drawing the edges of the velvet close by catching * 
: across and across with a needle and thread on the wrong 
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side of the velvet Cut seme silk by the velvet, turn in the 
edges, and very neatly sew it on at a lining* Next tew 
the two pieces ' of the case together very fine indeed* 
Afterwards, if the edge docs not look neat, sew it over 
again, taking a bead each time. Of course the sewing 
must be done with silk, matching the velvet in colour and 
shade. The case is secured by a button. Suspend it to 
two pieces of ribbon uniting 
in a knot of bows, under 
which there is a long hook. 

A quilling of the same kind 
of ribbon may be observed 
across the top of the case in 
Fig. 3. The nook is to fasten 
the case to the waist. Instead 
of ribbons, fine gilt chain* 
work can be bought by the 
yard, or, better still, buy a 
fine-linked steel chain, which 
can be bought for sixpence or 
a shilling, and cut on what is 
wanted. Carry the chain 
across the case at the back, instead of the 
quilling. Stitch it securely, and take care to 
fasten both the ends well. A small steel 
brooch, if the pin is passed through the upper 
links of the chain, or if the links can be well 
sewn to any part of the ornament, will serve 
to fix the case securely at the waist. For a 
brooch a watch-hook may be substituted. A 
spectacle-case may be made of kid instead of 
velvet. In that case no cardboard is needed. 

Holes are pierced for the pattern, and purse- 
silk sewn across in satin-stitch. The kid 
should be lined with silk, and made up by 
binding the edges together with ribbon. Hut 
the former way of making a case protects the 
glasses best from injury. 

A AVg-A»c(Fig. 4).— Take some velvet, cut 
it by the pattern of the sole of a shoe. Two 
pieces are wanted. Tack them in a work- 
Iraine. The leaves arc to be embroidered with 
white chalk heads, gold, and pearl beads. Both 
sides may be done alike. Trace the outline 
with fine white cotton. Put a little cotton 
wool over the leaf, and tack it there. Cover 
it with a bit of tissue paper, and tack that 
down to the shape of the leaf, 'l ake threads 
and threads of Wads to the centre, and from 
the point bead veins, just ns satin-stitch em- 
broidery is done. Use chalk beads, and let 
them lie very even, and as close as possible. 

Then mark in the veins with rows of gold or 
steel bends. Put the grapes on with large 
beads, a bead for cadi grape. Make the stalks 
of chalk beads. When the embroidery is 
finished, line the velvet with silk, tack the 
pieces together, and bind all round the edges 
with ribbon. Coloured kid embroidered with 
silk is almost better for a key -bag than Velvet, 
as it is better suited to resist the working of 
the keys, it can be procured to order at a 
fancy shop with a suitable design pierced on, 
and will look prettiest worked in cninu colours on a grey t make. 


A GtntUmarft T#iUtU~au* (Fig, jl—T*ke »ftfne of 
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wide elastic the same colour. Stitch it down, at the right 
intervals, to contain the fittings. Put on the pod|f% 
binding the mouth and the curved edge of the lap. This 
pocket may be embroidered round the edge. Tack the 

lining now to the main* an- 
tique back. If this is to 
have any initials cm it, $ey« 
should be worked first on tbq 
part which will form the back 
when rolled up. Surmount 
the monogram or initial with 
a crest or coronet, if the 
gentleman fon whom the case 
1$ designed has either. They 
can be forked in silk or gold. 
When these two pieces are 
tacked together, cut the flaps 
of silk, bind three sides of 
them ; lay them in the way 
they arc to be folded when the case is closed ; 
tack the raw edges to the edges of the case, 
and bind the whole with maroon -coloured rib- 
bon all round, and long strings. The contents, 
should be a strop, a pair of ivory-mounted 
razors, a box brush in ivory, an ivory soap- 
box, a pair of nail-scissors, a penknife, a 
button-hook, an ivory- tooth-brush case, an 
ivory nail-brush case, and a tongue-scraper. 
A small housewife, with thread, needles, and 
buttons, and a scent-case of white silk, em- 
broidered with the monogram in maroon 
silk, may also be placed in the pocket. A 
Havannah brown is a pretty colour also for 
a gentleman's i-.irur-case. 

Fig. 6 represents the case when rolled 
up, and Fig. 7 the monogram. Fig. 8 is a 
lady's glove-cue. which mgy be constructed 
of similar materials. 

A Hammock for Tattings made of Twine. 
— For those industrious persons who likfc to 
carry their work about with them, this little 
convenience will be much appreciated. In 
plain double crochet, or tricot, make an ob- 
long, using line twine- the size must depend 
on tlie makers convenience. Run a fine wiir* 
through the two long sides at each edge, taking 
care to fasten off the ends well, that they may 
not be in the way or catch the cotton. Take 
two small curtain rings, about as large round 
as a shilling, and, in double crochet, work the 
narrow ends of the hammock, one to each 
ting. With whipcord plait, in three, a. handle, 
fastening the ends over the rings, and making 
it long enough to hang on tnc arm. The 
hammock is to hold the work, cotton, and 
shuttle ; knitting-pins or crochet needles can 
be passed through the two rings lengthways. 
Fig. 9 is an illustration of it. a 

A Boot and Shoe Tidy * — This 


is a very 

useful article in a bedroom, and it is simple to 

. ^ „ . . Cut a very large circular piece of stout brown 

or Havannah ground. Suspend it by two ribbons and a ; Holland, and bind it all round with scarlet braid. Then 
bow, behind which is a very large, strong, long hook. Sew * divide it exactly in eight pieces by folding it very care- 
an eye to the waistband or skirt of the dress close to the ; fully, and creasing the folds strongly by passing a hot 
waist on the left side in front of the hip, and hang the j iron over them Open it, turn the cndssnearly to the 
key-bag from it. Made in plain pink or blue, or buff linen, centre, and stitch them securely. Fasten a looped string 
nicely braided, a key-bag is very pretty and useful, and \ in thsMoentrc, and hang it on a horse or other convenient 
most young housewives would appreciate the convenience, j place. Fig. ro shows its appearance when complete, it 


for it is not fit to carry heavy keys in a dress pocket, ! has eight pockets for bools, shoes, goloshes, and dochcs- 
w here, too, they are apt to get entangled with other things. ' brush, in cutting out the circle, it mtm measure 




CAS$ELL*$ HOUSEHOLD GUIDE* 


tour i&cbe* over the length of four pair* df buo*R It It burnt ax that vary Alton dm, andean n a ve h town 
if made of double bottom* in which caxo the usurious to health it copper warn la when the timing 
two mma* must he tacked tmtiw*, with a uck in the it worn off, nmaritotihg a considerable outlay for re* 
forto of a cross, before folding them. turning, or else poisoning die contents with de h torio ui 

copper salts. On the other hand* the cost does net very 
11 1 | 1 1 ■■■ greatly exceed that of good cut-iron utensils, is less thee 

nsiTveu baccc that of wrought- iron, and only about one-third of that 

BRITISH OTTO OF ROSE*. of tinned copper. The substantial character of the vessels 

Tars any convenient quantity of the petals of fragrant is equal to any of the kinds just mentioned, and quite 


BRITISH OTTO OP ROSES. 


Tars any convenient quantit; 
Amum* such as roses, ^ 
(usmine, and others of 
the same season, with a f 
small quantity or sweet* 1 
briar, and mignonette ; 1 

the roxe-pctaJk exceed- 
in g in quantity that of 
all the other flowers. 

Spread the petals on a / 
layer of cotton which has / 
been dipped in the finest S 
Florence or Lucca oil: \ 
sprinkle over them a very 
small quantity of salt finely 
pounded. 

Lay over the flowers 
another sheet of cotton, and / 
on it place more flowers and [ 
salt as before ; over them \ 
place another layer of cot- 
ton dipped in oil. and on it 
lay more flowers and salt ; rep 
a china vessel or widc-moutlu 


OUVENIR 
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:at until 
d glass 


bottle be full. Tie over tightlv a blad- 
der, and place the vessel in tftc sun— 
and if under a garden forcing-glass it 
will be all the better, 1 n about fifteen 
days remove the bladder, and squeeze 
the mass, when a fragrant oil will be 
expressed —nearly equal to the real 
and high-priccff otto of roses. 

The bottle into which the flowers 
aad cotton arc squeezed must be im- 
mediately corked up. If not squeezed 
into a bottle, the oil must be instantly 
bottled and well corked ; but a bottle 

with a glass stopper will be 

the best kind to use. Tic 

over the cork or stopjwr |f— — - 

n piece of the bladder, and 11 2 

over that white kid, to pre- ||j- — 

vent evaporation. H a' ' 



NEW SANITARY 
KITCHEN-WARE. 

Ar the Health Exhibition 
at South Kensington in 
1B84* a silver medal was 
awarded for a new kind of 
"sanitary * Saucepan and 
Stew-pan, which was also 
used throughout in the 
School of Cookery and by 
she refreshment extrac- 
tors. Both the purveyors 
and instructors agreed in 
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different to that of even 
\ the thickest block-tin 
4% goods, while there are 
no soldered joints. With 
J fair wear they are prac* 
tically indestructible, 
but can be re-tinned n 
necessary, and are not 
liable to fracture by vio- 
lence like cast-irofr uten- 
sils, These advantages unjJJ 
make the new sanitary 
ware a real advdgee in 
the modem kitchen. 


TOPOGRAPHICAL 
> J MODELS. 

Landscape or rural sub* 
— — ^ jects am very prettily mo- 
delled in cork, as it may be so easily 
cut into any farm, and is light 1 but 
plaster of Paris, for topographical 


plaster of Paris, for topographical 
modelling, may be used with equal 
success. 

To make a model of a country, 
with its mmn'ains, towns, valleys, 
woods, &C, about eight Inches to 
<hc statute mile will be a moderate 
scale. The model should be made 
first in clay ; a mould of various 
parts is then taken in gutta-percha, 
rendered soft by dipping it into 
boiling hot water, ana these parts 
then cast m paper cement 

_ To make paper ce- 

ment for modelling : boil 
paper in water until it 
1 1||| \ becomes a smooth paste ; 

Ll III I Jf l ^ cn ;J| dd *** equal weight 
lllH °f <l ** ,w * whitening and 
fresh sire ; boil these in- 
gredients until they lie- 
come a firm paste. 

When the different 
parts of the landscape 
arc formed, they ait to 
be joined together with 
the paper cement, thinned 
by the addition of a 
little thin glue. The 
towns are made of cork, 
cut into the form tv 
qtiircd, and the houses 
marked out on it with 
colour and varnish ; 
church steeples arc made 


I 


speaking of the new ware in the highest terms Three of cardboard or starch-paste ; send end fine earth, 
etensils ere stamped out of seamless thick steel plate, powdered moss, &c. t are sprinkled over a wash of glue 
which is then thickly tinned, inside and out, planished to represent paths and fields, pieces of looking-glass fot 
and burnished. Thief are equal in every respect to water, and moss fixed on covered wire to form trees, 
copper tinned, far superior in every way to the we8- , woods, and hedges. Rustic portions of models are made 
known white renamel ware, since they can never become at wire twisted, and covered with gutta-percha. 
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PAINTING frpm Vol. //., p. 349). 

A KNOWLEDGE at any art is imperfect unless coupled 
with competency to judge of the tools and materials re* 
quircd for the execution of that. art. In the case of the 
painter this remark is especially applicable, as extra- 
ordinary facility exists for adulterating, and rendering 
spurious, paints, colours, oils, and brushes, which facility, 
we are very sorry to say, is too greatly taken advantage 
of by the unscrupulous trader, and it is a circumstance 
of rare occurrence for the non-professional painter to get 
hold of unadulterated paint, colours, and oils, or genuine 
brushes. This, however, is not the only reason why the 
painter should understand the materials and tools he has 
to work with. It is requisite that he should know how to 
regulate his proportions of oils and driers in accordance 
with the season of the year, the temperature of the apart- 
ment, the nature of the paint or colour with which they 
arc to be mixed, and the kind or condition of the plaster 
or wood upc* which the paint is to be applied. He must 
be able, too, to exercise judgment in the use of his colours, 
and know which may be best employed under special 
circumstances, and which will unite to form any colour he 
may require. Different brushes, moreover, must be used 
for different purposes, and of the numerous kinds manu- 
factured for the painter, it is desirable, or rather ab- 
solutely essential, that the amateur painter should know 
how to select such as will best answer the purposes of the 
class of work upon which he may from time to time be 
engaged. It wdl, therefore, he our purpose, in this and 
succeeding chapters on this subject, to give the reader an 
insight into the general nature of paints, oils, colours, and 
brushes, and how to apply them to the several purposes 
for which he may have occasion to require them. 

Paint, — Paint, which is a combination of oil and 
colours, with whitelcad or oxide of xinc (called fine- 
white) for a basis, is divisible into four, ana sometimes 
five, parts : * l. Oil— linseed or poppy oil is gencrallv em- 
ployed ; the latter of which is extensively used in Paris, 
although not much in this country. 2. Tnc basis— -white- 
lead, unc-white (aJias white zinc), flake-white, Notting- 
ham white, Crcmnitx white, Paris white, silver-white or 
water-white, the first being generally used. 3. Drying 
oils, which consist of litharge or protoxide of lead, sugar 
of lead, peroxide of manganese, white vitriol or copperas, 
ground up or boiled with linseed oil. 4. The oil or spirit 
of turpentine (commonly called M turps *), generally em- 
ployed to a greater or less degree in the mixing of paints. 
$. The colouring matter, derived from the mineral or vege- 
table kingdom, except in the case of white paint, when 
the basis* whitelcad or zinc-white, is in itself the colour. 
The terms 44 wet" and •‘dry* applied to paint, require 
explanation. When paint is said to be wt % it is meant 
that the slightly viscous fluid is freshly laid on ; when it 
is said to be d&y, is meant that it has become sufficiently 
hard not to receive an impression by pressure with the 
finger, and will not rub off oy the touch. The change in 
paint, however, from wet to dry, is not produced in the 
manner usual when these terms art employed— via, the 
evaporation -of some volatile liquid— hut is owing to the 
absorption of oxygen from the air. This may be proved 
by putting a piece of freshly painted wood in a vessel 
hlkw with oxygen, and it will be found to dry in a third 
the time that a like piece placed in a confined chamber 
will do. Ily the drying or siccative properties of a paint 
or oil, therefore, is meant its power of absorbing oxygen 
—a quickly drying paint absorbing it more readily than 
one which is slow in drying (commonly termed *a bad 
drier*). With regard, therefore, to drying-oils and driers, 
the solidification of the paint does not depend solely 
upon them, as all the ingredients of paint are capable of 
absorbing oxygen, and the combination of them effects the 


dtyine. Ae drim (property to plkd) «^ K «^amda( 
the speed at which the absorption takes place Them 
are many conditional circumstances to be considered hi 
judging of the drying properties of a paint, and the 
painter should therefore make experimental observations 
for himself. Whitelcad paint, as a nik, dries quicker 
than other paints, yet it will be slower in drying on some 
surfaces than other paints would be on the same surfaces. 
As we stated at the outset, the temperature of the atmo- 
sphere and season of year have much to do with the 
drying, and consequently with the mixing of paints, At a 
high temperature, say at 8s° Fahrenheit, toe drying or 
oxidation of paint proceeds much more rapidly than at a 
low temperature, say 6o° Fahrenheit The painter must 
therefore be guided by the temperature with regard to the 
proportion of drying-oil he should admix with his paint. 
In winter time a proportion of from three to nine per 
cent of drying-oil should be added, while in summer from 
a half to two per cent will be found sufficient Linseed oil 
is itself an absorber of oxygen, but the absorption is greatly 
increased by the addition of some manganese drief. The 
absorption by the two combined has been proved to be 
four times greater than by the two separately. Paint com* 
posed of white zinc has been found to take above ihree 
times the time that whitelcad would do, and that composed 
of white antimony nearly three times longer than white 
zinc. The nature of the surface designed to receive the 
paint has also much to do with the drying of paint. It 
is a well known fact that paint takes considerably longer 
to dry when applied to new wood than it docs when 
applied to a surface which has been before painted. 
This is occasioned by reason of the oil penetrating the 
pores of new wood and retarding its solidification, so that 
when the paint on the surface appears dry, that under- 
neath remains moist and pasty. It is thus that paint 
dries so much quicker on a painted surface than it does 
on one of new wood. While the cause we have just 
stated for this difference is nearly correct, it may not be 
quite so, as paint itself is rendered more drying by the 
effect of time and exposure to the atmosphere — that is, it 
has absorbed a full amount of oxygen. The great effect 
apparently produced bv the action of driers upon ^ 
porous surface or that of new wood, is attributable to the 
driers covering the surface, so as to prevent the oil sink- 
ing into the pores. In like manner, as quickness in the 
drying of paint is increased or retarded by the surface 
being of new wood or that has been before painted, so it 
is equally affected by different metallic or other surfaces * 
upon which the paint may happen to be applied. A 
surface of oak, hitherto tinpainted, is a very long while in 
drying; glass, too, is slow in allowing oil or paint to 
solidify. 

The paints employed by the painter should be, as a 
rule, lead paints, to which colour has been imparted by 
the use of some of the metallic oxides. The objection to 
the use of whitelcad, or carbonate of lead, is the baneful 
and deadly effects produced upon the painter by its con- 
tinual use ; but there is no doubt tnat it possesses a 
decided advantage over all other bases for paint, inas- 
much as it virtually combines with the oil, so that a fine 
plaster covers the surface of the wood or other material 
painted ; white in the case of white zinc, which is the 
only other basis at present discovered which has com .» 
into any kind of general use, it does not combine so we 9 
with the oil, remaining, as it were, mechanically suspended 
in it, and, consequently, washes away so soon as the coat 
of oil begins to vanish and be dried up, Whitel ca d, too, 
has been proved to go farthest in covering the greatest 
extern of surface, while white zinc holds the second place, 
White strife.' nevertheless, in addition to being lest detri- 
mental to the health of the painter, possesses one advan- 
tage— which is, that it does not tarnish or blacken trim 
exposed to the action of sulphide of hyfrogen, The 
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oxide of b ton tt h It eaM It form & very food basis for ] 
point; but caring; to the scarcity of the metal, it is not | 
worth consideration. The oxides of copper, in various ] 
forme, tie much used in combination with arsenic and 1 
other substances in the formation of greens of the most \ 
brilliant description, as also in the production of several | 
valuable Woes* From the oxides of iron arc produced ! 
browns* yellows, and blacks. By calcining spathic iron 
ore, a beautiful black is produced— the white carbonate of 
fcpn, a black magnetic oxide which mixes well with oil, 
and forms a very durable paint for out-door work. Cal- 
cined biematetic iron ores produce very permanent colours, 
which withstand the action of the weather to an unusual 
degree. Anthracite is extensively manufactured as a black 
paint, and is used ground to an impalpable powder mixed 
with good diying-oiL It is chiefly obtained from the ■ 
well-known culm measures of North Devon, where it is 
manufactured at BfldcfortL 

There is so much both of interest and importance to be 
said on tbe subject of paint, that for the present we shall 
pass t</ several of the main branches connected with it. 
First, however, we shall add a few particulars respecting 
the action and use of turpentine. 

Turpentin* is commonly employed in the mixing of 


teaspoonfal of coflee on the surface of a glass ot water, 
and observe if any of it sinks immediatdy, if so* ft is 
bad. Let the whole be now slightly stirred, and notice 
the colour imparted to the water ; tf this os a decided 
brown tint, then the coflee is adulterated, most probably 
with chicory or burnt grains of some kind, j, Make an 
infusion of codec in the usual way, pour some into a cup, 
and let it stand till cold ; if a skin or scum should form 
on the surface, there is reason to suspect baked animal 
matter, such as home’s liver.” 

The berries are not the only part of the coflcc*tree off 
which use can be made. In Sumatra the leaves, roasted 
in the same manner as tea, and reduced to a powder, are 
so generally used by the natives as an infusion, as to be 
regarded as a necessary of life. A patent was taken out 


pain!, for the purpose of diminiuiing its viscousness and 
facilitating its application. The chief action of turpentine 


facilitating its application. The chief action of turpentine 
upon the paint is to cause greater speed in drying, which 
speed is very greatly increased if the turpentine has been 
previously exposed to the air, from which it will have 
extracted a great amount of oxygen. If, however, the oil 
as well has been exposed to the air, the speed in drying 
wilt be further increased, and still further by the basis— 
whitelead or white zinc— having likewise been exposed. 


some years since by a Dr. Gardner of Ceylon for a method 
of preparing the leaves for the English market, and 
attempts were made to bring them into use, but with no 
great success. We have not, as yet, had an opportunity 
of tasting the drink made from them, but. it is said to 
contain most of the properties of the coflee made bob 
berries, and to be more agreeable to the unsophisticated 
palate than tea. Gathering the leaves is, however, found 
to damage the plants and to check the production of the 
more valuable crop— the berries— and for that reason it 
is not likely to become popular with the coffoe-pbtntcrs, 
which fact will prevent the article being imported tn such 
quantities as to allow of its general use. 


Should the work be required to be plain, neither polished 
nor varnished, and to last long, a small proportion only 
of turpentine must be used ; but if required to he iiohshcd 
a large proportion of turpentine should lie used, and if 
varnished, as much us w-ill not render the paint too fluid 
to work with. 

The grinding of paints will be treated separately tn a 
section set apart for that purpose. 


ADULTERATION OF COFFEE. 

OF chicory, the substance most used for this disgraceful 
purpose, we have already spoken in page 3?$. voL i. It 
1 is only necessary to say in this place that it ecu ;tins non* 
of the valuable properties of coffee, andean then-fore in no 
sense serve as a substitute for it. The other adulterations 
arc made with raspings of loaves, stole sea biscuits, and 
other refuse farinaceous matter ; roasted wheat, and 
other com ; acorns, carrots, mangold-wurzel, lupin seeds, 
oak Kirk, baked horse or ox-Iivcr, and mahogany or other 
sawdust. These arc chiefly for increasing bulk. Other 
substances arc used for giving colour, such as reddle, 
Venetian red, and especially black-jack— the latter, not- 
withstanding its formidable name, is nothing more than 
burnt sugar. A preparation called u coffee eolourer M is 
even sold in tins, and used extensively by retail dealers 
ami the keepers 01 coffee-houses, for giving a fictitious 
appearance of strength. This bit of adulteration will 
snow to some extent how the public and the revenue are 
defrauded in coffee, but we have still reason to congratu- 
late ourselves that in this article we are only cheated, and 
aotpoisoned at the same time. 

Toe following methods by which adulterated coffee 
iray be distinguished are given by Dr. Muter in the 
Food JtmrmU for Ami, 1870 1. Take the packet of 
coffee as it comes from the grocer’s tn your hand ; and, 
having given it a good squeeze, lay it gently on the table 
and open if. If the contents be found adhering together 
in a cake, $e sample la not fine, x Drop gently a 


THE SUPPER TABLE.- 1 1 . 

At holiday seasons tastefully arranged suppers are fre- 
quently desirable, and it occasionally happens that a 
supper has to be extemporised in consequence of the 
unexpected arrival of friends. Now, to prepare and pro- 
duce a supper without notice is u more difficult under 
taking than spreading the table o?i due notice. 

Where there arc cook and housekeeper the difficulty 
may certainly be the more easily overcome, as the mis- 
tress has only to make them acquainted with the number 
of the guests, and her own ideas on the subject of dishes, 
and the supper will be accordingly served at the appointed 
hour ; but where there is only a cook, the mistress will 
have to exert her own ingenuity to produce a repast suit- 
able to the occasion. 

Supper for six or eight persons may be required, in 
two or three hours, and moreover it is necessary that the 
supper be somewhat subsumuil. 

Seven dishes at least must be prepared, and ot what 
arc they to consist ? 

The next question will be made to the cook, “ What 
have you in tnr larder f” and the probable answer will be, 
“Cold fowl, ham, tongue, game, and odd roast meat” 
These will do very well ; with <1 few- lighter viands and 
1 sweets to make up, to be either prepared or purchased at 
j the confectioner’s. 

The cloth laid, in the centre is placed a glass flower* 
stand, filled with fresh cm flowers, and around tbe flower- 
stand, on a silver dpergne, or in small, cut glass plates 
are arranged custards and jellies. 

In one dish is cold turkey or fowl, either cut up and 
i laid on the dish garnished with flowers or parsley, slices 
of lemon and beet-root ; or after having been cut up. die 
joints again united with while ribljnn to give the appear- 
ance of a whole bird. 'I bis is a good plan to save the 
trouble of carving at table 1 ns cutting the ribbon at 
once separates the joints, Tbe poultry may be served 
whole it preferred , although for, a cola supper it is usual 
to have the dishes served ready cut up, laid nicely in the 
| dish, and garnished. 

In another dish we have ham. eithev whole or In thin 
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gotop it a abon notice, sad would furnish a tokrably 
(Obd refMt ; but if to these dishes were added (our, six, 
or' eight note, it would supply a supper for twelve or 
Cttrteen geests on amors Habentc scale. 

The supper-table is represented in Fig. i as decorated 
with the nfc* Sent glass coshes, and in the centre at 
A, GhaloMroad. n, CoUared meat, gtaaed sad 

a, COM Ittrioy Or fowl. garnMwd with ttvoury Jelly. 

C, Hub l, Raitod pie. 

OR. SaadasdMa. k, Muhed potatoes. 

K, Lobster. L, iVMatoes wuttWc*. 

V, u» ijialad. 

o» Tongue. a, Lobster salad. 

Fig. 3 shown, a table arranged for a larger number of 
guests on a more elaborate^ scale ; and jn this case it may { 


parsley, beetroot, and lemon, laid alternately mind die 
dish, or the parsley may be laid in the dish, and lemon 
and beetroot upon u, 

A. CeUat fbwMStttAXld, 

St Cold fowl. 

c. Ham m thin dice* gar* 
fibbed to match the fowl. 

XX Hailed pie. 

R« Collared glased meat 
r, Lobster, 
c, Oyster, 
ft Cold 

ts Cold penridgeu 
it Potatoes* ftoums^u 
U Browned nouhod potatoes. 

SI. 1-oUtwr salad. 


N, Wain salad. 

O. Hanbs. vtwl and ham» 

Si Savoury t*Uu*. 

tg Oyster p«uwh, 

A. Lobster patties, 
m Ham sandwiches. gtirabhed. 
T. Tongue sandwiches, do, 
Hat of butter. 

v. Cheese out up in glass dish. 
w< Lemon J«Uy« 
x, Cake. 

Y. Cake*. 

X, BfotHMttftnge. 
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be suggested that a dozen or more friends have been in- 
vited to a party or a carpet dance ; or a friendly meeting 
of souse kind calls for the exercise of hospitality on a larger 
than that afforded by the table (Fig t). There has 
more time to prepare the viands, pastry, and sweets, 
and we can introduce a greater variety of dishes. 

la the centre of Fig. 2 may be placed a glass flower- 
stand fined with choke flowers and ferns, a ; around it 
are placed custards and sweets in small, cut glass dishes. 
In dish 8 we have cold fowl, cut up and laid ustefitUy in 
the dish, the joints alone consisting of the wings (cut in 
half, legs A*), the breast and merry thought, garnished 
with flowers, or curled parsley, lemon, and beetroot, the 
lifter to be previously boiled, peeled, and cut in thin 
slices, the round divided in two. The lemon should also 
be cut In thin slices, and the peel notched round. The 
garnish is very pretty made of small sprigs of curled 


Great attention should be paid to the due urrangement 
of china and glass dishes, flowers, decanter*. &c.» as they 
add greatly to the grace and beauty if writ placed i if 
otherwise, the most costly viand* look uninviting, and the 
effect is lost Dishes containing the same kind of viands 
should be placed opposite to each other or at angles, nCvcr 
side by sloe ; calces should face cakes, fruit, fruit, and so 
on. Colours to contrast should be studied, the table 
should not be over-crowded nor kiden with dishes of one 
1 size ; but to produce a graceful effect the dishes should 
: blend in colour, and consist of various vises and shapes in 
] china and cut glass. The arrangement of dishes is alone 
represented (rig 2 ). A small cut glass water-bottle 
' should be placed at the side of each plate to (he right 
j hand— knife, fork, and spoon, table-napkin tastefully folded 
on the plate, holding a ratL Saltcellars should be placed 
! at short distances from each other, and If silver they add 



HOME-MADE WINES. 


» 3 * 

to the elegance of the table. Table and dessertspoons 
with knives and forks, are to be placed by the dishes as 
required, and two or three wine-glasses of various sires, 
with a tumbler to each person. 

Kor a wedding breakfast, the arrangement of the table 
and style of dishes would be very simitar to those repre- 
sented at Fig. a ; the number and kind of dishes being 
chosen according to taste and circumstances. The 
bride-cake would take the place of the flower-stand in 
the centre of the table, surrounded by bouquets ; and tea 
and coffee would be served at top and bottom of the table. 
At Fig. 3 is represented a vase of flowers suitable for the 
top of a glass flower-stand, or to All up some part of a tabic. 
Fig. 4 is an ornamented cake or galette ; Fig. J, a dish 
surrounded by the new floral glasses ; Figs. 6, 8, io, if, 
and 12, the new glasses filled with flowers ; Fig. 7 shows 
the style of arrangement of these flower-dishes down the 
sides of a table ; Fig. 9, a lamp surrounded with them, to 
be cither placed in the centre of the table or sideboard. 


HOME-MADE WINES. — IV. 

orafs, gooseberry, currant, orange, ginger, etc 

Sparkling Graft Win*, cr English Champagne.— 
Remove the stalks and decayed grapes, bruise the fruit, 
and to every pound put one quart of cold water ; let it 
stand in a convenient vessel three days, stirring it twice 
or three times a day ; then strain, and to every gallon 
of liquor add three and a quarter pounds of lump sugar ; 
dissolve this as quickly as possible, and put the whole at 
once into the cask. Ten days afterwards put into the 
cask to every five gallons of wine one pint of brandy and 
a quarter of an ounce of isinglass. This should be bottled 
In champagne bottles, when the vines are in bloom the 
following summer, and the corks will require to be tied 
or wired down. The grapes for making it should be 
tolerably, but not fully ripe. 

•Sweet Grape Wine.—r ick the grapes as above, crush 
and strain, and to each gallon of juice add three and a 
quarter pounds of lump sugar ; put it immediately into the 
cask, and bottle when the vines bloom the following sum- 
mer. The grapes should be fully, but not over-ripe. 

Spirk/ing Green Gooseberry Win*. — Pick out the 
defective gooseberries, remove the stalks and tails, and 
bruise the fruit ill such a manner as not to crush the 
seeds ; to every pound put tine quart of water. This 
must be let stand three or four days, and be stirred three 
or four times a day ; then strain, and to every gallon of 
liquor add three pounds of coarse loaf sugar. When 
this is dissolved put it into the cask, and to every five 
gallons of wine add one pirt of brandy and a quarter 
of an ounce of isinglass. The wine will generally be fit 
to bottle in five months, but if it be found too sweet, and 
not dear, it mav lie allowed to remain longer. The 
gooseberries should lie token when fully grown, but before 
they begin to turn ripe. 

Rip* Gooseberry Win* (Still). — Pick and ttrnise the 
fruit in a convenient tub or other vessel, and let it stand 
twenty-four hours ; then strain, and return the skins and 
seed* to the tub, and pour on them tolerably hot water, 
in the ptnportion of one quart to every galkm of goose- 
berries; let this stand twelve hours, and then strain, 
and mix the water with the juice. To every five gallons 
of this liquor add twelve pounds of lump sugar ; let it 
ferment well in the tub, then skim off the Head, and draw 
off as much of the liquor as will run dear ; put this in the 
cask, And add to every five gallons two quarts of brandy. 
To be in perfection it shoukf not be bottled for five years, 
but it may be used, if necessary, at the expiration of twelve 
months. 

Cnrrant Wine, — Bruise ripe currants with their stalks, 
and to every fourteen pounds put ekvea quarts of water. 


Let them stand twenty-four hours, then strain, addons 
pound of lump sugar to each pound of currants, and stir 
twice a day for two days ; afterwards put the liquor into 
the cask with a pint of brandy to each fourteen pounds*! 
fruit. Three quarts of raspberries or strawberries to each 
fourteen pounds of currants is considered an improve- 
ment To white currant wine some persons add a few 
bitter almonds, pounded. Currant wuies should not be 
bouled for twelve months, and will improve if left for a 
longer period. Ripe gooseberry wine may be ma d e by 
the same formula, if desired. 

Strawberry or Raspberry Wine. — Bruise thite gallons 
of cither fruit and add to it an equal measure of water ; 
let them stand twenty-four hours ; then add two gallons 
of cider, eight pounds of lump* sugar, the rind of a lemon 
cut thin, and one ounce of powdered red tartar. Put into 
the cask with one gallon of brandy. For raspberry wine 
a gallon of currant juice, substituted fat a like quantity of 
water, will be an improvement 

Damson Wine . — To four gallons of dvmsons pour 
four gallons of boiling water in a tub or other convenient 
vessel : let this stand four or five days, and stir it every 
day with the hand ; then strain, and to every gallon of 
liquor add three and a half pounds of lump sugar ; when 
this is dissolved put the whole into the cask. It may be 
bottled in twelve martins. 

Cherry Wine . — Same as damson, but as cherries are 
sweeter, three pounds of sugar only need be used to the 
above quantity. Many persons like the flavour of the 
kernels in damson and cherry wines ; to give this, one- 
eighth of the stones should be broken, ana infused with 
the fruit. 

Si os Wine. — Same as damson, but four pounds of 
sugar should be used instead of three and a half to the 
above quantity. A considerable length of time should be 
given to sloe nine in the cask, and it will become little 
inferior to port. 

Rhubarb Wine {Sparkling), — Cut five pounds of 
rhubarb into short pieces as for tarts, and pour on 
them a gallon of water ; let tliis stand fivg days, and stir 
each day ; then strain off, and to the liquor add four 
pounds of lump sugar. When this is dissolved put it 
into the cask with one lemon and one pennyworth of 
isinglass. This will be fit to bottle in six months. 

Apple Wine.— To a gallon of cider (new from the 
mill) add a pound and a half of moist sugar, a quarter of 
a pound of raisins, and half a lemon ; put in the cask 
as soon as the sugar is dissolved. T his will be fit for use 
in two months. 

As the fruits or other vegetable substances on which 
the foregoing wines ore based contain a natural ferment, 
they will undergo that process spontaneously, and require 
no yeast Those that follow will require yeast to make 
them ferment 

Ginger Wine*— To six gallons of water put eighteen 
pounos of lump sugar, the rinds (thinly pared) of seven 
lemons and eight oranges, and eight ounces of ginger ; 
boil the whole for an hour, and let it cool. When luke- 
warm add the jutcc of the above fruit and three pounds of 
raisins. Work with yeast, and put it into the cask with 
half an ounce of isinglass* This will be fit to boolean 
six or eight weeks. 

Orange Wine.— Boil thirty pounds of lump sugar in 
ten gallons of muter for half an hour, taking off the scum 
as it rises. When the water has become nearly cold, put 
to it the juice of 100 Seville oranges, and the peel of 
fifty ; ferment with half a pint of yeast on a toast ; let it 
stand twcvqgfrfour hours to ferment ; then ppt it Into the 
cask with one quart of brandy. When fermentation ceases 
stop it dose for three months ; then rack it off, and put it 
again into the cask with one quart more brandy and one 
and a half pounds of raw sugar* This will be fit to book 
to twelve months. 
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COOKERY.— LVIL 

THE MANAGEMENT OF PICE LES— HOT INDIAN 
HCELSE— HOT SAUCES. 

AS Car as possible it is well to boil the vinegar for pickles 
in stoneware Jan rather than in xtietal vessels. Trie hoc 
vinegar dissolves the tin from iron pans, and a portion of 
the substance from brass and copper ones, which is 
unwholesome* Stoneware Jars or glass bottles should 
» always be used for keeping pickles, and never common 
red-glased earthen jars; these latter are glased with lead, 
and this, when dissolved by the acid of the vinegar, is 
poisonous, and in several Continental countries the use 
of such vessels in cookery is forbidden under severe 
penalties* It is essential shat green pickles should be 
well closed. • Bottles are best corked and closed with 
wax (for making which a receipt will be found at page 19s, 
vol. 1.), and for t) r ing down jars, bladder, wash* leather, 
and gutta-percha tissue are good* 

Green pickle jars should be examined occasionally, 
and if tnouki is found to have accumulated, and the 
vinegar to have become insipid to the taste, it should be 
poured away, and new vinegar which has been well 
boiled with a little spice And allowed to cool, poured on. 
By attending to these directions pickles may be kept 
good for many years, and will rather become better than 
worse. Walnuts especially always improve after several 
years' keeping, and to be in perfection should never be 
eaten new. 

In vol. t., pages 195 and 219, we gave valuable receipts 
for most kinds of green pickles ; we append one for 

Pickled Lemons , — Take small lemons with thick rinds, 
and rub them with a piece of flannel ; then slit them half 
down in four quarters, but not through to the pulp ; fill 
the slit with salt pressed hard in ; set them upright in a 
pan for four or five days, until the salt melts ; turn them 
thrice a day in their own liuuor until tender. Make 
enough pickle to cover them 01 good vinegar, the brine of 
the lemons, Jamaica pepper, and ginger ; boil and skim 
it ; and when cqld, put it to the lemons with two ounces 
of mustard seed, and two cloves of garlic to every six 
lemons. When the lemons arc used, the pickle will be 
ufcful in fish and other sauces. 

More easily made than green pickles and more gene- 
rally approved arc hot pickles. The following is a good 
receipt tor 

Yellow Pickle*— To each gallon of malt vincgai \*»kc a 
• quarter of a pound of brown mustard seed, two ounces of 
long pepper, two ounces of black pepper, two ounces of 
garlic, one ounce of turmeric, quarter of an ounce of macc, 
half a pound of salt, and a few roots of horse radish. Let 
the salt and spice be well dried, and put jhem into the 
vinegar cold. Gather your vegetables on a dry day, strew 
over them a little salt, and let them stand two or three 
days, then put them on a hair sieve, cither in the sun 
or by the Arc to dry. Put them in a large jar with the 
vinegar, and let it stand by the Arc for ten days ; it must 
not, however, be allowed to become any hotter than new 
milk* 

The above pickle is much relished by those who like 
viry hot things, but for ordinary palates the receipt given 
below is more conAdcntly recommended. 

Indian Pickle.— To each gallon of malt vinegar (cold) 
Add half a pound of mustard, six ounces of turmeric, a 
handful of salt, and a little grated ginger ; boil the vinegar 
and Spices together and let the mixture cool. Boil or scald 
the vegetables with vinegar— taking care to have among 
them a litth garlic and some onions ; put them in your 
jar, and pour on the pickle Afterwards put in the Jar a 
W containing a*quartcr of a pound of ginger, one ounce 
of long pepper, one ounce of black pepper, one ounce of 
clove*, ana half an ounce of cayenne. 

For genet*? household use this * Indian pickle* is one 


of the best than can be made* It is weft to keep it In two 
laige Jars, each of which should hold sufficient for the 
year's consumption 2 front one of these the pidde can be 
taken for eating, while the other is being AUed and ft 
getting ready for use. A variety of vegetables may bt 
put in this pickle— French beans, mushrooms, cucumbers, 
cauliflowers, apples, cabbages, celery, radishes, radish* 
pods, Ac. French beans should be taken when small, 
and put in whole ; cauliflowers should be cut into sepa- 
rate branches ; and cucumbers and apples should be cut 
in slices, or Quartered if not too large-^if cucumbers are 
not to be had, vegetable marrows may be used instead of 
them. Red cabbage should not be used In Hot pickles, 
or it will spoil their colour (as will also walnuts) ; small 
while cabbages should be quartered, salted for three 
days, squeezed, and set in the sun to dry t celery should 
be cut into three inch lengths, and the green tops should 
be cut from radishes. The pickle may be made whe*the 
earliest vegetables arc in season, and afterwards, as other 
kinds come to perfection. The harder kinds may hfr 
boiled in vinegar, and the softer scalded with tatting 
vinegar, and, when cool, put into the jar. Soft vegetinNet. 
such as cucumbers, will not bear boiling, which would 
make them go to a pulpy mans. When new vegetables 
arc added to the jar, the whole should be well stirred up 
with a wooden spoon, as the spices and more solid part* 
of the nickle arc apt to settle to the bottom. A metal 
spoon should never be used cither for stirring pickle-jars, 
or for taking out their contents. The necessity for 
keeping the Jars thoroughly closed is not so imperative 
with hot, as with green pickles, as they are not apt to go 
mouldy. It should l»c remembered that all vegetable* 
for pickle-making should t>c gathered when dry. 

Indian Chut nee,— Take a pint of vinegar, add to it half 
| a pound of brown sugar, and boil them till they become 
a thin syrup. Then add one pound of tamarinds, simmer 
gently for a few minutes, and. when > « -ol, strain through 
a cullender* Then add halt a pound of sour apples, 
peeled and con d, and boil nil quite soft ; when coot, add 
a quarter of a j. Hind of raisins (stoned) and two ounces 
of garlic, both well pounded ; and afterwards, two ounces 
of salt, two ounces of powdered gmger r two ounces of 
mustard, and one ounce of cayenne. Mix well together, 
and put into covered jars, which must be allowed to stand 
j by the fire for twelve hours. The longer this is kept the 
1 belter it wdl become. 

! Tomato Sauce,- When ripe take off the green Maths 
! from the tomatoes. Wipe them clean, and place them in 
j a slow oven where they must remain till quite soft. Then 
: work them through a sieve and take out the seeds ; and 
\ add, to every two pounds of tomatoes, one pint of good 
; white wine vinegar, one dozen chillies, quarter of a pound 
of garlic, quarter of a pound of shalots shred very thin, one 
ounce of ground white pepper, and a good handful of salt. 

' Boil all together till the garlic and shalots are soft ; the* 
strain it, and skim off the froth, and if too thick add a 
little more vinegar. When cold, bnttl- it in widc>moutbed 
bottles. This sauce may be kept several years, and wiU 
J improve with age. In addition to the above ingredient* 
some persons put half nn ounce of ground ginger, 
j "Household Guide" Saute By the following receipt 

> a sauce may be made as good for most ordinary pur- 
; poses as the more expensive sauces, and especially useful 

where economy is an object. In one quart of good vine- 

> gar boil six shalots chopped fine, and twelve cloves ; when 
; cold add quarter of an ounce of cayenne pepper, half an 
; ounce of sugar-candy, half a gill of s ©y. halt a gill of mush- 
j room catchup, and half a gift of the vinegar from pickled 
! walnut* This must be shaken daily for a month, when it 

will be At for use, or it may be closely corked up and kept 
for an unlimited time. 

N cw pickles and sauces are frequently being introduced, 
and of them we shall speak as occasion serve* 
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the centre, or driven off the board, cntmot be vsed egnb 
during that round. In playing tots game ftqtati&aCy* 
atm must be carefully and steadily taken ; success w ill 
depend on the strength of die wow, and the part el 
the ball struck If one ball is simply driven against the 
otherwitbout taking aim, they will te all probability ran 
one after the other round the board and bound over it 
At the commencement of the game two balls will be 
one before the other at a and £, and a gentle stroke will 
be the best to drive the black ball into one of the cup#; 
if one of the balls drop in, another baQ mast be placed as 
b and aimed at the one on the board, wherever it Stands: 
sometimes the aim most be made at the side of the board, 
causing the ball to rebound gently against fhe other and so 
send it into a cups sometimes 1 %lte side of a ball must be 
struck so as to send it in an opposite direction ; some- 
times, if a ball is standing near a cup, the most gentle 
stroke possible will drive the ball against it and send it in. 

The game, to be scientifically played, requires as much 
practice and study as billiards; butt bagatelle is frcgucntly 
played very unscientifically— the balls are simply struck 
ana sent into the cups hap-hazard, and the player does 
not calculate the effect of the 
stroke on the ball, or know 
where to strike in order to 
send it into any particular cup; 
but the same as for billiards 
or croquet, practice will be re- 
quired to^play welL 
Sams igal is played by two 
persons only, and twenty-one 
or thirty-one counted wins the 
game. The leading player is 
chosen as in La Bagatelle, and 
he takes either the four white 
or the four red balls, and 
places the black ball at a f and 
drives one of his balls up the 
board ; whether he succeeds 
or not in sending a ball into 
a cup* the other player drives 
one of his balls up the boanj* 
In the same way the first 
player sends tip another ball, 
the other player does the same, 
marking with the pegs the 
numbers of the cups into which the halls fall, until twenty- 
one or thirty-one be counted. The player who holds the 
black ball counts it towards his game, as also all that he 
may hole of his adversary's. The player who marks the 

S eatest number of points in each round takes the tad in 
e next. 

The game Miuustfpi is played with a bridge (C, Fjg. gk 
each arch of which is numbered from one to nine, and 
through the arches the halts are driven. The bridge is 
placed close up to the circle of cups, and to decide, the 
first player strikes one ball only through one of the 
arches of the bridge, and he who obtains the highest 
number begins the game, and plays the nine bails in 
succession. Every ball must be played so as to strike 
the side of the board previously to entering the arcMjf 
otherwise the number reckons for the adversary. The 
game consists of as many points as may be agreed on. 

Trtm Madam* is played in the same manner as the 
preceding, only the balls am played straight from the end 
of the board through the arch without toudug the side of 
the board. 

Tk* C ««r cf B agatoU* Stitntj/Uo lly Pjf yad-~ The 
preceding directions apply to the most simp f? awl w uai 
methods m going through the amusement* bat with a 
little careful study it may be made almost as scientific aa 
_ , billiards, which it so much resembles ; and a few rales 

tdc,as the bius foil in. Any baft rebounding beyond I for a sctalffic game of bagatelle will now besgiveru 


HOUSEHOLD AMUSEMENTS.— XXIV. 

BAGATELLE. 

Thu game of bagatelle is a very interesting indoor amuse- 
ment, and when well played a good deal of science may 
be displayed in the game. Bagatelle serves as an intro- 
duction to the game of billiards, as draughts does to 
chess, and they are both good practice for players of 
either of the more scientific games. 

A bagatelle board varies in size from five to ten feet in 
length, and from eighteen inches to three feet in width ; it 
is lined with blue or green fine cloth ; at one end is a 
semi-circular slip of wood covered with cloth, which 
rounds the comers ; and nine cups, lined with wood, and 
numbered from one to nine, are sunk level with the cloth 
of the board. There are nine ivory balls, four of which 
are white, four red, and one black ; a cue and a mace, 
which are thick long sticks to drive the balls with, and 
used according to the choice of the players. At each 
aide of the board are small holes, and pegs to mark the 
winnings. 

Foul games of bagatelle are generally played in private i 
houses, two of which are played 
with a bridge placed at the 
end of the board next the balls. 

When the game is played 
carefully and scientifically, both 
cue (Fig 3) and mace (Fig. 2) 
areused, according to the stroke 
desired to be given; but the 
mace is generally used by 
lady beginners, as its broad 
end more readily strikes the 
hall, and the sharper end of 
the Cue requires a good aim 
to touch the ball. 

The board (Fig. 1), repre- 
sents that for the games “ La 
Bagatelle ” and “Sans Egal.” 

Large boards arc usually placed 
on firm tables made exactly 
of the some proportions, and 
perfectly level, and are sold 
with the boards ; but although 
the table m:iy be correct, there ^ 

may be some rise in the car- 
pet or floor which will throw the table out of the level ; 
therefore, especially if the board rests on a dining-table, 
care must be taken to moke the board perfectly level, 
or the balls cannot run straight and unbiassed. To ascer- » 
tain if the table is level, a little tube filled with water— a ! 
water-level if placed on the tabic or board, will show if 
it is even ; a bubble of air floats into the centrt of the » 
tube when level. Wooden* wedge* must be placed under j 
the board to level it. 

RaUs far Playing La RafattiU *— Any number may • 
play the game, and use either the cue or the mace. ! 
Each player strikes a ball up the board* and whoever j 
obtains the highest number may lead and take posses- : 
sion of the nine balls. The black ball, which counts [ 
for double, is placed on the white spot (a) in front of : 
the cups, at tne beginning of every round, and must in \ 
the first instance be struck ny one of the other balls before 
there can be any score. The striker's boll must be placed 
on the white spot at £,and is to be struck with the mace or 
cue ut the Mack boll so as to drive it into one of the cups, 
and the rest of the balls are to be played up in the same 
twine*} either at the bails outside tne cups, or for the cups 
unthmff touching the balls. Auynumbeof rounds may be 
played for the game, as agreed upon at the commence- , 
ment. The player who scores the largest number wins the i 
The figures in the cup are to he seated at the 
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A pmbiawtk»,af tckmx and chance forma one of the of the population have been affected with the 
;#»ig;edi»c<frefe*tiiicsOfita : spread, over * country, or even a continent, m *t i 

eowtow pccmtahammrei of catcrdsc oQnind «nd body. ; Aorttinw: w thj* respect diflet 
It ts not a mechanical but a mathematical game, since to a* in being much less fltfal. C 
play wefi it ia necettaryto fawwtltoU oertam results follow personal communication of some kind, or 
eertain mjrf of striking the ball, u before mcntMOed j ine water. Influenza seem* to spread with 
and those who pfaur should endeavour to understandihe ; Mod. The great recent epidemic* of severe influenza 
teal principle* of we game, and cany out rules which are ! were in 18, 


nuts W«w of 
through drink* 
with the air or 


1833 and 1837. 

Camut. —It is impossible to assign the easet cause of 
■ influenza. It pimih in connection with almost ev e ry 

* ... ** 1 4^. j. j.d.t r. 


governedby scientific theories* and not by chance. 

•First, then, to play bagatelle well and gracefully* choose : 
a cue suited to your strength, the length about reaching * variety of season. It has been Attributed to a deficiency 
10 the chin, and the weight sufficient to allow of a good* ' of orbnc in the atmosphere, or to an alteration in the 
hards firm stroke being made with it, yet light enough to electrical conditions or the earth* But there is nothing 
enable the player to use it freely. ; but conjecture in these theories. 

The action of the mace in more simple than that of the Twatmnt.— Influent* occurring epidemically needs 

cue* Previous to striking with rent, warmth, and support In 

severe cases, and in old people, 
ami where there has been gay 
previous disease, a doctor & 
necessary. (See “CatamO 

insanity. * 
This subject is one feat ns 
quires some popular statement, 
though it dors not admit of being 




the mace, its broad extremity is 
to be adapted very accurately to 
the centre of the ball, and die 
Stick being then carried up even 
with thfc right shoulder, the mace 
and the balls arc to be at once 
pushed onwards by the same 
effort, and without any sudden 
impulsive force. To strike the 
bail with the mace, instead of 
to push it forward, is considered 
a *’ foul stroke. 0 To use the cur, 
stand firmly at the end of the 
board in an easy, graceful atti- 
tude, with the kit fool a little 
advanced, and tbc head slightly 
inclined forward ; but do nut 
stoop (see Fig. 5). Avoid jerking 
tbc cue suddenly, as that will 
cause the ball to jump forw ard in 
a direction contrary to that which 
you intended. Fig. 6 shows the 
position of the left hand. 

Having leagted how to strike 
a ball, the learner should prac- 
tice first with one, next with 
fWo balls ; and when the player 
can strike any particular spot 
on. the cushion, he may com- 
mence a game. But there arc 
yet maiur important facts to bear 
tn mind. The accuracy with 
which any and every stroke is 
made, depends entirely on the 
correctness of the eye of the 
player, and the capability of his 
band and judgment acting in 

unison. A nervous, undecided , . , . 

player is never a good one, and many a game is lost J Still iherc is no true* connection between wit and madness, 
through fear of an antagonist's superior skill, or careless* ! Shakespeare, though lie seemed to have the thoughts rd 
ness, want of steadiness of purpose, or anxiety. If a j all men in hn mind, was a thoroughly sound sctttfhle 
person desires to play the game well he must begin with > man, Charles Lamb, whose ran* in all il» relations 

a firm determination to do his best ; and with practice ] rati vr reminds one of John Prydcn’s line*, spcaktqg of 

and perseverance he will succeed. j the sanity of true genius, says :~ 

# -- - "So far fremi th#» portion holding inn* that *mit wit (or fW&ftts to 

\ 01 if mortem way of wpHslUttg) ha» a mumiy alliance wjf MmSftit y, 

DOMESTIC MEDICINE.— XXX VII L j grcaittU wit* Will ever be found <0 wilwsl W rtU»S, It l> 

j Jrwjjwiblc for the mind to * n»sd Shakespeare. The 

UtriCENZA, grrstom *k wit liy whw h dt* poet if 1 Ulwrt Is herb utuefty be 

«.« #Ka nainw m*ni(**u In fh* Arfmtmhl# bahUMt of «H 

vi|C have said something concerning the nature and ^ MaUnm >* u»* dispn^K/rumvate Mndntng or 

seriousness of this disease, under the head of * Catarrh. 1 ’ ; wy one of thou/ 

It is like# bad common cold, attended with extreme de- 
pression m the system. It prevail* as an epMctnld at 
times on % most extensive scale, affecting a veiry large 
ptopovtkm of the population, and proving mote dangerous 
to the old and those affected with bronchitic or asthmatic 
oomplaants. # In some epidemics, as many as idnedemh* 


is a sharp line of demarcation 
between insanity and sanity. H 
is really difficult, in many cases, 
to say that this man i* perfectly 
sane and that that man is per* 
fVctly out of his mind. A very 
eccentric man may appear to 
many people to be mad* whereas 
he if perfectly within his own 
mind, ' to speak. Ho never 
was quit 1 like other people, and 
does noi pretend to lie. lie pro- 
bably regards them a* creatures 
of habit and convention. He Is 
a law to himself, and thinks In- 
dependently . An intensely origi- 
nal man, or art intensely earnest 
man, in like manner, may look 
very insane to ordinary People 
about him, n ho are too lethargic, 
apathetic, or stupid to feci as he 
does. John pryefen has said — 

" (*»■»•;! t wits uto Mir<* to timdneM near 

silWetJ, 

A nd dun p.ul)ttoii* do llint bourn!* 

dhirfr 


the 

d 


Every man should desire to have a healthy body in a 
healthy mind- man sma in tarpon sano, This he 
should ahn nt without thinking too much of the fUbfect. 
Many tnen and women fall of health because they think 
too much about themselves to be healthy. ,SdfrfecMag is 
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a bathing. The constant habit of studying one's earn 
feelings sensations* and mood*, is a thing to be contemned 
from every point or view. It is wrong morally end phytic 
rally* Divines have sometimes erred in encouraging too 
much introspection, too much looking inwards, too much 
dissection of the feelings and desires. If the feelings and 
desires sure good and right, the effect of looking too much 
into them is apt to be vanity and self-conceit If they 
are wrong, the effect has often been unduly depressing 
and distressing. Doctors have often, but not so fre- 
quently, made the same mistake, and set people too much 
upon the study of the minute particulars of their own 
health, looking at their own tongues, feeling their own 
pulses, watching, like a timekeeper, the action of their 
own bowels, and closely observing every stray feeling of 
the system from hour to hour. Such a style of self-study 
is to be condemned alike by moralists and physicians. 
Men are rather to take their health for granted, till there 
is some obvious failure or fautt in it. 

This remark especially applies to what is scarcely in- 
sanity, but closely allied to it —HyfiochonJriacismj which 
we may define as the morbid study of oneself, one's 
M miserable w self. There is a cheerful healthy side of us 
which may be studied to any extent. And there is the 
miserable, complaining, dissatisfied part of us which 
should not be studied. It is this part which the hypo- 
chondriac studies, and only this part; about this he 
speaks to his friends, and he consults all the doctors he 
meets, and reads all the books he hears of, until he can 
do nothing but think and talk of his own sensations. 

Treatment . — If aiW Tcadcr of these papers is so afflicted, 
let him think less about himself, and more about other 
people. L 4 t him realise that his disease is a form of 
selfishness j that this world is too full of beautiful objects 
to make it right for him to spend so much time in think- 
ing of his own sensations, or reasonable in him to expect 
other people to care much about them. If he has any 
palpable trouble, such as n doctor will recognise, let him 

§ 0 to a doctor with it, and do what the doctor tells him to 
o. But if it is a thing which doctors think little of, let 
him dismiss it from his thoughts, take exercise, do good* 
cultivate his mind, cultivate the love of the cheerful and 
the beautiful, and the chances are he wilt be as happy 
and healthy as other men, and have the sane mind in the 
sane body. 

M Throw but a Horn*, the giant diet.'* 

In another paper wc shall enter on the consideration of 
insanity in its more advanced form. 


ODDS AND ENDS. 

To Prepare Caramel or Burnt Sugar . — This sub- 
stance, which is very extensively used to colour brandy and 
other liquors, and is also used to give a rich brown tint to 
gravies, ts thus prepared Loaf sugar is slowly and care- 
fully heated over the fire, until it melts, and assumes a rich 
brown colour. During this process we must be very care- 
ful that the heat Is not too great, otherwise the sugar will 
very quickly take Are. Besides this, if the heat be too 
great, the caramel acquires a very bitter and disagreeable 
taste. When the sugar is sufficiently boiled, water must 
be gradually added until the burnt sugar it dissolved, 
farming a deep brown liquid This fluid is then to be 
attained, while hot, through coarse linen, and carefully 
preserved 

A Hint m Baking.— h basin of water put into the oven 
with cakes or pastry will keep them from burning. . 

Firo-Screem . —The following is an unusual and amusing 
mode of making a fire-screen. Draw on paper, with 
Indian ink, a landscape, and paint the foliage with 
muriate of cobalt 1 punt such parts as should be blue 
with acetate of cobalt, and such a* should he yellow with 


muriate of copper, all which w® be invisffite uffien dry. 
By the gentle action of heat, occasioned by mating the 
screen before the fire, the colours will all fully appear. 
When removed from the fire, the cofottre wot again dis- 
appear, but may be reproduced by the same means, ns 
efthp at desired 

Buckwheat Cakes . — To a pint of buckwheat Hour add a 
large keafed-up tea-spoonful of baking powder, and a 
small pinch of salt ; then mix with water to the consis- 
tency of thin batter. Have your frying-pen perfectly clefin, 
and drop in the batter with a table-spoon, using little or no 
grease. When the cakes form into numerous small holes, 
they are ready for turning. They should be sent to table 
very hot, and eaten with molasses or golden syrup ; some 
prefer butter. These cakes, With hot fried sausages, form 
the staple winter breakfast-dish at most American tables. 

To presente Apples in quarters.—Ttyt proportions are 
three pounds of apples to two pounds of pounded loaf 
sugar. Divide the apples into quarters, removing the skin 
and core. Put a layer of sugar and fruit alternately, with 
a quarter of a pound of best white ginger into a wide- 
mouthed jar. On the following day infuse an ounce of 
bruised ginger in half a pint of boiling water, cover it close. 
On the next day put the apples (which have now been two 
days in the sugar) into a preserving jar with the water 
strained from the ginger ; boil till the apples look dear 
and the syrup rich. An hour is about the time required. 
Throw in the peel of a lemon before it has quite ceased 
boiling. Care must be taken not to break tbc apples in 
putting them into the jars for keeping. 

Facts worth knowing about Glue. — Glue, if possible, 
should always be purchased in hot weather, for any glue 
that is not perfectly hard then, is of inferior quality, and 
should be rejected, for it does not hold so well, and is 
liable to become putrid. Neither is the use of it so 
profitable as the employment of a better kind, as damp glue 
weighs heavier than dry. The best way to test the 
quality of glue is to put a piece of it in water for twenty- 
four hours. In the course of some experiments that were 
made on the subject, it was found tha’ at the usual 
temperature of the atmosphere ( 6 o° Fahrenheit), the best 
glue prepared from white bones absorbed twelve times its 
weight of water, the jelly that was formed being firm 
and clastic. Glue from dark bones absorbed only nine 
times its weight of water, and the resulting jelly was not 
so firm. Ordinary glue that had been prepared from 
refuse absorbed only five times its weight, and the jelly 
it formed was so weak that it broke into pieces when 
touched, while the commonest glue of all only abaorbed 
three and a half times its weight The best ghie makes 
a very good material for preparing moulds to take the 
impression of various objects, a& owing to its being so 
elastic, it may be easily detached from the object men 
cold. The mould of a coin or medallion may be easily 
taken by placing the coin in a saucer and pouring over 
it the liquid glue, taking care that the fluid is nearly cold. 
When the glue has set and is quite cold, the article may 
be easily detached from the elastic mould. 

Plaster 0/ Paris /or ModeHimg.—Vt Then two to four 
per cent, of finely-pulverised akbea root (marshmallow) 
ts mixed with plaster of Paris, it retards the hardening; 
which begins only after an hour's time. When dry, it 
may be filed, cut, or turned, and thus becomes of use in 
making domino-stones, dim, brooches, snuff-boxes, and 
so on. Eight per cent, retards the hardening for a 
longer time, but increases the tenacity of the mass. The 
latter may be rolled out on window glass in thin sheets, 
which never crack in drying, may be earth* detached 
from jhe glass, and take on a polish teadftyHby rubbing 
them. This material, incorporated with paint*, and 
property kneaded, gives imitations of marbles, can be 
coloured when dry. and be made wat erproof by polishing 
and varnishing. 1 
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CANDLES.—! 

JSANUFACTUItS, VARIETIES, fTCV 

TKI (ration of the candle may have been taken from 
a natural product, a plant called 44 wax-bearing/ from its 
fruit nr nuts being covered with a waxy accretion, which 
may be readily separated and manufactured into orate, 
whence has arisen its popular name of caadlebcrry 
myrtle: its wax «ta a long been an article of commerce in 
tug United States. The wax-tree of Japan yields one of 
the chief articles which that country exports ; the candles 
made with it are coated with bees'-wax. Bornean 
vegetable tallow, treated with powerful acids, and then 
distilled, yields an extremely valuable product for the 
manufacture of candles. Egyptian candlesticks have been 
discovered, and this fact alone proves that candles were 
used at a very rerpoie period; Candles were certainly 
commonly used by the Homans. Roman candles have 
been found in Shropshire, as, for instance, in the Roman 
mines op the Shelve HilL Although candles may have 
been used for varied purposes in ancient times, yet it is 
thought that they were not commonly employed for 
domestic lighting till about the sixteenth century. 
Candles were, until a comparatively late period, com- 
monly made of tallow, the superior kinds of bleached 
wax, or the purified head-matter of the spermaceti whale, 
or of a composition of purified tallow and wax. More 
recently, the concrete matter from which the more ftuid 
portion of the oil of cocoa-nuts has been separated by 
pressure, has been used for making candles ; and next, 
from palm oil has been obtained by a chemical process, 
s(carine. Petroleum, a natural product, from liurmah, 
has also yielded another candle - making substance, and 
lastly, paraffine. 

It is not our intention to describe these several 
processes, but to point out a few of the results for the 
information of housekeepers, as regards economy of cost 
and light. So long ago as 1829, the following receipt 
for the improved preparation of candles was given in 
Brewster J s Jofrgnal : — 44 Steep the cotton wick in lime- 
water in which is dissolved a considerable quantity of nitre. 
By this means is obtained a purer flame ; a superior light 
and a more perfect combustion is insured; snuffing is 
rendered nearly as superfluous as in wax candles ; and the 
candles thus treated do not run ; the wicks should be 
thoroughly dry before the tallow is put to them ” 

There are two ways of making candles. IHfp i Candles 
9 arc made at follows ; — Wicks made of spun cotton 
are selected according to the intended diameter of the 
candle, cut into the requisite length by a machine, and 
are then placed at regular intervals on the rod ready to 
receive their external coating of tallow, previously melted 
and strained in a trough, into which the wicks are dipped, 
then allowed to drain over the trough, and the rods arc 
placed on a rack from which the candles hang fredy, and 
are thus allowed to harden. The same process is repeated, 
according to the required weight of the candles. Mean* 
while, the tallow in the trough is supplied and kept in a 
proper state of fluidity by the external application of a 
warier, or bath of hot water. 

"Mould Candles are made In pewter moulds. From 
ten to sixteen are placed in a wooden frame so that their 
huger ends terminate in a kind of trough ; the wicks arc 
inserted and kept firmly in their proper places in the 
centre of each minder by strong wires. Melted tallow, 
of the finest quality, is poured into the troughs, and thus 
the moulds art filled, aim when the tallow has completely 
cooled, the lores by which the wicks arc fixed are with* 
drams* .the stperAnous tallow ts removed from the trough, 
nod the candles are drawn out of the moulds 

Went Candles are made by a different process : the 
wicks being cut and twisted, a set of them is suspended 
over a beam If me lt ed wax, which is taken no bv a large 


bdte and L poured fta* that to time on the tope of the 
wMba aad the melted wax* running downwards, adheres 
to and cover the wicks. This is repeated until sufficient 
wax has been gathered on each. After the candbi ate 
sufficiently cooled, they are rolled upon a smooth table In 
order to give them a perfectly cylindrical form, and ate 
then polished. By caraul experiments, it has been proved 
that the flame of a tallow candle is for more brilliant than 
that of wax lights* 


then cooled gradually, by which it is separated into a 
liquid oleine or oil, and two solids, stearins or margarim. 
The oil being expelled by pressure, the Solid fats are 
melted and mixed with quicklime, and the mixture is 
afterwards brought to a granulated state by the action of 
cold water. Muriate of time and sulph trie scid are then 
employed 10 separate the quicklime from the solid fats* 
and the tatter, after being washed, cooled, and crysuuUsed* 
are pressed, whereby the stcarinc Is separated from ihd* 
margarine. The two are separately bleached, the 
stcarinc goes through further refining processes, until it 
assumes the form 01 a pure and solid kind of palm-wax* 
or hardened tallow, fit to make into candles In the usual 
way. The margarine or tnnrgaric acid, obtained in this 
way, is mixed with common tallow to make another sort 
of candles. The circumstance of palm oil being in a 
solid state in our dimate, coupled with the above mode 
of separating it into three different substances, oleine, 
stcarinc, ana margarine, have led lb many variations in 
the mode of making candles by the mixture of one or 
more of these component elements with tallow or some 
kind of animal fat. 

Vegetable tallow from Borneo, and nutmeg butter, 
when acted on by powerful add* and distilled, produce 
valuable materials for the n»*mlfa«uire of candles. I'm 
tallow or butter is then distilled by highly -heated steam, 
and the distil led products ure received in a condenser, to 
be used alom or mixed with other materials for making 
candles and night-lights of the better class : or, without 
distillation, the materials may be used in making candles 
and night-lights of inferior descriptions. 

Mineral Candles are made from a semi-fluid naphtha 
drawn up from wells in the neighbourhood of the river 
Irrawaddy, in the Burmese empire. This substance 
is partly volatile, and Si imported in closed metallic 
tanks. The crude naphtha is distilled with steam in three 
operations. These liquids arc all colourless, and do not 
solidify at any temperature, however low. 1 bey are use- 
ful for many purposes. Ail are solvents of caoutchouc i 
some are ansrtstheiics, and others, called Skerynadafes, 
readily remove oily stains from silk, without impairing 
even delicate colours. Others are used as lamp fuel ; 
they burn with a brilliant white flame, ami as they cannot 
be ignited without a wick, even when heated to the tem- 
perature of boiling water, they arc safe for domestic use. 
After the distillation lust described, there is a residue* 
which, being fined ana purified, yields Its/ m online, from 
which are manufactured candles possessing great illu- 
minating power. It is stated that a Belmontlne candle, 
weighing one-eighth of a pound, will give as much fight 
a* a candle weighing one-sixth of a pound of spermaceti 
or stearic acid. 

Palmer's candies differ in many points from those in 
common use. The wick is in two harves, twisting spirally 
round each other ; each half is bound round in a tolerably 
compact form, and the spiral being untwisted by ihc 
gradual bunting of the candle, causes tile tops of the two 
wicks to spread out beyond tht Aaron* The carbon, or 
charred portion of the wick* is then carried off or con- 
turned, and the candle needs no snuffing. The lamps or 
candlesticks used for burning Palmer's candles* and which 
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are Indeed fitted for most kinds of indies, have a comfort 
cap to keep the candle within the tube, and a spiral spring 
in the lower pan of the tube to pres* the candle upward* 
a» it bums. These candlesticks, and the candles belong* 
ing to them, maintain the light always at an equal height, 
and dispense with the aid of the snuffers. Some kina of 
shade or glass is necessary. 

Candleriamps, or tallow-lamps, are contrivances for 
burning solid tallow or fat instead of oiL but without 
having the tallow formed into a candle. The tallow or 
fat is placed in a receptacle having hot water or hot metal 
beneath it, so as to keep it in a melted state, fitted to be 
used in the same manner as oiL In another contrivance, 
where either lard or tallow is employed, there is a piece 
of metal, which descends from the name into the vessel 
containing the lard, and this metal, being heated by the 
flame, keeps the lard in a melted state. An ingenious 
mode consists in having an air tube within the wick to 
carry up air to the flame, and two projections from this 
tube at the top into the flame itself, so that the metal of 
which the tube is made, becoming heated at the upper 
end, speedily* communicates heat to the contents of the 
lamp below. 


PRESERVATION OF EGGS. 

No item of food is perhaps more invaluable in domestic 
economy than the egg. There are several methods of 
preserving eggs some for longer times, and some for 
shorter. When it is required to preserve them only for 
shorter times —say several months — it is inexpedient, as 
well as undesirable, to adopt those processes calculated 
to preserve them for longer times— say a year or more. 
It must be borne in mind, that iti all processes of pre- 
serving eggs, it is essential that the eggs should be new- 
laid when submitted to the process. 

Mode. t of Preservation for Longer Timet.— i. Take a 
box, barrel, or pan, ami cover the bottom with a layer of 
pounded salt, about half an inch deep ; lay upon it n 
layer of eggs as close together as possible without touch- 
ing each other ; throw in pounded salt so as to fill up nil 
the interstices between the eggs, and just to cover them ; 
lay in a second layer of eggs as before, and repeat the 
process until the box is fulL JLct the layer of eggs at the 
top of the box be covered an inch deep in the salt, and 
let the salt be pressed down as firmly as consistent with 
not breaking the eggs. Cover the box tightly with a close 
lid or double sacking, and keep it in a dry, cool place. 
Eggs are sometimes placed m a net, a sieve, or a cul- 
lender, and immersed for an instant in a cauldron of 
boiling water immediately before packing them away. 
3 , Take a bushel of quicklime, three pounds of salt, and 
half a pound of cream of tartar ; place them in a barrel 
or (.van, and mix them, with water, to the consistence of 
thick cream* just thin enough for the eggs to float in. 
Place as many eggs as can be contained in this liquid, 
And cover over with a sack or old blanket. In this way 
eggs may be kept for a year or two. y* tylace eggs in a 
tub or barrel, and fill tn the tub with a thick batter of 
lime, made by mixing quicklime with water. Let all the 
eggs be fully covered* and the vessel full to the top. 
Cover over with a blanket or sack* and keep in a cool 
pU\.c. The eggs may, at ffrasnrr, be immersed for an 
instant in boiling water, as in the former processes. 

ifr kbs if Preservation for Shorter Times. — t. Place 
the eggs in a strong string or worsted net, and suspend 
the net from the ceiling; constantly— say daily— hang 
up the net of eggs by a different mesh, in order that 
all the eggs may he turned and exposed on all sides to 
the action of the air. By this process, eggs may be pre- 
served for a limited period, and the yolks prevented from 
sticking to tits shells. The period they will keep under 


this process may be increased by fail btfag jnM* 
narily immersed in boding toner for a poriod mm the. 
space of an instant to tto» minutes* & Mb the eggs, 
while nam-bud, with fresh butter, bund, or fwto*waaer. 
any of which serve as a pre se rvative, w imam of eu» 
eluding the air from the pores of the mB $ place the 
eggs in a net or bosket, and keep turned, twice a week. 
Eggs should always be kept in a dry place, but cook 0« in 
the damp they generally become musty* J* Parboil the 
eggs— that is, plunge them in boiling water for a mingle, 1 
or at most two— and store them by in a net or bosket, 
being careful to keep them turned as in the former pro- 
cesses. After being parboiled, they may be rubbed over, 
while hot, with lard or fresh butter, which wtU greatly 
extend the period for which they will keep* 


HOUSEHOLD LAW.— XV. 

RATES AND TAXES U*hU*m *4 from f. 85). 

In continuation of our last paper we give a list of the 

assessed taxes as fixed by recent legislation 

Armorial Bearings.— If painted, marked, or £ s. d* 

affixed on or to any carriage . 2 a o 

Otherwise used t I © 

Carriages. — For every carriage with four or 

more wheels, weighing 4 cwt. or upwards ... aao 
For every carriage with less than four wheels ; 
or having four or more wheels, but weigh- 
ing less than 4 rwt 015 o 

[Exemptions. — Waggons, vans carts, &c., 
used for purposes of trade or husbandry only 
(though used for conveying owner £ind family 
to place of Divine worship on Sunday), with 
Christian and surname and place «*f abode of 
owner painted legibly thereon.] 

Dogs. — On every dog an excise duty of per ann. 050 
Game Duty.- On a gamekeeper acting under 
a deputation duly rcgistcied with Clerk pf the 
Peace— 

If assessed as a servant to his employer 200 

If not so assessed 3 o'o 

On cvcrv other person using dog, gun, net, 
or engine for the taking or killing of game: 

If certificate be taken out after $th April and 
before 1st November — 

To expire on 5th April following 300 

To expire on 31st October in same year 2 O o 

If certificate be taken out on or after 1st of 
November — 

To expire on 5th April following 3 0 0 

In case of any penon ormuing to take out 
the proper certificate, the surveyor 0/ taxes will 
bring him into charge, and the assessment must 
be double in cveTy case. 

License to deal in game 2 o 0 

The penalty for selling game (not being duly 
licensed! is S$ f and this penalty is also incurred 
by the buyer of game from an unlicensed person. *, 

House fluty. — On each inhabited dwelling- 
house of the annual value of /soor upwards, 
occupied as a farm-house by a tenant or 
farm-servant, as a public-house, shop* or 
Warehouse, or in which articles are exposed 
for sale, a duty of fid. per pound ; all other? 009 
{ Exemption .— Any tenement or part of a tene- 
ment occupied for purposes of trade mfyJm 
as wa retttatse, shop, or counting-house, although 
a servant or other person may dwell therein far 
protection thereof.] 

Mate Sorvants.— For every mate servant «»•< > OIS O 
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. THR KQURE*^ 

, , SWTLV tmtimmi/hm M* A. * nfah 

NaHXI In* wisely entered tent water shall possess the 
pow e r not only to hotel various salts and compound 
Wte N SQN in solution, but that it shall be the medium 
ter the tvansmiftskm of gases from the deep and seem 
recesses of the earth to its surface, and that it shall also 
aid in resolving substances, mineral, animal, and vegetable, 
s inflp their ultimate elements. Therefore it is that water 
may be regarded in the light of a purveyor and stem 
bearer to the plant world. The admirably constructed 
and beautifully formed vegetable tube wc call a fefinsA j 
straw, and the 'giant member 
of the grass family familiarly 
known as a taftnboo cane, each 
bason its surface a smooth and 
" polished coating ’of almost 
chemically pure flint or silica, 
which the tiny fibres and open- 
mouthed rootlets of the plant 
have, aided by water, conveyed 
through the tube-system of the 
stalk to the marvellous chemical 
laboratory at work in the 
organisms of pkuits—which, by 
its admirable out occult opera- 
tions, forms the healing balm 
and nutritive food yielded by 
some members of the vegetable 
world, and the deadly poisons to Ft* i. I’Ve- 

be obtained from others. It is 
both curious and noteworthy k 

that, although vegetable growths /n 

of various kinds may be as- 1 / 1 \ — 


rem 

Shi: 


of various kinds may be as- / 1 \ 

sociated in a very limited space, — 

fed by the same soil and re- 
freshed by the same water H|H 

supply, each will continue to 

furnish its own^ special active j 

principle. It is on account of I 

the great readiness with which 1 

wider takes up and bears with ' 

it an almost endless number of HK ^ 

impurities, that it forms a suit- H I 

able dement for the support of 1 

countless millions of animated 9V ] 

creatures of greater or les* W 

magnitude. Some of these 9 . 

water-dwellers live on the J 

almost microscopic particles of jg 

decomposing animal or vege- ■ j » 

table tissues, which either float ~ . * fr ’j r^r ■ 
through the fluid, or remain as 
n sediment in the vessel or r '* 4 

cavity in which it may rest. 

Others are predatory in their habits, and live by destroy- 
ing and devouring their lesser and more pacific associates, 
to be themselves in turn devoured by more powerful 
creatures. Stagnant water usually teems with minute j 
life* Ami it is most fortunate that such is the case, as ! 
purification, to some extent, is brought about by every 
living* moving thing which dwells in water. Plants, too, 
tend their aid in the work of purification by eagerly 
drinking in noxious elements ana returning them in an 
entirely new and changed condition of arrangement 
We have explained in former articles the manner in ; 
which water is usually stored up for use, and the sources ; 
from which wit usually obtains it Water— no matter j 
how obta iawMs l from the very instant of its birth or 
formation, striving to unite itself with new bodies and 
enter hue fresh combinations. Therefore it Is that we j 
are ebbgtd to |ave recourse to vertex expe d ie nts for the 
II— S. A 


may have entered into. Some of these are ciremtcal, ans 
others mechanical, requiring entirely different modes o» 
treatment To make mrm Ires thoroughly understood by * 
the reader, we will suppose that we take three cups partly 
filled with pure water: we place some fine clean sand m 
one, a little common salt in the other, and stir up a portion 
of a rotten egg in the third. A little investigation will show 
us that the water in our cup Ho. t will rapidly become 
clear ; that the sand will, by its own gravity and quality 
of insolubility, fall to the bottom. Ordinary straining or 
filtration is therefore all that is needed to separate the 
water and unchanged sand from 
each other. On examining cup 
No, a we shall find tee water 
apparently unchanged and the 
vessel free from sediment j let 
us taste the water, and we find 
that it has acquired a same 
flavour. Salt is soluble, and 
the water has seised on it, Mid 
converted it into a solution 
which no system of either 
straining or filtering will alter 
Drive tlu? water off in tne state 
of steam by the aid of the still 
or retort, and the union will be 
at once destroyed by the crystal- 
line salt being left in the bottom 
a Ft* * of the vessel and the pure water 

deposited in the receiver. Our 
makeshift tea-kettle still- be- 

S forc described -depends for its 
efficiency on this principle. An 
examination of our third cup 
will reveal to us the fact that 
the water stained in it has 
not only Income turbid, but 
that it has acquired a most in- 
sufferably disagreeable odour, 
and, in fact, that it has become 
charged with foul gases, given 
off from the putrid animal sub- 
stance which was placed in it 
If we strain the fluid, we merely 
remove some of the more solid 
substances, but the impure 
smell still remains. Distillation 
, helps us but little, as the gas 
mounts and enters the reccivet 
as freely as the water vapour 
Wc therefore place a thick 
layer oi deposit of broken char- 
Fi *' ** coal in a deep, narrow vessel. 

and rausc our (ontatmnafrxJ 
fluid to slowly percolate through it, and we shall find 
that the antiseptic power of carbon has freed the 
wafer from its bad companions and fitted it for man** 
use. On the principles on which our three cups were 
experimented with, must wc work in the construction of 
appliances for freeing impure water from its various 
contaminations. 

Filters of various forms of construction are usually 
made use of in settled and civilised countries for the 
purpose of rendering the water required for drinking 
ana cooking purposes pure ; but there is, perhaps, no sub- 
ject on which more erroneous opinions are entertained 
than on that of the purifying powers of (he filter, hewn- 
ttfically constructed, it possesses the power of removing 
mechanical impurities and taint from the admixture of 
foul gases— but saline and mineral solutions retain their 
characteristic properties and deleterious effects, notwite- 
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standing that they may have been subjected to the action 
of the most perfect form of filter ever devised ; and It is 
most remarkable that Quantities of mineral! so minute as 
to render detection difficult, even by the most skilfully 
conducted chemical analysis, will not unfrcquendy pro- 
duce the most destructive effects on the constitution of 
the person who habitually imbibes water so charged. 
There are also gates which cause the bright clear water 
to become covered with tiny, dancing, bursting hubbies 
which are too apt to carry disease, if not death, with 
them. The contents of these vesicles are the binary com* 
pounds of hydrogen, sulphur, and phosphorus, so often 
met with in the leaky, badly-constructed wells of the 
crowded streets and courts of large towns and cities. 
And here we wish to earnestly impress on all those who 
may own household property m thickly-populated neigh- 
bourhoods to most carefully examine into the condition of 
wells or reservoirs from which the water supply is drawn, 
lest death-dealing disease may be called into lull activity 
by the agency of that which should be the great preserver 
ot health, fn the rural disti 


of health, fn the rural districts it too often happens that ! 
the water intended for drinking or cooking purposes is 
allowed to run In open unprotected channels for very con- 
siderable distances through fields and pasture-lands, before 
it reaches the dwellings of the consumers ; such exposure 
not only causes serious loss by earth and plant absorption, 
and the attacks of thirsty cattle, but the acquirement of 
an almost endless train of contaminations and impurities, 
living and dead, animal, vegetable, and mineral. Earthen- 
ware pipes or bored-out tree-trunks placed end to end, or 
planks nailed into square tubc*form, should always be made 
use of to guard water which has to flow through meadows 
or open grounds ; and particular care should be taken 
that the source or head of the supply is well protected 
against the inflow of foul and turbid rain-water from the 
surfaces surrounding it. 

The methods by which water is freed from impurities 
and fitted for the use of civilised man will vary with the 
nature of the contamination to be removed. Fine, heavy, 
sandy particles which impart a cloudy appearance to 
water when first dipped or drawn, rapidly settle to the 
bottom of the water vessel, and remain there so long 
as they arc undisturbed. Sometimes a small quantity 
of argillaceous matter prevents a complete and perfect 
clearing of the cloud to take place. Curiously enough, a 
piece of common alum, the sire of a Urge filbert, thrown 
into a pail filled with water clouded as we have described, 
will cause a rapid clearing away of aft particles of sus- 
pension. 

Water may also be freed from a number of foreign 
substances in the following makeshift manner. In the 
hollow or pool made for the reception of the supply, form 
a small indentation or bay in such a manner that it may 
make a sort of notch in ^hc hank. Procure a large bundle 
(say a yard in diameter, and four feet six inches long) of 
reed— either wheaten or marsh reeds will do ; bind the 
whole very firmly together with twisted willows, or twig 
bands; cut both ends of the cylinder thus formed perfectly 
even ; then with a sharp knife proceed to hollow out a 
deep cavity Sn the upper end of your reed bundle, until it 
presents the appearance of a deep conical basin, as shown 
at Fig. i on tne previous page ; then place your pre- 
pared bundle, cup end upwards, in the hollow of your 
bay, and tee that it fits the cavity prepared for its 
reception. Cut a straight thin pole of a length propor- 
tioned to the depth of water. Horn a hole through it 
large enough to contain a long, stout, wooden peg, in the 
manner shown at Fig. a. Drive your pole firmly into the 
bottom of the pond or reservoir, and impale your reed 
bundle on it as shown at Fig. % In a shot! time the 
water will be found to have percolated through the mass 
of reeds into the water b asi n , out of which it can be 
easily dipped for use. 


form of rough-and-ready finer hi the feHowigf mapmr:— 
Gather a beadle ef mss or reeds as large as yum thigh, 
and tie it with several bands inma taperii£erooahmlfo^ 
as shown at Fig. 4- Hang up your cone, point downwards* 
and pour your foul water gently on its broad end; as ft 
runs out at the bottom it will be rendered comparatively 
clear. Straining through a blanket filtering-bag stretched 
on a hoop may, at timet, be had recourse to, in the 
absence of other means of filtration. m 

So far, the kinds of filters which we have described few 
only calculated for removing mechanical impurities— 
gaseous contaminations or umts of any description are 
best removed by the action of charcoal in some form. 
A very valuable form of makeshift barrel-filter will be 
found described and figured at pages 36 and 37, voL ii.; 
that is, however, mainly calculated for use m open, 
shallow wells or pools. 

A very convenient form of household makeshift filter 
can be made as follows Obtain a very large-sited 
flowerpot, of common red ware ; procure also a number 
of pieces of broken flower-pots ; break these into frag- 
ments just too large to pass through the drainage hole 
in the bottom of the pot Over these place a closely- 
deposited layer of either animal or vegetable charcoal ; 
press this well down with a wooden rammer ; over this lay 
a thrcc-ineh layer of cleanly-washed sand ; above this 
another layer of rammed charcoal, and over all a layer of 
tolerably coarse but well-washed flint gravel. These 
layers snould about half fill the pot. Place a stout wire 
round its top under the rim, and to this three suspension 
wires, as shown at Fig. 5. The upper part of the suspended 
pot may then be filled with the water to be treated, 
and as it filters it will fall into a vessel placed for its 
reception, which should be iust wide enough at its orifice 
for the tapering bottom of the upper pot to enter. A hole 
may be drilled through this receiver for the admission of 
a common wooden spiggot and up, and a wooden cover 
should be fitted to the upper pot. Any stonemason can 
drill the hole. A filter thus made costs a mere trifle, and 
will last for years. Water suspected of containing 
insects, or their larv«r, should be boiled before use. 
Boiling also tends to render to some extent the injurious 
qualities of partially -decayed vegetable matter less to 
be dreaded, but it is only in cases of absolute necessity 
that water so charged should be used for either drinking 
or cooking purposes. Distillation is the process by which 
saline or mineral impurities can be removed from water 
intended for use. Sea-water is rendered approximately 
pure by the use of the still, which will be found figured 
and described at page 36, vot ii. There are a great 
number of modifications of the still, the principle of 
which is so simple that any person possessed of even a 
moderate share of ingenuity can construct one. Distilled 
water should always be used for mixing with medicines, 
or making solutions of chemicals. 


HOUSEHOLD LAW.— XVI. 

RATES AND TAXES {ctmiimmtd frtm /. 144). ** 

IN continuation of our previous papers on this subject, 
and before proceeding to give an account of the com- 
pound householder, it may be as well to mention one 
or two points omitted from the last paper. 

Umums *— For the purpose of the relief of the poor, ns 
well as of concentration of general parochtti machinery, 
it has been deemed advisable by theLegKutiirc to autho- 
rise tkPoor Law Commissioners to c ompel parishes! to 
combine^ and to exercise collectively the fanetkm* im- 
posed upon them by Acts of Parliament Parishes are 
thus fanned into onions, under the gover y na m of a single 
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board of gwto of the poor, to be elected by the 
ratepayers of the compo n e n t perishes. Tbe 
ggtfrilimmctoM 

Aordlnf to tbe comparative importance of the perish 
wfrh the <*her perishes composing tbe union ; the united 
parishes have a common woncbouse, provided end mein* 
mined at the common expense ; but etch perish remains 
(unless expressly provided against) separately chargeable 
with tbe expense of its own poor, whether relieved in or 


with tbe expense of its own poor, whether relieved in or 
, old of tbe common workhouse. Where such an arrange- 1 
mint exists, the union board have to determine what 
funds am necessary for the support of the poor of the 
union district, and to assign to individual parishes their 
relative Quota of contribution. The quota being assigned, 
it is for toe parish concerned to say by what rate or other 
means the amount shall be raised. It is even competent 
to such parish to protest against the amount laid upon it, 
and to appeal from the decision of the board to that of the 
justices, or the Commissioners of the Poor Law Board 
The amount of contribution being ascertained by consent, 
or some competent authority, it is for the parish in vestry 
assembled, to say how it shall be defrayed. But powers 
are given by Act of Parliament to unions to go farther 
than this towards consolidation of machinery for relief of 
the poor, and the component parishes of a union may, 
under sanction of the Poor Law Commissioners, by their 
own act, be united for the purposes of settlement and of 
rating, as well as that of relief and management, so as to 
include the united parishes in one local government. It 
docs not follow, however, that because parishes arc united 
for poor relief purposes, they arc therefore united for 
other purposes as well. The taxes necessary for local 
management, and the administration of those taxes, may 
still be in the hands of representatives from the individual 
parishes ; but, at the same time, it is competent to the 
members of a union to combine for these objects also. 

Persons chargeable to Parishes,-- It is not possible in the 
limits permissible to an article of this kind to enter upon 
a description of the complicated law of settlement - 
that is, to state the circumstances under which the 
original right to*be relieved by the parish in which one 
was bom, or apprenticed, or to which one has paid taxes, 
may be modified or lost It may lie as well to state, how- 
ever, that the parish is not bound to relieve any who have 
certain relations competent, or by law rompcllahlc, to 
maintain them. The relations so compellable arc ~ father 
and grandfather, mother and grandmother, and children 
yf the pauper. These arc liable to maintain him si .ich 
rate as maybe assessed by the justices at general, quarter, 
or petty sessions ; and sums so assessed are recoverable 
in summary process before two justices of the peace, and 
may be levied by distress and sale of the goods and chat- 
tels of the offenders. Persons able to work and refuting 
to do so, so that they and theirs become chargeable to a 
parish, may he punished as idle and disorderly persons, by 
imprisonment for a month with hard labour in a house 
of correction. Paupers set to work and refusing to do 
it, are punishable by committal to gaol with hard labour. 


HOUSEHOLD DECORATIVE ART— XXXV. 

IMITATION OF JAPAN DECORATION, 

For this interesting work yellow withered leaves are 
indispensable. Gainer perfect withered leaves that have 
turned yellow, the site being regulated according to the 
article that is to be ornamented. For tea-caddies, flower- 
pots, hand-screens, Ac., the leaves should be small, but 
chosen of eanvre sues; for fire-screens and other articles 
they should fle larger. Having gathered the leaves, 
and with a soft Wash gently ana carefully removed any 
particles of dost that may adhere to them, the leaves are 
to bo pressed ^between sheets of smooth white paper. 


This mav be done by the qumt m n wm ai k 

hard sumce, and, when each sheet is filled with foe 
haves, hying a heavy book— a bound musk-beak for Jj* 
kxample— on tbe top, or a flat piece of board, gad on 
that a weight, and it a heavy one is not at hand, two or 
three laundry irons will serve the purpose ; ana it wtti 
be well to change the paper every day. until the hams 
are perfectly dry. Smooth, white, glased paper preserves 
the colour better than newspaper or blotting-paper. 

While the leaves are drying, the article to be oraa- 


While the leaves are drying, the article to be orna- 
mented can be prepared in the following manner;— 
With fine emery-paper, or sand-paper, if the former it 
not found sufficiently rough for the purpose, rub the 
surface of the caddy, workbox, Ac., to free it from 
roughness of any kind ; then thoroughly paint It all over 
with fine black paint. When the paint is quits dry, rub 
the surface smooth with fine pumice-stone, and paint 
twice more. Let these coats of paint dry, and mean* 
while arrange the leaves and prepare than for the work, 
selecting the most perfect in shade and form. Wmhi 
the last coat of paint is dry, gum each leaf with strong 
thick gum at the back, and with a soft handkerchief 


thick gum at the back, and with a soft handkerchief 
press them on the article in the design that has bore 
previously marked out. In making the design or pattern 
tor the leaves, care must be taken to keep the lines made 
within the pattern for the leaves ; a simple line for the 
centre of the leaf will be sufficient. This is obviously to 
avoid injury to the black surface left between the leaves* 
When the box, Ac., is thus ornamented with the leaves, 
it must be washed over with isinglass dissolved in hot 
water, suffered to get cold. When perfectly dry, over the 
isinglass give a coat of copal varnish ; when dry, a second ; 
and when that is dry, a third. 

The effect may be varied by introducing among the 
leaves Chinese patterns of flowers, Ac., that may be 
purchased at artists’ colour and drawing shops, printed 
in gold. These must be very carefully cut out with very 
fine sharply-pointed scissors, and the cantors must be 
allowed to go within the drawing, so UmI not a particle 
of the white paper be left round the edge ; and coloured 
Japanese, Indian, French, or English designs may be 
introduced among the leaves with a very good effect. 
Any coloured or gold engraving that may be chosen 
according to taste must 1 k? fixed precisely according to 
the directions given for the leaves. The stalks of the 
sprays and leaves and other fine lines are made with 
opaque while or yellow water-colour, and drawn with 
a fine camel-hair pencil, a pattern having been pre- 
viously sketched. When the stems, Ac., thus painted 
are dry, they must be covered with gold from a shell or 
saucer with a fine camel-hair pencil. By mixing the 
white paint with gum, and drawing over the lines several 
times as they get dry, they will become thick and raised 
above the surface, in imitation of some Japanese ornamental 
work. Tbe leaves will be flat, as they will not bear 
raising In tbe centre, in consequence of becoming brittle 
in drying, but the gilt paper patterns may be made to 
look thick and raised in some parts by gumming paper 
beneath them two or three times in thickness in graduated 
sixes j but the thickening must not lie made dose to the 
edge of the pattern— merely a raised appearance being 
required in some parts of the design ; which may be pro- 
duced with very good effect by layers of thick gum one 
over the other as they dry ; and on that the design may 
he laid. Whether the design be raised or flat, the mode 
of procedure is exactly the tame. 

THE HOUSEHOLD MECHANIC— XL 

FERN CAKES AND WINDOW GARDENS. 

[Cmiinmd fwm p. 71.) 

Having described in a previous paper the more simple 
and easily-constructed fern cases, we now proceed to 
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explain those which are more elaborate. Before attempt, 
jpg to con street these, however, we would advise that we 


Trip tv WVSIOII RWI wvwvrpi . ws wvww w 

ryro should make one or tiro of the simpler 
to render himself quite familiar with 
the work. Time so occupied will be 
saved in the long run ; as, after two 
or three pieces of work have been 
executed, such facility of execution 
will have been acquired that the 
more difficult operations will become 


is order 


omparatively easy. 

We now prop** to show how 
fern cases of a rustic pattern, such 
as those shown in Figs, f and z t 
may be made. In these figures the 
intention is to provide in the fern 
cases a kind of rustic frame through 
which the ,beautiful forms of tne 
plants may be observed, in lieu of 
the ordinary square arid inelegant 
lines in which they are usuatly en- 
closed. Of cour*c these designs 
arc merely offered as suggestions ; 
and it will be better for the con- 
structor to decorate according to 
his own taste than to work to any 
given pattern. 





wffl be easily understood Awn the tHami. A A Ip' It 
central Mock ef wood which ahteld aehSp 
receive mortices, in which the cads of die 

be insetted These hits m ■ m 
course be in cur 

away, as shown in the figure, a* as 
to bring the edges together just 
. outside the block: ftdsNock must 
have as many sides as die case, and, 
if preferred, it may be left tong < 
enough to allow of a turreted orna- 
ment upon the top ends which may 
form a finlal to the top of the case, 
as shown in Fig. 6*; while upon the 
lower end a small hoop may be 
I placed, which will sejPve to support a 
\ basket. The roof must be con- 
{ strutted with rabbeted bars, and 
not grooved as in the lower part of 
the case. A fern case of this shape 
is suitable for a stand or table, but 
for a window the form shown in 
Fig. 2 is to be preferred. The same 
details of construction are applic- 
able to this form, with the exception 
of the roof, the plan of which is 
given in Fig. 7, in which A A repre 




Fig. f represents nn 

octagonal case in which \ 

four of the sides arc large \ * 

and four small, as shown / I A n ^ 

in the plan at Fig. \ The * irA\ If 

details of construction / YJr/ / A \ 

for tliis case, ns far ns VI / JK/tUmL , 

the top rail upon which 1 (WffiF 

the roof rests, nre pie- l t\ I J f ^ 

tiscly similar to those [ M f f ft 

described in our last I a 

paper, except that the / w 0 m SB 

upright bars, instead of 1 l 7 A jBRBBF qBj| 

being square, must be | n u ); A m flSF^^mS 

bevelled ns shown in Fig. / yf 

4 , of course to the angle 

required. If rite case is i g 

to be decorated with 

should be kept as near a\] 

the front edge as the !vy> yjr 1 
frame will allow, as shown 
in the figure ; as, if a % J 
broad ipAce be will 

look awkward when the Ft * 

work is completed. The 

body of Hie case having been completed, the roof may be * 
proceeded with, and Inis will somewhat differ in detail 
man those already described. The lower frame of this ; 
must be made to fit on to the top roll as in the square case, < 
but the bars will require fitting into the centre block m •; 
shown In F if. 5. The way in which this toco be dene 


sent* the frame fitting 
on the top of the c&e; 

v the *»r«; C, 

L i 1 jvy the ridge piece. The 

endl of thi * tidge piece 
IVV^i should be tenoned as 
showi in detail at Fig. £, 
in which A represents the 
ridge, k, the blocks into 

B which it is tenoned, and 

( C, the bars which arc 

Jfa fitted as before described. 
US A The whole of theseparts 
0B.1I require careful fitting 
rSM together, and will occupy 
BS some little time. When 
all the parts are ready, 
Py the work may be put to- 
get her ; carefullv gluing 

i th* 1 * a nd #le< Ae§ 

' a^aSrStrs 

^LJ about twelve boon, tf the 

** place wherein the work is 

executed bedry sndwaroi. 
If the case is to be finished square, aad/wt decorated, 
the ordinary font of sash bar wifi aaswft perfectly lot 
the ndt htt if the design which we haW indicated at 
Fig*. 1 and a i. to be carried out, the barn should be 
somewhat modified in order to aflord better and awe 
secure fixing for the branches employe*, fn Hue owe 
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il rbM «t » ri d fac iwaw d iit Imps 'll «hwm la Fig. 4 1 
Tiflipw maud ahattow than mri, jj 
of wood, secured to the hart by ! 
'moans of asetBe iMofata^ ho substituted for the ordinary 
gamy to At the gUsa in its place. Before proceeding to j 
decorate die cue, the whole of the wont should be : 
thoroughly painted. This is important, as if it be not 
properiy attended to, the damp, which is sure to rise in 
the interior of the due, will speedily destroy the glue, and 
eventually affect the woodwork itself. 

In the designs given, it ia intended to decorate the 
framework with brandies of trees somewhat in the same 
manner as we have before recommended in previous 
mrtides on Carden Furniture In this case, however, the 
work will requite much • * 

more care arm delicacy of /wr % /x \ 

treatment, as it wjll not // \ r \ 

only he in the house, but ss^ it ^ 

will be so placed that * 

any defect <* workman- p j ■■ ^ 

ship will be conspicuous, ^‘>V/ ^ \\SJs,, 

ana easily detected. The vV' B - B t\\ 


any defect of workman- 
ship wifi be conspicuous, 
ana easily detected. The 
branches should be very 
carefully selected, and, as 
a general rule, those with 
a close-grained, smooth 



with ouch imgpilar material* This* howvwywilliKX 
be found so in practice if the method wt advise he 
adopted. We will give two illustrations of this. Fig «io 
represents one of the projecting pottions method A in 
Fig. a. In older to construct one ot these, select a branch 
similar in form to that shown in Ftg. 11. It will at onee 
be observed that if this be sawn down its entire length, 
and the two portions placed with their Hat surfaces in* 
wards, nett to the frame, the outline produced wilt be 
that shown at Fig. to, The second example is that of the 
complete arch required both in Figs, t and a. In this 
case an outline socnethmg like that shown in Fig. I* wiU 
be needed. The branch, Fig. 13, cut down and pieced as 
before directed, will at once furnish the outline inquired; 

and, when once the work* 
/L man has succeeded in 

v If arranging one or two 

1 ■ ■ ■ — ■■■ s//s:'c hgures, he will be stir- 

s. — 11 m /x prised to find how vttry 

^ LL * readily these irretpilsriy. 

/ a ] shaped brandies may m 

/ | IT Vv J wrought into symmetrical 

C — ! V designs. * 

1 \\'<v The decoration of the 

F% a c \ V c o lower frame or box may 
Yt be arranged according to 


— -w 

rkt c\\c* 



exterior hark will be most suitable. In case these cannot 1 the taste of the workman. If the branches am to be 
be procured, it will be advisable to remove the bark 4 crossed, as shown in Fig. 1, those placed in one direction 
altogether, and when the work is completed, to varnish ; should be secured first, awl the intervening spaces may 
the whole with good oak varnish. A large stock of j then be filled in with short pieces cut at me ends, so as 
branches should be provided in the first instance, and a ; to fit over the branches first secured, ns shown above in 
careful selection made of those which are most likely to , Fig. 14* 1 

be available for the work. A rough sketch of each side | If a quantity of thin bark can be procured and firmly 
of the case of the foil sue should be made upon a board, ; fixed under the branches so as 10 entiiriy cover the 
ifpossible; this will enable the workman to fit the parts ; ground of the work, it w»U be very effective, and greatly 
leather upon a flat surface, and will be found to be very add to the finish of the case. Should a pattern- such an 
co n ve n ie n t, and will effect a great saving of time and that upon the lower portion of Fig. 2, be preferred, the 
labour. Instead of splitting the branches, as was recoin* , material must be selected precisely as we have advised 
mended for the rougher kinds of work, in this case they < for the other parts of the work. 

should be sawn down longitudinally, not following tbe j The ingenious workman will readily find out for himself 
smaller irregularities, hut only the larger curves of the j various methods of applying natural products, such as 
wood. Tbit will be most easily effected if the branch be i fir-cones, and grotesquely -shaped knots and branches, 
seemed at <am end m the bench-screw A saw about an \ V> the decoration of such work as this : and it will be 
Inch in widtftand not too thick, should be used, ft will be 1 for better, as a rule, for him to exercise his ingenuity 
well to select the wood required for one opening at a i and make designs for himsdf, than to follow too closely 
time, and to finish this pert before commencing another. ] those of ethers. 

ft vfi, at fim sight* oooWees appear to be a difficult In the fixing of the brandies or other de co r atio ns 
matter to worn; out anything like a symmetrical design j to the framework of the case, cam must be taken 
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to avoid spti tthg any part of the wood The finest 
brass screws wffi be moat suitable for screwing die 
branches on, and the holes required must be gently 
bored with a very thorp and fine bradawl. 

In decorating the angle bars, the branches may either 
be selected to cover the one side only, as shown at A, 
Fig. 4> or wider pieces may be used and cut to join in 
the centre os indicated at b. 

The foregoing remarks and instructions are of course 
intended simply to explain the construction of movable 
catos. But there are others (without a description of 
which these papers would be incomplete) which are 
upended to be permanently fixed, and which from 
their large size and position may be termed window 
gardens. 

These cases may be, in fact, considered as small con- 
servatories, and although ferns may be growing therein, 
unless too much exposed to the direct rays of the sun, 
they are not strictly speaking fern cases, as in them many 
other plants of a different nature may be cultivated with 
success. 

Some further account of these small window con- 
servatories will therefore be given in our next paper upon 
this subject. 


IMG KONS.-II. 

DOVE-COTS (<> mUMutdfrtmtp. 4 a) —GENERAL 
MANAGEMENT. ETC. 

Standard pigeon-boxes are open to the objection of 
being cold and comfortless. They arc as much exposed 
to summer heat as those on walls, and are not, like them, 
sheltered from cold winds. The chief recommendations 
of standard boxes uic that they can be made ornamental 
objects for the lawn or courtyard ; that they may be 
placed in front of your windows so that you may con- 
stantly have the pleasure of watching your birds ; and that 
they are safe from rats and similar vermin. An old 
barrel raised on a pole, covered with a sloping roof 
divided into cells, and furnished with proper doorways 
and ledges makes a good standard. To its fitting up, 
most of the remarks made with regard to the wall- boxes 
will apply. 

All hinds of wooden cots and boxes arc objectionable, 
as exposing their inmates to the vicissitudes of heat and 
cold. It has been suggested that this might be remedied 
by making them of a double thickness of board, two 
inches apart, the air between serving as a non-conductor; 
but it is our opinion a better plan to place roofing-felt 
between the two layers of wood. 

Stocking tht Dovc-cot- For this purpose it is never 
advisable to purchase old birds ; it is only in rare cases 
that they can be induced to remain. The sole method of 
keeping them is by clipping their wings; but even then it 
is quite possible that they will be lost when new feathers 
have grown, and sometimes at moulting season the 
stumps of dipped feathers do not leave freely, and occa* 
aion inflammation. It is, therefore, better to begin with 
voung birds— squeakers of from a month to six weeks old. 
They wdt at first require feeding three times a day with 
soaked peas or tares, but in a few days will peck for 
themselves. It will be well to keep them shut In till they 
are mated and have laid their first eggs, when they may 
he allowed foil liberty ; the danger of losing them wifi 
then be reduced to the minimum. 

The sorts of pigeons to be selected must depend entirely 
on circumstances and the taste of the keeper. For a large 
d ove- c o t in the country, the common bine dove-house 
pigeon has Its advantages; it is less prolific nod smaller 
than the tamer varieties, but It is hardy, submet to few 
diseasesii and con almost provide for itsCtL Its wild nature, 


W wv TO( unfits It for a pet, and it is ddhiwt in htmftf. 
Runts are extremely prolific, and jpmdbWhfcto 
but bad Sitters and nurses. Fmtooceedtodd^hkfOM 
and amusing filers, no birds ate better than Tumblers, 
Archangels, Nuns, or Owis will suit those who love to toe 
[ graceful and handsome birds. For s om e , Cantors will 
have especial charms. As a rule, however, it wifi be well 
for the beginner first to stock his cot with cheap end 
[ common bird*; if afterwards he prefers to keep the move 
costly fancy pigeons, he will then be lest liable to lorn 
them, and the first occupants will be useful to hatch the 
eggs and rear the young of those kinds which ore too 
dignified to perform those common offices for the ms elves. 
August squeakers are considered best for stock purposes. 

How to Distlkguisk Sr r &nd Aft, — In ^dult birds the 
cock has generally larger size and finer plumage, a longer 
breastbone, a thicker neck, a stouter bjli, and fuller cheeks 
than the hen ; the coo is louder and deeper than hero, and 
he gives utterance to it more frequently. The coo of the 
hen is shorter and less deliberate, her vent-bonef are set 
wider apart, and her general demeanour and expression 
are milder than those of the cock. A little experience with 
the commoner kinds of birds will enable the keeper to dis- 
tinguish sex without difficulty ; with fancy pigeons it is 
less easy, and we give the advice of a well-known and 
successful breeder in the best method of determining a 
doubtful bird. 

“ Place it in the matching pen away from all others, 
for a few days, till it gets tolerably used to its new 
abode, which will depend much on the bird being wild 
or tame. Secrete yourself where you inay not be noticed, 
if the bird is wild, but where you can see its movements. 
Then introduce a merry cock, who will at once play up 
to the stranger, and if a hen she will acknowledge his 
advances by the twinkling of her eyes, nodding her head, 
an action of the throat as if swallowing, slightly flutter- 
ing her wings, and as she moves before him, making a 
courtesy, at the same time raising the shoulders of the 
wings, and slightly spreading her tail. On the other hand, 
if a cock, a battle w ill most likely be the n suit, from which 
the later introduced bird will generally try to escape. 

Among squeakers the cock is to be distinguished by 
having larger size and a more prolonged squeak than the 
hen. 

To be able to distinguish the age of pigeons is of some 
importance, since, although they will commonly live for 
about eight years, they arc, after the fourth season, of no 
practical value for breeding purposes, and should, there-' 
fore, in a well-managed dove-house, be killed off at that 
age. As they grow old, the feet become rough, the eyelids 
thick and unequal, the eyes sunken, and the nostril-covers 
wrinkled. The plumage, also, in most kinds, becomes less 
beautiful Young birds which have not vet moulted have 
a dull plumage, owing to the nest leathers bring edged 
with brown ; while the * flight-feathers * (the quill-feathers 
of the wings) are small, pointed, and brownish at the tips. 
These last feathers usually remain till the stcond moahmg 
in the succeeding summer, when the full plumage is 
attained, and serve as a mark by which to distinguish the 
bird till that time. 

Squeakers should be potted at the age of six mondfe ? 
the cock and hen should be shut in a cage together, and 
removed from the sight of all other pigeon* At the end 
of two days their arrangements will be completed, and 
they may be set at liberty. 

If, os will sometimes happen, the cock bird should 
desert the hen, and fly off, toe will provided she has her 
liberty, entice and bring home a mate from some other 
flock, if theft should not happen to be a angle male in 
that to Which toe belong*- On toe contrary, if toe hen 
should take wing, a new co mpa nio n for her forsaken male 
most, within a (toy or two* he provided, or he also wife 
inevitably be tost * 
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I g na rall y ^Sa^ aSi^Mt k te «4 to gtoe it i 
im tan. of <rajr cf rertoty. TV wnitWrei <t- 
i o( tom, know* u p i g eoor tan, fcrau a food 
ii sflk.'M *fcsy m Mammal heating, it is xre8 to mix 
t ttt tertcy or' oaia. Tire* or vetcaet are considered 
MW |«MW when they have young; but neither 
m should he given m huge quantities 
been hept for a year, since they are very 

, when new. The seeds of hemp, and the 

mrieee plants of the cabbage kind are much relished, but 
«Vy on too Voting to be given in large quantities, 
especially if die birds are |ejrt in contywiaent. Hemp* 
trod, of which they are particularly fond, is most pro* 
judicial, since it will cause them to become so Inflamed 
that (bey ennnot at% and will induce skin diseases! causing 
first the feathers and afterwards the birds themselves to 
sot It is, however, useful as a stimulant when they have 
colds ot other diseases, or when it is desired to make 
them lay more freely. Rapcsced is milder, and may be 
used with more safety. For a change or diet boiled 
potatoes may occasionally be given, and sometimes even 
n little fat bacon cut in small pieces. 

Those pigeons which enjoy their liberty will provide 
themselves with green food, but to keep those healthy 
which are shut in, a salad should be provided. For this 
purpose, mustard, cress, lettuce, or any plants of the 
cabbage tribe may be sown in boxes, and placed in the 
dove-cot mid the birds will then pick off as much as they 
require. 

Vistetts.— Pigeons, and more particularly those of the 
commoner kinds, arc not, when kept clean and properly 
fed, subiect to many diseases. One from which they 
frequently suffer is— * 

CnnJtsr, which causes swellings about the bead, of a 
disagreeable appearance and smell. This sometimes 
arises from the pecks of other birds, and, as a means 
of avoiding it it is well, if the naked flesh on a pigeon's 
head Is tom, A keep the wound washed with sail and 
water, and if this does not effect a cure in a few days, 
tt change St for a solution of alum. But sometimes the 
canker arises from other causes, such as food of too j 
Arcing a nature, bad water, drinking from a tin vessel, or 
even the attacks of parasitical vermin. The parts affected 
should be rubbed daily with burnt alum and hpftry ; and 
• In bad cases it will sometimes be necessary tb cv * away 
(he excrescence, and destroy the roots of it with caustic, 
after which a spare wholesome diet and plenty of exercise 
should be given. Canker is considered contagious, and 
(he diseased bird should therefore be kept alone. 

Mtgrimt . — Pigeons afflicted with this disease flutter 
about in an aimless manner, and twist the head back* 
wards with the beak towards the tail No remedy is 
iKpown forth 

Wit fthsyk— For this, green nte steeped in the water 
from which the birds drink is held to be good, as also 
iwii or uwbc pcppWvOifii vWrjr ouicr 

Dry Romp to cawed by cold, and to marked by a dry 
bHky email i three or four doves of garlic daily to the 
best core for it. 

Atr/My, or Wnttne Watercress has been 

AaMtfcd it V * certain erne for tide d w o ai e , and, as 
ptdmt 'kinto an especial craving for green food, there 
«B be M difficulty in getting them to take it Some 
add* that * piece of rusty toon should be 
r which they drhtk m a means of giving 

mb acno x vs isoonuMSoefl tons tney 

K hofrAtv ammlSwl with those k ind s of feod w hkn 

ml fed SWCU 

he pasts 




quid-feathers will 'remain 'in the wings and carne t 

much suffering; if so* they should be 
with tweesm* 

Awrikf.-*Sewol varieties of this disagreeable das* 
of insects attach themselves to the pigeon, and mom 
especially if hie cleanliness is not well caved for. /fa thtr* 
ftfaa re often numerous under (he wanes of the featfam, 
As they find their food hi the (fathers alone, (hey do not 
greatly interfere with the comfort of dm birds *ftd #»• 
persons even assert that their presence is an addition to 
it, a doctrine which an should consider to be somewhat 
doubtful To a great extent they may be destroyed by 
well fumigating with tobacco. Mitts, titty black creatures 
with white streaks on their bodies, infest the chink* and 
comers of pigeon-boxes and nests, and attack the birds 
chiefly at night, causing them much annoyance* lfoi 
young squabs are especially exposed to them, nod He. 
frequently made miserable, and even destroyed, by (ha 
insects getting into their ears ; when this is the caste* 
spot of oil dropped into the ear will prove a remedy^, 
and powdered sulphur scattered about the nests and into 
the feathers of the old birds will somewhat check the, 
ravages of these pests { but it is exceedingly difficult to 
eradicate them when they have once established them* 
selves. Whitewashing walls, stopping thinks, and keep* 
ing painted the woodwork of the ncst-cdl* will tend la 
prevent their increase. Ticks ate lancer animals \ they, 
sometimes grow to the site of tares. They fix themselves 
upon the head and back part of the bird, and are moil 
prejudicial to its general health and comfort To destroy 
and guard against these creatures the remedies and pre- 
cautions recommended in the case of mites shanks be 
adopted. 

TO MAKE SWERT JAR. 

Rv the foftowbiK formula a tweet jar may be made which 
will rcuun its fragrance for twenty tears and upwaftlfc 
When rose.* arc in perfection, gather them upon a non dry 
day ; pick tie petals from the stalks and green parts ; and 
when you hav - half a peck of rose-leaves, take a china 
bowl and strew tome common salt over the bottom ? then 
put in two or three* handfuls of rose-leaves and strew salt 
over them ; and so oft, with alternate layers of rose-leaves 
and salt, till you have put in the whole quantity. Cover 
the top with salt, and press the leaves down gently with a 
plate. Let it remain four or five days, stirring, turning, 
and separating the leaves once a day ; and when yon 
perceive the leaves to have become very moist, and water 
to be drawn from them, stir, and mix among them three 
ounces of allspice ; this forms the stock. After three* or 
four days, put it into the jar in which you intend to kedp 
it. and acid more allspice. The following ingredients may 
also be added without previous preparation >— One ounee 
broken doves, one ounce bruised cinnamon, one marts 
nutmeg, some whole allspice, some anise-root ifoM 
thin, six grains of musk, and any sweet csserilidlflfryfa 
may prefer \ lavender water is excellent, and s-ttfo'lrt 
be added at any rime when you find the Jar fretting led 
dry. The following flowers, ace., are proper fobesdded * 
at such times as they come to bloom j— A handfol or two 
of fresh-gathered violets, picked from fheetrtks; soma 
myrtle-leaves ; a few dove pinks* picked front (be stalks ; 
some orange blossoms ; an Engfisb mange be two ; and, 
above atL some lavender freshly sftriggwdmm the spfkefc 
Throe may be added yearly* Jtm forehoald be frequently 
shaken, paitkulari y at first,*** should be kept clo se ly 
shut down. H may be refrjrtbafi eraarioaaflbf with 
mse-tfaves, but they must always be prepared, as at 
with sale and allspice 
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"PQttrr LACE WORK.— XII. 

Awwr Scmtu i m fioM Lace, for a Lamp Shade or 
Zkempmg^room Ornament '— This is to be mourned on 
Hue sifted the fame site, with the edge turned in, and 
ran down, and set on an ormolu stand. Use a light, open 
braid, such as is indicated by the engraving on the oppo- 
site pagt The lace is worked with Mecklenburg linen 
thread, Ho* so, and a point-lace needle. No. 8. The 


ihm theftwchiseof persons m the position fl 
compounders, and the Reform Bill was in peril when n 


.when n 


} proposition was made to abolish compound hmiathritdflTA 
and to make everybody pay the rates chargeable upon nit 
holding. Mr, Disraeli (now Lord Bcaconmld) embodied 
i the suggestion in his bill, carried it with the Reform Act 
j of i86’a and was supposed to have established household 
: suffrage in its widest extent. But it was soon found that 


small tenement-holders were no better able to 




Tluyw. The upper parts of the leaves are treble point 
<TEspqpUs The centre, point de BruxeUes % and the lower 
again point <f£j pogue % treble. The root is point if Angie* 
tom* The border at top and bottom is of point tic 
Bruxelles and Sorrento bail Button -hfole bars connect 
the design. The whole should be traced in one braid, 
which can easily be done by connecting the border and 
root at the point of the banner, or one of the leaves and 
border at one of the upper corners. 

HOUSEHOLD LAW — XVII. 

RATES AND TAXES {i**ti»**d from p. 147.) 

Compound Householders*— The class of persons thus 
named came into prominent notice during the debates on 
the Reform Act of 1867. They came into existence (in 
regard to the payment of rates) cm the passing of the 
Small Tenements Act of 1850. Shortly they may be 
described thus ‘.—Holders of small tenements, the rents of 
which are usually collected at less intervals than quarterly, 
being liable, as other people, to the payment of parochial 
rates, it was frequently found that they neglected or were 
unable to pay. and that parishes lost large sums of money, 
which had to be defrayed by the less needy householders. 
Even where the rates on these small holdings were paid, 
the expense of realising made it very questionable whether 
the parish gained or lost, and the matter became a serious 
one for all mtepaying districts. On the other hand, it was 
a serious thing for a small tenement-holder, with perhaps 
just sufficient means to pay his way, to be called upon at 
certain intervals to pay a sum for rates equivalent, it 
might be, to a whole week's wages. By the Small 
Tenements Act of 1850, small tenants were enabled to 
compound for rates in the following manner— viz,, the 
landlord undertook to settle with the parish for rates 
, payable by his small tenements, and was allowed J >r his 
trouble in recouping himself by extra rent, a comm^ston 
in the shape of an abatement, which often ran to twenty- 
five per cent. The tenants paid rates without feeling much 
of inis weight, and became entitled to the advantages 
secured by ratepaying. Their names, however, did not 
appear on the rate register This arrangement worked 
trail enough for both parties— the small tenement-holder 
and the parish— until Mr. Disraeli brought in his Reform 
BitL The principle upon which that bill was based was 
alleged to be that a snare in the government should be 
given only to those who shared in the burdens of 
government, and in carrying out this principle it seemed 
qpivenient to take payment of rates as a proof of ron- 
tnbutxon towards the general charges Payment of rates 
accordingly was made the condition of receiving a vote at 
elections for Parliament. But as soon as this principle 
was adopted, the question arose, 44 Are compound house- 
holders entitled to vote ? They cannot be said to pay 
rates in the strict acceptation of the words, and their 
names are not on the rate register,” which was ordered to 
be the batik of the list of voters for electoral purposes. 
Compound Householders were practically disfranchised, 
or rather, being* enfranchised according to the prin- 
ciple of the bill, they were not permitted to exerctse their : 
sights, owing defective machinery for carrying out the i 
principle. Tfie Liberal party would not consent to the ; 


would not lower vents in proportion to the relief they 
themselves had from mtepaying ; and that the compound 
householder with hi* name on the register, was practically 
as much excluded from voting, his rates being unpaid, as 
he was before hit name was enrolled. In Birmingham 
alone 16,000 summonses were taken out for non-payment 
of rates, the parishes suffered, and the small householders 
were disfranchised. 

In these circumstances Mr. Gladstone's Governragpfc 
! came into power, and, unwilling to rc-open the question of 
j principle on which the Reform Bill had lteen based, but 
! determined to admit the small holder to the franchise, 
j introduced s bill authorising the landlord to pay rates Tor 
; his tenants, receiving a commission from the parish for 
doing so. The tenants 1 names remained on the register 
! ns paying rates, though the money was actually paid by 
j the landlord, who, on the other hand, was empowered to 
j icccivc by instalments what he had paid by small addi- 
j linos to the weekly rent. The compound householder 
was thus virtually restored without being deprived of his 
vote. 

j On this basis the law now rests, payment of rates giving 
. a title to vote for member* of Parliament, 
j Annexed is a r/suml of the chief provisions of the tm* 

■ portant Act of Parliament (3a A 33 Victoria, c. 41) which 
j restored the compound householder to existence, and gave 
j him safeguards for his political right*. 

! 1. Occupiers of tenements let for a n m not exceeding 

! three months, m.*y deduct the poor rate paid by them 
j from their rent* 

j 2. No such occupier to be obliged to pay at one time, 
' or within four weeks, more than a ouartcri rate. 

3. In case the rateable value of the tenement do not, in 
| l~ondon, exceed /20 ; or within the borough of Liverpool, 
j /13 ; or within {Tie city of Manchester or the borough 01 
I Birmingham, /10; or elsewhere, /8, the owner may 
! agree with the overseers, subject to Uie vestry, to pay the 
; rates for a year certain, and whether the tenement be 
. occupied or not, and to rc<civc a commission of not more 
I than twenty five per cent, 

| 4. Vestries may order the owner to be rated, instead of 

; the occupier, abating a certain amount of the rate. 

| 5. Owners omitting to pay rates due on the 5th January, 

i before the $tb June, to lose commission. 

6. Where owners omit to pay rates, (hr occupiers paying 
j the tame may deduct (he amount from the rent. 

7. Owners agreeing to pay rates, to give lists of occupiera 
when required to do so, under penalty of £*< 

8. Occupier* to receive notice of rates firing fin arrear, 
that they may protect themselves. 

9. Kates unpaid by owner may be recovered by distraint 
on occupier 1 * goods, but no distress to be put in until 
default after notice to occupier, and no greater levy to be 
made than for the rent due. The occupier buying out 

' a distress, to be free to abate amount from his rent. 

jlk;htx or citizenship. 

In previous papers an attempt ha s been mode to 
describe the way in which rates are assessed upon 
householders. It is now proposed to give some account 
of the rights conferred by payment of rates, and of those 
other rights which belong to a citizen. 
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Electoral Righto are the highest, seeing that the exer- 
else of them give* a man a snare in the government of; 
the country. Until the Reform Act of 1833, the repre- j 
sanation of the people was most imperfect, the distribution j 
of the seats being wholly out of proportion to the numbers 
that ought to have been represented, and the power of 
voting being for the most part confined to those few whose 
supposed interest lay in returning members opposed to [ 
the popular aspirations. After domestic troubles and* 
domestic dangers which at times threatened the very 
existence of the constitution, the Government in 1832 
was induced to carry a Reform Hill which materially 
altered the relative position of classes. 

Between the year in which certain members were added j 
to the House of Commons by Queen Elizabeth, and the > 
year 1832, no change took place in the numerical strength j 
of the popular assembty, and the distribution of seats ' 
also remained in statu quo. But by the Act of 1832 — 1 
which was not passed without great difficulty, and until , 
sifter the ministers, having resigned, were induced by the i 
king to return on condition that they might create peers • 
enough to pass the Hill -many important changes were 
made. The number of members in the House of Com- 
mons was placed at 660 ; fifty-six boroughs in England , 
were disfranchised ; thirty were reduced to one member j 
only i twenty-two new boroughs were created to send two 
members ; and twenty to send one member. The num- 
ber of countv members was increased from 95 to 1 59 for 
England and Wales. The qualification of a voter for the ! 
county was, that he should have a forty-shilling freehold ; < 
but copyholders of jfio a year, lessees of leases for twenty - 
years to the yearly value of Ao, and cf leases for sixty • 
years to the yearly value of /10, were also admitted to | 
vote. In cities and borough* resident householders paying ; 
^10 of rent were allowed the franchise. i 

Several attempts were made, beginning with Lord John ! 
Russell's Hill in 1854, to improve upon the electoral basis v 
laid down in this Hill ; but no decided action was taken , 
till 1865, when Mr. Haines* ffo Borough Franchise Bill 1 
was discussed and thrown out. From that time till 1867 < 
the question of reform was warmly debated, and in 1866 
led to the resignation of Mr. Gladstone's Government, j 
In 1867 Mr. Disraeli's Bill was introduced, receiving the : 
royal assent on the 1 $th of August of that year. 


feet above the sea-level, the following staple atari Is 
given by Messrs. N egret ti and Zamora :-** Divide the 
difference between the aneroid readings at the lower and 
upper stations by *oot f, the quotient will give tite approxi- 
mate height in feet Thus, suppose the aneroid to send 
at the 


Lower station 

Upper gtfttkm 


Difference *p6o 


THE BAROMETER, ok W EAT HER G 1 .ASS, — IV 

Measurements of Height by the Aneroid.— On ascend- 
ing a mountain, or on being elevated in a balloon, wc 
know that the length of the column of mercury in a 
barometer will decrease with the decrease of atmospheric 
pressure, in consequence of a stratum of air being left 
below. As the pressure of air arises from its weight (or 
the attraction of gravity uj*»n it), the quantity of air 
below the barometer cistern cannot influence the height 
of the column. Jlcncc it follows that a certain relation 
must exist between the difference of the barometric pressure 
at the foot and at the top of a mountain — ot^otber deva- j 
t ion —and the difference of the absolute heights above | 
the sen-level Theory, confirmed by practical investiga- 
tions, has determined that the strata of air decrease in 
density in a geometrical proportion, while the elevations 
increase In an arithmetical one ; hence wc have a method 
of determining differences of level bv observations made 
on the density of the air by means of the barometer, and 
various have been the formulae proposed for the solution 
of the problem of determining such measurements by that 
instrument The theorems of Laplace, Poisson, Shuck- 
burgh, Ac., have been usually followed, but we give the 
more modern methods specially calculated for aneroid 
observations. 

For measuring heights not exceeding many hundred 


Divided gives — 3*7 feet** 

But wnere greatea heights and^wricct accuracy is involved 
a more elaborate method must be followed* If the mer- 
curial barometer were employed, a correction for instru- 
mental variation through changes of temperature would 
have to be made, for which formula and tames have to be 
drawn up ; but in the compensated aneroid, this is pro- 
vided for in the construction of the instrument, as«alrcady 
stated, so no such correction is needed, and a simpler 
formula for the determination of elevations above the sea- 
level may be adopted. 

But it is necessary to make correction for the mean 
temperature of the stratum of air between 14 the lower 
station 1 ' of observation on the plain, and “the upper 
station ” on the mountain top, or in a balloon. 

The temperature is taken by a thermometer simul- 
taneously with the reading of the barometer, at the lower 
station, and this is repeated at the upper station. In 
strictness, these readings at the lower and upper stations 
should be taken simultaneously by two observers with 
duplicate instruments. When this is no: convenient, or 
when only one person is making the observations, the 
readings of the thermometer and barometer should be 
taken at the lower station, then at the higher; then on 
descending, and without loss of time, the reading at the 
lower station should be repeated, and the mean of the first 
and second readings at the lower station for thermometer 
and barometer determined, which will give the nearest 
possible approach to truth. 

5 tr G. B Airy's method for determining heights by the 
aneroid, is to subtract the reading in feel at the lower 
station from the reading in feet at the upper station, and 
the difference will £i% f e the height in feet. 

If the aneroid is graduated specially for a mountain 
barometer, the readings in feet, u will l>e seen, arc given # 
concentric with the corresponding readings in inches, the 
mean of atmospheric temperature being regarded as 50® 
Fahr. in Dying down such scale. In such an instrument 
the readings for feet are taken direct. Where, however, 
the aneroid is only graduated in inches, it becomes 
necessary to carry a set of tables that have been re- 
cently calculated by bir G, B. Airy to show the cor- 
responding numbers of elevation in English fret, and of 
readings of aneroid (or corrected mercurial barometer) 
in English inches (the mean of atmospheric temperature 
being ‘50° Fahr,). 

Let us suppose the mean of readings at tower station to 
equal 3004a inches, and the reading at upper Station 
36 379 inches, and the mean of temperature equals w 
Fahr, 

Inches. Feet. 

At upper station aneroid - 86*37 9 «■* 4.400 
• At tower station aneroid » 30 04s ■» Sjp 

Height of mountain 3,550 


sb2u 


If, however, the mean ot temperature shluld be other 
than 50® Fahr., the following correction must be made. 
Add together the temperatures at the upper and lower 
stations. If the sum in degrees of Fahr. 4 greater than 
loo*, increase the height by dbe for every degree of the 
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mourn above tooP. If the sum ta leas than too 9 Fahr. it perfect for meteorological observations, Thta ktstta* 
then diminisB the height by«fe past for every degree in merit is simple in construction, so as not to be readily « 
defect from too 9 . put out of order— being specially designed for ordinary 

Should the thermometer employed be graduated in use, and, from its handsome appearance, suited as a 
centigrade, then a io 9 cent, corresponds to jpf Fahr. ; if household ornament, as well as lor public institutions or 
the sum in degrees i greater than ao* cent., increase the on board a ship. 

height by dk part .or every degree in excess above so* Ilk* Storm- tfast and Wtaiktr I*4it&{an*~-\n tonclud* 

cent If the suta is less than 2a* cent., dimmish the ing this popular description of the various forms of bam- 
hggrht by Jn for every degree in defect from so* cent. meters, it will be necessary to say a few words on certain 
Ssif-registering Answiit- In attempting to make a arrangements and objects that are popularly regarded as 
9 weather forecast** after the manner of the bte Admiral safe weather indicators. Thu* in many opticians' windows 
Fitoroy, it is essential that frequent and rtgular ub- may be seen a long tube partly Idled with a liquid 
serrations should be made and recorded, ns whether the containing white llocculcnt crystallisations, which are 
barometer is rising or fallipg, at what rgte, and for what constantly changing their bulk and arrangement ; this is 
period, and at what date a change commenced. The called the "stomv glass,” which, it is stated, * wifi exactly 
deductions from such data furnished by the barometer foretell the weather, particularly high winds, storm, or 
arc most important to the interests of the fanner, the tempest, on sea or land ; M and the following are given as 
mariner, the meteorologist, as also to the pleasure* seeker ; its indications 

but very few persons can devote time out of their business 1st. — If the weather is tine, the substance of the COOP 



hti.ro ouTUONa ankwoip. 


hours to make such accurate records of atmospheric position will remain entirely at the bottom, and the liquid 
changes, though, as with the fanner and the mariner, will be very clear. 

monetary interests may he involved in taking action ac- : 2nd.- Previous to changeable weather, for tain, the sub* 

cording to the indications and resultant * forecasts." It stance will lisr gradually, and the liquid will he very 
»s therefore very important to have every fluctuation in clear, with a small Mar in motion. 

the atmospheric pressure recorded automatically, a* by the : 3rd. Before a storm, or extraordinarily high wind, the 
self-registering anermd shown in the illustration. It con* ; substance will be partly at the top, and will appear m flu? 
lists of a large aneroid and an eight-day clock, both fitted form of it leaf ; and the liquid will be very h« avy and in 
with eight-inch dials ; between these is placed, vertk ally, a ferment .ti ion. In this it will give notice twenty-four 
cylinder, four inches in diameter, that carries a sheet of hours before the weather changes. 

paper, ruled horiiontaHv, to coincide with the barometer 1 4th. I n winter, generally, the substance will lie* rather 
Stale divisions of inches and tenths, and vertically to higher; m snowy* weather or white frost, it will be very 
correspond with seven days, again divided by thinner white, with small stars in motion. 

lines, so as to indicate noon and midnight in each twenty- 5U1. * In summer, the weather lading very warm and 
four hours. TTiis cylinder rotates in unison with the dry, the substance will lie quit*- low. To lenow which 
clock, being driven by n through connecting clockwork, 1 quarter the wind or storm comes from, you will observe 
while a pencil connected with the aneroid works in the substance will he: closer to the bottle on the oppo- 
union with its action, and marks a black dotted curved site side to that quarter from which the storm or wind 
line on the jxtper scale, corresponding with every rise or comes. 

fadl, thus snowing at a glance every hourly variation, and \ Fitzroy found that, 41 tf fixed, undisturbed, in free air, 
yielding, at Ale end of every seven days, a valuable baxo- ; not exposed to radiation, fire, or sun, but in the ordinary 
metrical record.^ At the end of every week the paper ! light of a well- ventilated room or, preferably, in the outer 
scale is replaced with a fresh one, while the one removed ! air, the chemical mixture in a so-called storm* glass varies 
is doted ami preserved in a portfolio. The stand is in character with the dir gel inn of the wind, not its force, 
mounted whh a wet and dry bulb thermometer, to render ipet tatty {though it may so vary in appearance only) from 
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another cause, electrical tension." The composition in 
the storm-glass is camphor, nitre, and sal-ammoniac, 
partly dissolved by alcohol, Ac., with water and some air, 
in a hermetically sealed glass tube. Professor Tomlinson 
most carefully examined, experimentally, this instrument,* 
and found that there was considerable variation in the 
composition of the crystailisable fluid with various makers, 
and that the tubes were not all sealed, as approved by 
Fitsroy. and the result of his investigation was that “ it 
may fairly be concluded from these experiments and ob- 
servations that the sturm-glass acts as a rude kind of 
thcrmoftcopc, inferior for most of the purposes of obser- 
vation to the thermometer.” t A weather indicator very 
common in country cottages is dependent on the hygro- 
scopic character of catgut. When the atmosphere is im- 
pregnated with moisture, the catgut swells and unwinds. 
On the return of dryness it coils closer and closer, so that 
if one end of a short length of catgut is fixed and the 
other left free, it may, by means of a wire passed 
through that end, be made to show corresponding indi- 
cations, which, in some arrangements, take the form of an 
old man in a great coat standing under a porch, and a lady 
in summer costume under another porch. When the air 
is moist the old man turn# out or doors ; when dry he 
recedes, and the lady comes forth. The same contrivance 
may take the more imposing' shape of an index- pointer, 
passing over a circle graduated like the dial of a wheel 
barometer. By altering the arrangements of the catgut, 
it may be made to push (by its expansion) a cowl over 
the head of a friar when the air is moist, and pull it back, 
mo as to leave his head uncovered, when it is dry. Many 
people place great confidence in the crispness or limpness 
of a thin frilled frond of brown laminanan sea-weed, due 
to the hygromctric nature of its salt-imbued surface. 
Whalebone, quill, hair, ivory, and animal membranes are 
also sensitive to variations in the humidity of the atmo- 
sphere, ami may be used in a similar fashion to the 
catgut or sea-weed, as very crude weather indicators. 

Other crude arrangements may be named in connec- 
tion with the ** weather-glass*— simply warning those 
who would adopt them for household use that their 
indications must be taken 44 with a (large) grain of salt *— 
such, for instance, as the pendent barometer, which is 
made out of a small-mouthed vial, nearly filled with water 
coloured with cochineal, and suspended by a cord from 
the ceiling, with the open mouth downwards, when the 
convex or concave condition of the lower surface is 
thought to prognosticate changes corresponding with a 
depressed or increased atmospheric pressure, but as this 
elasticity of the confined air is also subject to variations, 
owing to changes of Um/ktratur*, it follows that the 
oscillations of the drop at the mouth of the vial arc 
dependent on alterations of temperature as well as at- 
mospheric pressure, and Such arrangements bear about 
the same relative value to the barometer— os an exponent 
of weather changes— that a catgut hygroscope bears to 
a properly constructed thcrmumctric hygrometer, as an 
indicator of relative moisture. 

* So« PA tt Af ******* for Augum. tMj. 

♦ Since lip «m written, the author of thh Article Hvm mmo in an optician 1 * 
window half a dptit of thcac 11 rtotm-f Usum,” hoof in a tow, cocii giving 
a diSntnl indication ! 


Sympathetic Ink.— One of the best known kinds of 
sympathetic ink consists of a weak solution of chloride or 
nitrate of cobalt. Writing executed with such a solution 
is invisible until it is warmed, when it appears green or 
bluish, disappearing on exposure t6 moist air $ the ex- 
planation being that the anhydrous chloride and nitrate 
of cobalt arc deep green or bluish, whilst the hydrated 
salts ore very pale pink— invisible in small quantities of 
salt 
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CONE-WCWK. 

, We now propose to offer a few suggestions for adding 
; to the decoration and attraction of home— the result 
: chiefly arising from the experience cf a rather lengthy 
> residence in the 44 Far West.” The young ladies ox 
[ America understand well the art of turning everything to 
; account, as well for ornament as for use. And what has 
| hitherto by ourselves in Engkind been considered as of 
1 no value, has by American taste been converted into 
pretty and useful articles, which make not only pleasing 
additions to one’s own home, but provide an acceptable 
gift to a friend. The collecting the necessary materials 
tor the execution t)f this work-in be found an interesting 
pursuit, and will add much to the pleasure of a ramble in 
the woods. The best season of the year for procuring 
the requisites is in the autumn. Make up a party to go 
off on an exploring expedition, and do not forget the 
children, for they as much as any will enjoy a day in the 
woods, coupled with the important commission ot filling 
their little baskets. Make as varied a collection as 
possible of cones, or, as some say, “ fir-apples," the husks 
of the bccch-nut, acorns, with and without the saucer 
part, oak-apples, the cone of the cedar -and, indeed, of 
all coniferous trees ; nuts of different kind*, including 
the pea or ground-nut ; but this particular kind can, we 
believe, be only obtained in this country by purchasing 
of a fruiterer. Even the knotted ends of small twigs 
mix in very nicely— the greater the variety the more 
pleasing the result. You will be surprised to learn how 
much lies at your feet of interest, beamy, and use, which 
hitherto you have trodden upon as worthless, and which 
is available for domestic ornamentation. 

Having collected a goodly stock of what the woods and 
t lanes can give you, the next step is to prepare your sup- 
5 ply for working. It is a good plan to son the different 
! things, putting each kind in a little box or basket : this 
| method will be found to expedite matters considerably. 

[ The large cones must be pulled to pieces - s< that is, strip off 
1 singly each scale, as they arc needed for the foundation 
of the work. Take care of the extreme end or punt of 
the cone, as you will find it come in mctly to add to tfie 
variety. 

Wc will commence our lessons in c one- work by giving 
instructions for making a card-basket. Procure some 
strong cardboard, which cover with brown paper by 
means of glue or paste- the former is to be preferred ; 
then, having chosen a shape, say Fig. i, cut out of the 
cardboard shape A, Fig. 2, about nine inches by seven; 
by carefully cutting with a knife you will save the centre 
piece, ft, which forms the bottom ; a straight strip about 
an inch and a half wide, and the length of the circum- 
ference of P, the centre piece being cut out, will give C. 
The handle can be straight, or shaped according to taste, 
as also the height. These several pieces must be strongly 
stitched together, the straight strip round n on its edge 
thus forming a sort of tray. Now take c and sew its inner 
edge to the upper edge of the tray ; in all cases sew 
over and ovcr ? and as strongly as possible. After this 
is complete, with the fingers gently bend margin c, so £* 
to make it curve downwards, which adds much to the 
gracefulness of the shape. 

You now* proceed to ornament your pasteboard basket 
Begin by stitching, with strong black thread, all round 
the edge of c, the scales which yon stripped off the Urge 
cones ; they must be put on singly, and should overlap 
each other slightly. A second row must be pdded ; then 
two rows the reverse way. You will now Uve a space 
uncovered* with these scales; on this you vfiust stitch all 
the various kinds ym have in a rich wreath or border — 
the greater the variety the better, ft win, of course, 
entirety depend upon the taste and ingenuity of tike 
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■motker irbetber a weE-arranged border round the basket 
|»e die result or not < 

Care mast be taken to entirely cover the cardboard, as 5 
spaces showing the framework would look bad. Many » 
small things can be put in by means of glue ; as, for \ 
instance, an acorn here and there, 
a tiny oak-apple, the extreme point 
of a cone, besides other things 
which will doubtless easily occur 
lb the fair operator. A little in- 
genuity will suggest many ideas, 
which will all tend to the perfec- 
tion and beauty of the woi k. 

The handle requiri > to be done 
in the same way as the other part 
of the baskft : but one row of the 
scales stitched at each edge will 
be found to be sufficient : and in 
making the wreath the smallest of 
the cyncs, Ac.. should be used, 
taking care to select the variety 
which has already been brought 
into use in the basket. It is a good 
plan to stitch a round bonnet wire 
along the under side of the handle, 
which will strengthen it consider- 
ably, as well as allow of its being 
bent to a prettier, 01 the desired 
form. 

Hating proceeded thus f.ir, the 
next thing to Ik* done i» to tarnish 
your work, for which the best 
copal varnish must be used, ap- 
plied with a eamcl-hau pencil of 
a moderate si/e, 
the utmost atten- 
tion being paid to 
insert the brush 
into ever)’ little 
civvice : do# not 
omit any part. 

J laving thoroughly 
varnished your 
basket, put it away 
in some place en- 
tirely frit: from 
dust, and let it re- 
main a night, so 
that it may lx* per- 
fectly dry before 
lining it. You may 
now* make the lin- 
ing, which should 
be of silk or satin, 
the colour, of 
course, as la sic 
dictates ; some 
bright colour looks 
best, such as am- 
ber, brilliant green, 

•rose, or blue. If 
intended for a gift* 
it is wise to choose 
a colour which will 
harmonise either 
by contrasting or 

matching the furniture of the room it is going to be placed 
in. Amhpr docs well for almost any other colour, and 
contrasts admirably with the brown tints of tile cones. » 
Having tnluk; yotf choice, cut a piece of wadding the ; 
shape and size of the bottom of the basket, and aba of t 
the strip going round. Cover these on one side with > 
the silk, anl then stitch neatly together in the form of 




the basket Put round the top a quilting of narrow satin 
ribbon, the same shade as the silk, and after having don* 
the handle in the same way, and stitched it very, strongly 
to the basket, put in this Unlog, which will fit without any 
further sewing. - The underneath part of the basket must 
have paper pasted over it to hide 
the stitches, and render your work 
perfectly neat and tidy. The basket 
will now be complete. 

A variety of both useful and 
ornamental articles can be pro- 
duced in this interesting and elc- 
'ant work, possessing, as it does, 
the charm of novelty, in being 
coni|Kwed of the productions ot 
Nature. One of the nicest things 
to be made in it, is a bracket for 
the wall, which will have the ap* 
pea ranee of carved oak. We will 
give instructions for making tale, 
which will serve a* well for other 
articles where the groundwork re- 
quires to lx* wood, 

When you have a lceted a suitable 
and tasteful design, get the foun- 
dation nude in common deal, ini- 
tialled w ill answer ouite well, ljut 
Have it stained a dark brown. 
Then, w ith some very strong glue, 
stick on the different kinds of 
cones n< orns, nuts, Ac., in ft taste- 
lul manner. K»g. 3 will give you 
nn idea as to how a bracket looks 
when finished ; but the arrange- 
ment must rest 
with yourself — a 
duster of acorns 
designed to repre- 
Kent a bunch of 
gt ainm looks well 
c.iie must lie 
taken to entirely 
cover the wood or 
foundation of the 
bracket. ( H course, 
as in the case of 
the basket, varnish 
must be applied at 
the completion of 
the article. 

Very nice spill 
cups can l»c made 
in precisely the 
same wn) , using 
empty wooden 
b'ixr*. Very hand- 
some bowi for 
cm eloj *•*, stereo* 

hcnpi«‘ slides, Ac., 
«..in be made? by 
t.» stef ully coveri r. 
old cigar- bow. 
Stands for hy* 
udfith glasses, ot 
vases of (lowers 
can be produced 
rs col 

have been kept. In this case the cones must lx* stitched 
on, as was done in the basket, using the " scales '* as the 
foundation. Ir. fact, (he cone* may be applied to the 
decoration of a great variety of articles which would be 
otherwise useless, and peril*', s meet the fate ol house- 
hold rubbish generally. 


by covering empty Ixixcs in which gentlemen’s collars 
it. In this 
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SUGAR. 

Although sugar has long been known in Europe, it is 
only within the present century that it has ranked among 
the necessaries of life. From the time of its first impor- 
tation from the West Indian colonies, which took place 
about the middle of the seventeenth century, it has, 
indeed, been a comparatively common luxury, but pre- 
vious to that time it was regarded as a rare and costly 
dainty. To the inhabitants of Northern Europe it was 
first made known by the Crusaders, who met with, and 
acquired a taste for it, in the East. In Southern Europe 
its use is more remote. Mention is made of it by the 
writers of ancient Rome, but whether the sugar known to 
the classic nations, and which was brought from India, 
was like our own, made from the sugar-cane, is not 
certain ; from the name given to it, it would seem more 
probable that it was prepared from the juice of the cocoa- 
nut palm. 

Hut, however this may have been, it is clearly ascer- 
tained that in India and China the canc has been 
cultivated and sugar prepared from it, from the most 
remote times. For its discovery the Hindoos account 
by the following tradition : — 

Once, in very early ages, a vessel from the Indian 

n insula sailed into the distant parts of the Eastern seas. 

appened to touch at a small uninhabited island, and, 
as one of the crew was so sick as to be apparently at the 
point of death, his fellow mariners put him on shore and 
left him to die. Some months afterwards they happened 
to pass by the same island, and again landed : when to 
their surprise they found their comrade not only alive 
and well, but grown remarkably stout. On their asking 
how he could have lived in a place which apparently was 
incapable of affording food, he pointed to certain plants, 
by eating which he had, he said, been restored to health 
and afterwards sustained. When the voyagers sailed 
for home they took with them their comrade, and also the 
roots of this wonderful plant, which was afterwards care- 
fully cultivated in their own country, and was none other 
than the sugar-cane. 

From the East the art of growing and preparing 
sugar was brought westward by the Saracens. Under 
their rule the cane was extensively grown in Egypt, and 
was introduced in the ninth century into their European 
dominions in Sicily and Spain. In the twelfth century 
the Venetian merchants obtained considerable supplies 
from the two former countries for the markets of Central 
and Northern Europe, to which a knowledge of and taste 
for this new luxury had rtow been carried by the 
Crusaders. Sugar cultivation continued to flourish over 
a great part of Spain, And spread from thence to Portugal 
and the Canary Islands; and, on Columbus making his 
second voyage to the newly discovered lands of the western 
hemisphere, he carried the sugar-cane to the West India 
Islands, which, from that time, have continued to rank 
among the chief sugar-producing countries of the world. 
At present^ although plantations of cane still exist in 
Southern Europe, the great sugar countries are the West 
Indies, Venezuela, Brazil, the Mauritius, British India, 
China. Japan ; the Sunda, Philippine, and Sandwich 
Islands, and the southern districts of the United States. 

Of the sugar-cane there arc many different kinds, but 
all the more valuable appear to be merely varieties of the 
SaccJtnntm iffianantm. Of these the Creole, the Bata- 
vian, and the Tahitan arc, commercially, of chief im- 
portance, and more especially the latter, which has now 
almost superseded all other descriptions of cane in the 
West Indies, America, and die Mauritius ; and which 
promises to do so in the East Indies. The Tahitan cane 
grows to a larger size and yields more sap than the other 
varieties, and, although the juice is comparatively less 
sweet, the plant is found to be more profitable. 


The sugar-cane is about two Inches In m-www , 
eighteen to twenty feet high. Like all plants of the gissi 
tribe, it consists of a succession, of joints, aikTbetween the 
joints are numbers of cells in which the saccharine juice 
is formed. A sugar plantation, when the canes nave 
reached maturity, forms a most beautiful object u The 
cane is of a bright and golden yellow, and where exposed 
to the sun is streaked with red. The top is of a darkish 
green, but as it becomes dry it assumes a russet yellow 
colour, with long and narrow leaves hanging down, froty 
the centre of which shoots up an arrow, like a silver 
wand, from two to six feet in height, and from the summit 
of which grows out a plume of white feathers, which are 
delicately fringed with lilac." Being originally a bog 
plant, the sugar-qane delight^ most in low and moist 
soils, and it requires a hot climate. Within the tropica 
the roots will continue to throw up canes for twelve or 
fifteen years, but towards the northern limits of the sugar- 
producing zone they become exhausted in a single season. 
The sugar-cane has been widely distributed by Nature, 
and wild plants have been found growing in Asia, Africa, 
America, and the South Sea Islands. 

When the cancs arc ripe, they are cut and crushed 
between rollers to express the juice. The liquor is then 
warmed and lime-water is mixed with it to check any 
tendency to fermentation, and to neutralise any free add 
it may contain. After this it is boiled, and the scum or 
impurities which rise to the surface kept skimmed off, 
till it becomes a thick syrup, when it is poured into 
wooden coolers, where it gradually crystallises ; about 
twenty-four hours, more or less, is required for cooling, 
and the more slowly this is accomplished the larger wHl 
be the grain of the sugar. From the coolers the sugar is 
removed to large casks, the bottoms of which arc pierced 
with holes through which the molasses or treacle drains 
away. This completes the process of sugar-making as 
usually carried out in our own colonies, and the result 
is the raw sugar of commerce. The crushed canes, after 
the juice has been pressed out, are called trash, and are 
used as fuel in the boiling-house ; while from the scum 
and other refuse rum is distilled. v 

Recently, however, considerable improvements on this 
method have been introduced, and arc being freely adopted 
in our sugar-growing dependencies. Superior machinery 
I has been invented for crushing the cane9. The vacuum- 
1 pan (in which, by removing the pressure of the atmosphere, 
boiling can be accomplished at as low a temperature as 
150®) is used for evaporating. The superfluous moisture 
from the juice, which is first filtered through bags and 
animal charcoal, and the molasses, instead of being 
! merely allowed to drain from the crystals, are forced off 
! by the centrifugal machine. All these improvements 
) tend to economise time and labour, and to produce a 
' better sugar ; and promise to make sugar-growing once 
more a remunerative occupation in our West Indian 
colonies. 

In most of the foreign sugar-growing countries the 
process of cleansing is carried farther than in our own. 
The raw sugar is placed in large earthen moulds, and a 
quantity or thin day is put over the tqp. The water 
from the day gradually penetrates through die sugar ancUi 
1 /ashes off some of tne remaining molasses from the 
crystals, and afterwards escapes through an aperture left 
for that purpose in the bottom. Sugar thus cleansed is 
known as clayeti sugar. 

The refining of sugar is generally accomplished after 
its shipment to Europe. The raw sugar is dissolved in 
large tanks with hot water, and bullocks’ blood is stirred 
in. The temperature of the tank is then increased, and 
the albumen' of the blood coagulates and rises to the 
surface in the form of a thick scum, bringing with it most 
of the impurities of the sugar ; and is then removed. Hie 
liquor is next passed through bag-filters $nd animal 
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charcoal, from which it Sows at putt sugar dissolved in place, Achard, demonstrated that from throe to four per 
pure water, and the water is got rid of by evaporation in cent of saccharine matter might be procured from that 
the vacuum-tAn. The sugar is then pot into moulds, and root. The long .war* which followed the first French 
kept warm tor some time, that the treacle may run off Revolution, and raised the price of colonial sugar to four 
through a hole in the bottom ; and a solution of pure and five francs per pound, proved favourable to the dis- 
sugar is poured over the top, which washes off any re- covery. The First Napoleon, whose policy it was to 
maining colouring matter from the crystals. The liquor adopt every expedient which might injure English trade, 
which nows off is again boiled up to make inferior loaves, encouraged the beet-sugar manufacture by premiums ana 
Sugar is valuable as an article of food from its furnish- bounties, and when once established it was found suffi* 
iiur fat and animal heat to the body, but, from its dc- cicntly remunerative to exist without protection, and since 
fiocncy in nitrogen, it is incapable of supporting life alone. 1848 beet-sugar has fairly competed with that of the 
It is composed of oxygen, hydrogen, and carbon ; and as colonics. 

Hour is composed of the same elements, and contains in The ordinary process of making it is by first washing 
addition a proportion of nitrogen, it will be seen that, as and pulping the roots, and pressing out the juice through 
food, an equal quantity of flqur is more valuable than one canvas bags, after which it is limed, boiled, and crystal- 
of sugar. As, compared with flour, sugar is, therefore, a Used in the same manner as cane juice, and the produce 
dear food ; still, at its present low price it is, as compared cannot, when refined, be distinguished from the sugar 
with many articles* a cheap one, and its extreme whole- made from that material. It is, however, more difficult 
someness may be argued from the fact of Nature using it to crystallise than cane sugar, and, owing to the disagrec- 
so largely in the composition of milk. On the sugar able taste of the essential oil of the beet, the molasses are 
plantations also where the negroes cat freely of the canes, useless except for distilling or for the manufacture of potash.**' 
all are fat and healthy at the sugar harvest. The old The pressed root is used for feeding cattle, and for paper* 
belief that sugar destroys the teeth is without any founda- making. All the different kinds of beet arc found t$* 
tion whatever, and was probably invented by the frugal answer for sugar-making, but they are not all of equal 
housewives of a former generation to preserve what was value. The best is the white (Beta alha), which is a small 
then a costly dainty from their children. Two or three and firm variety ; next is the yellow, then the red, and 
centuries ago both sugar and treacle were looked upon as lastly the common field beet. 

sovereign remedies for a number of diseases, but they arc All these sugars, though procured from different sources, 
now known to be altogether without medicinal properties, are in their composition precisely the same as that mode 
Although in England sugar made from the sugar-cane from the sugar-cane, and arc indeed called cane-sugars 
is used almost exclusively, an article identical with it in by the chemist There arc, however, various other kinds, 
composition and properties may be made from a variety such as milk-sugar, which exists only in the lacteal fluid, 
of other vegetables. In India and Ceylon sugar is made in and grape-sugar, which forms the basis of our fermented 
considerable auantitics from the sap of the cocoa-nut drinks. These differ in the proportion of their con- 
treo, and in other countries from that of other varieties of stituents only. Cane-sugar is the best and most perfect 
the palm family. In the Northern States of America the form of sugar known, contains the largest amount of 
sap of the maple is used, and almost the whole of the carbon, and crystallises most readily. Grape-sugar is ol 
sugar consumed in many parts of the continent of Europe a much lower order ; it is deficient in sweetness, and is 
is prepared from beetroot. Maize-stalks, carrots, pars- prone to fermentation. It is easily made from potato- 
nips, the fleshy flowers of the Bassia lati/oiia (an East starch, and even from linen rags, by treating them with 
Indian tree), arid many other substances, have also been dilute sulphuric acid, and was some years ago manufoc- 
madc to yield sugar, but not in sufficient quantities to be tured in such quantities for the adulteration of cane-sugar, 
of commercial importance. that the excise authorities were obliged to interfere. 

Maple sugar is made throughout the whole of the It is held by many persons to be economical to 
northern parts of the United States and the adjacent purchase the coarse brown sugar. The policy of so doing 
districts of Canada. The tree which furnishes it (the becomes questionable when we consider that the amount 
Acer sacharrinum) is of great beauty in its shape and of water and of various impurities retained by such sugars 
foliage, and also supplies a valuable wood to the cabinet- is very great ; that it is to such samples that the adultera- 
makcr. In the early spring a hole is made in the trunk tions of the unscrupulous dealers arc confined, and that, 
of the tree with an auger or gouge, and a spout is fixed moreover, they arc rarely free from forms of animal and 
in, through which the sap is allowed to Aow into a vegetable life. When examined under the microscope, 
trough placed beneath. When sufficient iuicc is collected poor moist sugars arc found to be mixed with woody fibre, 
it is boiled, and the impurities are allowed tp settle to the portions of cane which have not been removed, and with 
bottom or are strained out. The clear syrup is then grit ; frequently also with particles of flour with which 
boiled down into sugar over a slow fire, clarified with they are adulterated, at the same time to increase their 
whites of eggs, and afterwards crystallised. About four weight, to absorb superfluous treacle, and to give a whiter 
pounds of sugar are, upon the average, obtained from a colour. Sporulcs of a kind of fungus arc also met with, 
tree, and by this simple and easy process the New not unlike those of the? yeast plant; and, almost invariably, 
England fanners procure the sugar needed for use in and often in considerable numbers, a most disgusting 
their families ; for maple-sugar is chiefly made for home ! form of animal life. This is the A cams saahari, or sugar 
gpe. and little of it finds its way to market. I mite, a creature almost similar in appearance to the itch 

Beetroot sugar is now as commonly used throughout j insect, which increases rapidly and is most tenacious of. 
France and Belgium, and much of Germany and Russia, life. Dr. Hassall thinks it probable that the grocer's itch, 
as that procured from the cane. Between 1,000 and a complaint common with those who handle sugar, may 
2,030 manufactories of this article are said to be at j be caused by this animal ; and after a long and careful 
work on the Continent, and a few have been established ; investigation of many samples of sugar, he found himself 
in our own country, though this particular branch of j compelled reluctantly to pronounce 41 that the brown sugars 
industry is less in favour on our side of the Channel in of commerce are, in general, in a state wholly unfit for 
consequence of the greater ease with which we can j human consumption/' The lump sugar, on the other 
obtain our supplies from the colonics. A Berlin chemist ; hand, he found to be pure and wholesome, as also the 
named M aigraf* discovered in 1747 that beet contained : sugar candy, crushed lump, and, generally, the white, large* 
a considerable amount of sugar; but no practical result \ grained moist sugars or the East Indies. Between the 
followed till j! 706, when another chemist of the same j high-priced and tow-priced lump sugars there appears to 
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be no difference in any material point, me cheapest being 
little inferior except in colour. 

Good moist sugars may be distinguished by the eye, by 
being light in colour, very dry, and highly crystallised ; 
the impure are dark, small grained, imperfectly crystallised, 
and often present a damp, heavy, earthy appearance. 
Good sugars, when touched, should not feel sticky or 
clammy, out perfectly dry. Another test is also to be 
found in the papers in which they arc wrapped. Grocers 
usually employ a thick and porous paper for this purpose, 
that it may absorb the superfluous moisture of interior 
sugars ; and if the article be allowed to remain in the 
paper for some tune, it will, if bad, stain and saturate the 
paper. So great is the Quantity of water found in some 
poor moist sugars, that Dr. Hassall questions whether— 
setting aside all considerations of purity, cleanliness, and 
health— any person can afford to buy them. Decidedly, 
in our opinion, no person who pays due regard to real 
economy can afford to do $0. 


THE TOILETTE XVII. 

WHITE HANDS- ETC 

How the Hands may be preserved White and Soft \ — 
In the first place, perfect attention to cleanliness must be 
remembered when any employment compels a person to 
make much use of the fingers ; in the next, the soaps 
used must be such as arc mild and emollient. The kind of 
soap is a great consideration, and any trouble in pro- 
curing good soap is well repaid, for the ladylike appear- 
ance produced by soft white hands is undeniable, and by 
using good soap even chaps and chilblains may be in a 
measure, if not entirely, prevented. Soaps containing an 
improper proportion of soda make the skin rough and 
dry, and the use of soda or adds has the same effect. 
Sand soap or pumice-stone w ill remove roughness, and 
is especially useful to ladies who do much needlework, 
as they — but especially the pumice-stone— will remove 
the roughness on the hire-finger of the left hand, caused 
by the needle ; but in using either sand soap or pumice- 
stone, care must be taken that the nails are not scratched. 
Warm water cleans the hands more readily than cold, 
but they should be afterwards rinsed in cold water, other- 
wise they soil sooner again, and too frequent washing 
discolours the skin instead of improving it. When 
washed, the hands should be carefully dried with a rather 
coarse towel. Friction produces circulation and improve- 
ment in appearance ; but to preserve this, cold winds and 
rain must be guarded against by warm gloves and muff. 
Stains on the fingers from ink arc removed by the appli- 
cation of spirits of hartshorn While washing the hands 
drop the hartshorn on the lingers, rub and wash them until 
the stain is removed, which will be very quickly, espe- 
cially if immediately applied. Stains from fruit, especially 
walnuts, may be removed by rubbing the fingers imme- 
diately with salt and then washing. 1 ? the hands become 
warm while working, wash them in warm water, and puff 
them with violet powder ; and if the hands am habitually 
moist the same plan may be adopted, as cold water tends 
to increase the moisture. After washing the hands and 
well drying them, the almond tablet may be rubbed over 
them lightly, and the application will be found to produce 
a very' agreeable sensation of softness to the skin as well 
as whiteness. 

The Hands and Face in Hot Weather .— After a journey 
or long walk on a warm day, it is most refreshing and 
beneficial to bathe the face and hands in very warm 
water, and from the face it will remove the unpleasant 
redness and heat in a very short time, and impart a cool 
and delightful sensation/ The application of cold water 
to the race and hands when heated .turn fatigue or 
exercise is very injurious to the skin, producing redness 


and eruptions that ate seldom if ever removed Bp- the 
addition of a little spirits of wine or giajto the warm 
water, sun-bums wilt be more likely prevented than by 
the simple application of hot water, but after a hot walk 
the face and hands should be bathed for at least a 
quarter of an hour, the hot water added as the water 
gets cold. When fatigued or warm, with or without 
exercise, a few drops of Condy’s fluid (red) added to the 
water in which the hands and face are bathed or washed 
produces a very refreshing, invigorating effect, and** 
teaspoonful added to the water of the bath is also very 
beneficial. While on the subject of baths attention is 
directed to the efficacy of tincture of arnica. After 
great fatigue, if a bath is not at hand, to the foot bath 
may be added a few drops (surty) of the tincture, and all 
fatigue will be speedily removed if the feet* are allowed to 
rest in the batn about a Quarter of an hour, and the 
hands and arms be also bathed in the same way. After 
rowing or driving, ladies will find these directions very 
useful. 


ODDS AND ENDS. 

Paste for Modelling . — A composition, from which any 
kind of models may be moulded, is prepared by boiling 
together in water, paper, glue, and chalk, and mashing 
them into a very thick paste. Architectural models and 
statuettes may be made from this paste. The paper serves 
to bind together all the other materials. 

Poison for Flies.— A good poison for flic 9 may be made 
by boiling quassia chips in water into a very strong decoc- 
tion, and then sweetening the liquid with treacle or sugar. 
This fly poison may be used with safety, as it is not inju- 
rious to human beings. 

Copying-ink .— An excellent copying-ink, for the pur- 
pose of taking impressions of a letter by means of a copy- 
ing press, may be made by adding glycerine to common 
writing-ink. The glycerine serves to keep the writing 
moist for a considerable time. 

To prepare Dextrine or British Gnm .~ This substance, 
which possesses nearly all the properties of gum arable, 
and which is exclusively used in the arts for similar pur- 
poses, may be easily prepared by moistening one thousand 
parts of potato starch with three hundred parts of water, 
to which two parts of nitric acid have been previously 
added. This mixture is then to be allowed to dry, and is 
afterwards placed in an oven, and kept at the temperature 
at which water boils (212° Fahr.) for about two or three 
hours. 

To make French Indelible Ink . — This may be prepared 
by dissolving Indian ink in either a mixture of dilute 
muriatic acid in water, or a very weak solution of caustic 
potash. If steel pens are to be employed in writing with 
It, the latter fluid is to be preferred ; but if quill pens are 
used, the former liquid is the best. 

A Pretty Glass Card-basket. — Procure, at a glass- 
cutter s or glazier's, six pieces of ground glass, four inches 
square ; and one piece for the bottom having six sides of 
four inches each, to fix the six pieces to. Each piece of 
glass is bound with coloured ribbon ; the ribbon sewn edge 
to edge, to fix the pieces together ; the top of each joint 
finished with a bow. The basket maybe made more open, 
by having the glass cut this shape, instead of square. To 
ornament the glass, there are many ways. A pattern 
may be forraed by painting it in copal varnish with a 
camel-hair brush. The pattern will be transparent or 
bright ; or, by dissolving red sealing-waa in a phial, with 
sufficient strong spirits of wine to render it as thick as 
gum, the pattern may be made with a camel-hair pencil, 
with a vefy pretty effect. A box may heimade with a 
lid, to match the bottom, and ornamented according to 
taste. The result will be a remarkably pretty and tasteful 
ornament. t 
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CANDLES.— It 

WamtACTUX*, VARIETIES, ETC {pmMuutlfim f. t«). 

HaU> candle*, which will not drop grease when carried 
abort the house, are recommended for chambers. Of 
this descnptioa are the Mortar night-lights, burnt in a 


made to resemble wax-ljjrtws by 
_ j to ten seconds into spirits of wind 
ived, by gentle heat, gum bentoin and 


Common 

doping them Ctrl 
in which are dine 

resin mastic* c 

V-m-aBm candles are made by melting paraffine, and 
running it into candle-moulds, heated to tbe same tenv 
... — — kieuw Auer the moulds have *too£ 




set of tin pan with a reflecting hack, which may have been ! nentture, or rather higher. 

~ 1 — from a practice in vogue more than two centuries ; for a few minutes to allow the air bubbles to escape, they 
In the A Memoirs of Charles I." is described the are plunged into cold water, when the sudden cooling of 
light used in the king's chamber, as u a cake of wax the paraffine prevents it forming itself into crystals. The 
a silver basing that then, as in other times, burned candles are nearly transparent, and may be drawn freely 
all night” from the pipes. The paraffine candle is stated by the 

It is told of Alfred the Great that, before the invention makers to burn with an intense tight, and to require an 
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of clocks, he measured the time by burning wax-tapers, unusually small wick : it may be described as a sort of 
each divided into twelve parts, or inches, of which three gas-candle. 

would bum for one hour, so that each taper would be Spermaceti has only been of late years extensively 
consumed in four hours ; the six tapers being lighted one used in candle-making. Formerly, spermaceti was only 
after the other, lasted for twenty-four hours. But this used as a medicine, and annually great quantities of it 
story lacks authenticity. Still, there is nothing very were thrown into the Thames a9 useless- -the quantity 
questionable in this mode of Alfred’s to measure time, brought to this country being so much more than was 
and possibly it may have suggested an M improvement,” required for medicinal purposes. Jt has, however, become 
whicn was patented so recently as 1859, and which valuable since candles nave been made of it, mixed with 
consists in making marks, on the side or around tbe sides tallow or wax : seven thousand tons were brought into 
of candles, either by indentation or colouring at intervals, England in 1831. There was formerly a common loathing 
and at equal distances apart, according to tne size of the and dislike to spermaceti, because it was absurdly 
candle, to indicate the time by its burning ; the marks to thought to be u dead men’s fat.” 

consist of hours, half-hours, and, if considered necessary, At one time arsenic was much employed in the 
quarter-hours, the distance to be determined by the kind manufacture of candles, to improve the brilliancy of their 
of candle used; and the mark was made either in the light ; and one pound of arsenic to twenty-eight pounds 
process of manufacture, or afterwards. of stcarine was the quantity frequently employed. Tbe 
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proportion of the poison became increased in the compe- 
tition of the canale-mahers. At length the public grew 
alarmed at the dangerous practice which they themselves 
. had encouraged, for the makers at first only employed 
a very small quantity of arsenic, which they thought was 
necessary to t>c mixed with the stearine. The subject 
was experimentally examined by a committee of the 
medical profession, who reported the vapour arising from 
the combination in these arsenicated candles to be pre- 
judicial. The use of arsenic was then discontinued by 
candle-makers, it having been ascertained that a small 
quantity of magnesia, or chalk, acts similarly to the 
arsenic on the stearine. 

Rushlights, or candles with rush wicks, are of the 
greatest antiquity ; for we learn from Pliny that the 
Romans applied different kinds of rushes to a similar 

K se, ai making them into flambeaux and wax candles 
ic at funerals. The earliest Irish candles were 
rushes dipped in grease. Aubrey, writing about 1673, 
aays that at Ockley, in Surrey, “tne people draw peeled 
rushes through melted grease, which yields a sufficient 
light for ordinary use, and is very cheap and useful, and 
bums long.” This economical practice was common 
towards the close of the last century. There was a 
regular stand for holding the rush in burning. 

The Rev. Gilbert White, in his 41 Natural History of 
Selborne,” tells us 44 The proper species is the common 
soft rush, found in most pastures by the sides of streams 
and unacr hedges. Decayed labourers, women, and 
children gather these rushes late in summer As soon as 
they are cut, they must be flung into water, and kept there, 
otherwise they will dry and shrink, and the peel will 
not run. When peeled, they must lie on the grass to 
be bleached, and take the dew for some nights, after 
which they are dried in the sun. Some address is 
required in dipping these rushes into the scalding fat or 
grease. The careful wife of on industrious Hampshire 
labourer obtains all her fat for nothing, for she saves the 
scummings of her bacon-pot for this use ; and if the grease 
abound with salt, she causes the salt to precipitate to the 
bottom by setting the scummings in a warm oven. A 
pound of common grease may be procured for fourpence, 
and about six pounds of grease will dip a pound of rushes, 
which cost one shilling, so that seven pounds of rush- 
lights will cost three shillings. If persons who keep 
bees will mix a Kittle wax with the grease it will give a con- 
sistency, render it more cleanly, and make the rushes burn 
longer ; mutton suet will have the same effect A pound 
avoirdupois contains 1,000 rushes; and, supposing each 
to bum on an average but half-an-hour, then a poor 
man will purchase 500 hours of light— nearly twenty- 
one entire days— for three shillings. According to this 
account, each rush before dipping, costs one thirty-third 
of a farthing, and one-eleventh afterwards. Thus, a poor 
family will enjoy five and a half hours of comfortable 
light for a farthing.'’ An experienced old housekeeper 
assured Mr. White that one pound and a half of rushes 
completely supplied her family the year round, since 
working people bum no candle in the long days, because 
they rise and go to bed by daylight. This simple piece 
of domestic economy belongs to the last century. 

Improved Chamber Lights The rush being apt to fail, 
and the oil-light being objectionable, the following contri- 
vance is An improvement on the old fat-light with a paper 
wick .—Provide a two-ounce gallipot, and fill it with any 
kind of kitchen fat. Trim it with about half an inch of 
the common wax-wick sold at the tallow-chandler 1 !, stuck 
into a thin slice of wine-bottle cork, upon which first place 
a strip of stout blotting-paper. The object in using the 
bibulous paper is that it regulates the supply of fat to the 
wick. 

The comparative light of gas, candles, and lamps, has 
been experimentally decided by Dr. Ure* Dr. Fyfe, and 


others. Pectet determined what would be the value d 
different kinds of candles sufficient to produce a gives 
quantity of light, as decided by Cared’* lamp as a 
standard They rank in the following order, tne fins 
being the cheapest : — Tallow candles, six to the pound ; 
ditto, of eight to the pound ; pressed tallow ; stearine \ 
spermaceti ; wax ; the spermaceti being the least, and the 
pressed tallow the greatest. Dr. Ure gives the relative 
light for a stated price, or the relative cheapness of a 
given quantity of light amongst several varieties of lampt 
and candles, as placed in tne following order : — Hot oH 
lamp, with southern whale oil ; Carcel's lamp, with sperm 
off ; hot oil lamp, with sperm oil ; hot ou lamp, with 
cocoa-nut oil ; French lamp, with sperm oil ; mould 
tallow candles y stearic acid candles ; cocoa-nut stearine ; 
spermaceti candles ; and wax candles : the first being in 
point of economy the cheapest, and the last the dearest. 
Dr. Fyfe's experiments embrace * larger number of 
sources of illumination. Affirming a given intensity of 
gas-light as a standard, he experimented on ten varieties 
of candles, and found their relative cheapness in producing 
the given degree of light, to be as follows : — Tallow 
with single wick, cocoa-nut, composite, palm, tallow with 
double wick, wax, diaphane, margarine, spermaceti, and 
composite. 

In another table Dr. Fyfe shows composition candles to 
be nearly thirty times as costly as gas tor an equal inten- 
sity of light. Dr. Ure has ascertained that a mould candle 
will bum half an hour longer than a dipped candle of 
the same size, and give ratner more light. The doctor 
has also proved that in candles generally, the larger the 
flame, the greater the economy of light. 

Candle-making has now become a scientific manufac- 
ture, whose elegant modifications of the more costly wax- 
lights give improved light for less money. In purchasing 
wax, spermaceti, or composition candles, there will be a 
saving by proportioning the length or size of the light to 
the probable duration of the party. Mixed wax and sper- 
maceti candles, four to the pound, will last ten hours ; 
short six will bum six hours ; and a three twelve hours. 

That candles improve by keeping if well known. A 
quantity of air and water are held in solution in all candles 
which have not been kept for some time ; hence, those 
made in March are better than others, evaporation having 
generally taken place before they are required for use, 
owing to the length of the days. 

There are many curious little pieces of mechanism 
patented of late years, the objects of which relate princi- 
pally to the burning of common candles, or the mode of 
adjusting them into the candlestick. One consists of a 
candle-shade constructed in a circular ring, which ring is 
suspended from a conical cap, which rests on the top of 
the candle ; as the candle bums, this cap sinks with it, 
and by that means the shade is kept at a constant height 
relatively to the level of the flame. Another contrivance 
affords tne means of adjusting any candle, large or small, 
to a large candlestick, by having a semicircular piece of 
brass, which is made to press against one side of the 
candle in the socket A similar contrivance for the same 
object consists of a pair of wedges, placed one on either 
side of the lower end of the candle. Self-fitting candtps, 
graduated and grooved at the lower end, so that they 
may fit candlesticks of any sise, are now largely manu- 
factured, and deserve commendation on the score of 
cleanliness, getting rid of the wedges of paper often em- 
ployed^ and facilitating the otherwise not very agreeable 
process of setting up a candle. 

The orokerit candle (the name from the Greek— 

1 smell of ; hones, wax) is made from a mineral sub- 
stance, found hitherto principally in Austria, Moldavia, 
the Caucasus, and near the Caspian Sea. Fran this 
raw material is distilled an oil, from which is obtained 
by hydraulic pressure the osokerit, which is refined and 
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5, The Paralytic Form* of Insanity * — Wc need not 
dwell long upon these. When insanity or any delect 
of mind occurs in connection with a paralysis, every- 
body sees that the brain is affected, and excuses the 
individual from responsibility. 


PAPER FLOWER MAKING.— I. 

When the flowers of our gardens are faded, their paper 
substitutes will be welcome again in our houses. The 
accomplished artist in paper flower making may go direct 
to Nature for inspiration ; but flowers cannot all be copied 
even by taking them to pieces. Certain flowers and parts 
of flowers are copied exactly ; others are modified to 
render their construction practical and simple without being 
less beautiful It is only by making a number from 

r i models that sufficient skill and acquaintance with 
effects to be produced will enable a lady to go to the 
garden for her models, just as an artist giving instruction 
m drawing teaches his pupils the rudiments of his art 
from paper copies, and does not take them to sketch 
from Nature till they can fairly represent a landscape on 
paper, and have mastered the rules of perspective. 

We do not wish to deceive our readers with the sup- 
position that paper flower making is a cheap art. Some j 
outlay must be made upon it ; it is cheap only in com- 
parison with the pleasing results obtained. Hut for the 
rather absurd custom of the best known vendors of 
materials, it need not to be so costly at the outset. It is 
usual to purchase the pistils and stamens of flowers ready 
grouped — “hearts,” as they are technically called— also the 
calyxes and the leaves. I ndeed, the petals of most flowers 
can be purchased ready crimped and tinted. Nor is the 
work of putting them together, even thus assisted, to be 
performed without skill. They still have to be veined or 
twisted, or at least tastefully posed. But the usual run of 
vendors will only serve these in dozens. The ordinary 
experimenter does not desire to possess a whole dozen of 
every kind of flower she attempts. There are professional 
ilowor-makers who will forward a single flower, or any 
given number, on very moderate terms. 

Wc recommend ladies who desire entirely to master j 
the art both to make their own flowers, from our instruc- 
tions, which will be very ample, and occasionally to pur- 
chase the materials for making a few of various kinds, 
because by these they will sec what a high degree of 
finish js given to the machine-moulded and cut flowers, 
and have a certain standard of excellence up to which 
they should work. As we said before, after due prac- 
tice let them take Nature for a model. But whilst working 
at first entirely from our diagrams they should look at 
the real flower, and mould and twist their paper into 
the best resemblance of it that they can. All flowers 
that are simply cut from paper, and goffered and crimped 
by ladies themselves, can be made for a moderate outlay — 
sixpennyworth of pink or yellow papers will make a 
number of roses, one sheet of scarlet paper a very great 
many poppies. The chief outlay needed for these will be 
the hearts, calyxes, and leaves. We shall give a certain 
number of diagrams, and also add instructions how to 
take patterns from Nature. 

The Poppy, for instance, needs no diagram. Gather 
one, and at once, whilst it is fresh, pick off Us fine petals, 
lay them flat between a couple of sheets of blotting-paper, 
place it on a tablecloth press or under a weight, suen as a 
pile of desks or heavy books, for twenty-four hours. Then 
remove it, lay the petals on paper, trace the outline of one 
M a time with a pencil and cut it out Card is better 
than paper. One petal is sufficient In drying the 
petal the only advantage is to take choice of the best 
and largest Cut the cardboard larger than the pencil 
outline, nearly twice the silt, for the artificial flowers 


I should be fine ones, and allowance moat be madeibr 
crimping* The “hearts" sold far poppies ate made ef 
black feather, such as a duck’s feather, eftt off fiat at the 
top, and tied together in a little bunch, and winch cl os ely 
resembles the real heart of a poppy. Cut five poppy, 
petals of scarlet paper, lay them on the cushion and press 
them well with the pincers. Attach them round 11 the 
heart," and mount that on the stalk as before described. 
(Pages 193—195 and 264—266, ml 1 , contain details of 
crimping and mounting stalks, Ac.) Gather com of 
barley, and make a bouquet with the poppies, these 
poppies are most quickly made, and with the corn fin 
vases very prettily, and last all the year round. The 
French tissue paper sold for flower making costs sixpence 
the sheet, but. suffices for a number of the poppies. 
Common tissue is unfit for flower making; it is teftr 
opaque and limp, and will never afford a pleasing result. 

Poses .— Roses differ much in size, shape, and the 
number of their petals. The Monthly Rose is the easiest 
of all the roses to make, and not the least pretty. The 
lightest shades arc at the centre. Cut of No. t in the 
lightest shade, six petals ; crimp and curl them towards 
the centre. Of No. 2 in the same shade, six petals; 
crimp them. Of No. 3, six petals of the same shade; 
goffer them. Of No. 4, six petals in second shade ; goffer 
them. Of No. 5, twelve petals in second shade; goffer 
them. Put those round the heart simply, each one a little 
overlapping the other. Cut six, of a much darker shade, 
of No. 6 ; goffer and place them on last All the petals 
for this flower arc marked o, but only crimp the first three. 

A Red AW.— There arc seven petals for this rose, all 
marked by an x . The first six are made up in as close 
imitation of Nature as possible (guided by previous 
directions), and taking tnc lightest colour inside. Of 
the seventh petal only five are cut, goffered, and placed 
on outside, naif- turned back towards the calyx. This 
is also a good model for a yellow rose, which has the 
lightest shades in the centre. These diagrams show 
another way of making the part gummed to the “ heart” 
which some prefer. The corners are folded round the 
stem. Cut these half as large again a^diagrams. 

The Wild Rose is a pretty object. Take for this No. 1 and 
No. 2 of the petals of the red rose, marked a*, and cut them 
out by the dotted line, heart-shaped, or pointed. There 
must be a *' heart ’’ of the right kind used, which is not the 
same as other roses. Five leaves of either one of these 
petals makes a single flower, goffered and curled over at 
the edges. In making sprays of these roses place tljc 
smallest towards the top. 

For the Most Rose, cut of the square (5/) three pieces, 
and form them into balls over pieces of wadding, tying 
them round with cotton. Tie the three balls to a stem. 
All the parts of the moss rose are distinguished by /. 
Four shades of paper arc used, the darkest to the centre. 
Cut nine of No. 1, crimp them, cement them three and 
three together, and place between them the three spaces 
of the Balls. Cut twenty-four of No. 2, crimp them 
half-way down, cement them together four and four, 
place a cluster between each space of the balls, and after- 
wards a duster on every balL Curl all the edges towards 
the centre to make a close rich heart Cut fotm ol 
No. 3, crimp them also ; make them into clusters of four, 
and place round the rose. Some paper flower maker t 
only add five of these. Cut thirty-six of No. 4, goffer 
and curl the edges, the same side in every petal, cement 
them round the rose in six rows of six each. If the six 
are cut in a circle from the diagram. No. 4, goffered as 
before described, a little hole can be cot in the centra, 
slipped on to the flower in circles, each cemented in its 
place. Make the bud the same as already described, but 
tor the moss rosebud petals use Fig. 3, cutting it a trifle 
larger. The petals should be half as huge again as in tba 
diagram* t 
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A beautiful Tea Rosebud, half open, may be made of 
Orange- shaded paper. It is very effective in a basket or 
vase. Cut twelve petals by Fig. 8, page 193, vol. i., 
six from the lightest and six from the darkest of the 
paper, gum these two and two together so as to make 
six petals of double paper out of the twelve, always a 
light and dark together. When the gum i; quite dry 
goffer them, three quite close, with the dark leaves out- 
aide, three partially, with the dark leaves also outside. 

* Curl over the edges of these last. Make a bud like 
Fig. 13, page 265, vol. i., of the palest part of the paper, 
and completely conceal this by enclosing it in the three 
smallest petals. Hound these add the three less curled 
ones, with the petals curled back at the edges. Put on a 
calyx. 

A China Rose is made from the diagrams of the monthly 
rose, omitting No. 1 and beginning with No. 2. 

Fig. I g is a Scarlet Geranium . It i< cut in thick bright 
scarlet paper, and veined with the pincers. Each circle 
makes a flower. 

The Woodbine is cut from thick white paper, like \e, 
and also a shaded, and ycllow-grccn towards the stalk 
end. Gum the shaded paper over the white ; when dry, 
fold the flower over the 44 heart.” It may even be made 
without stamens on the wire looped. The bud is moulded 
in wax, and the shape is shown by 2 f. It is a pale 
green. 

The large Pink Liiy is a beautiful flower. It requires 
a 41 heart "like the white lily. Cut 1 j and 2 / in white 
cartridge paper, cover them with pink. The smaller ones, 
pale green on the wrong side, at the tips. They arc both 
veined strongly, like the white lily. The smaller petals 
are covered with irregular dots, rather raised, of very dark 
carmine red. They may be put on first, and raised with 
opaque white, afterwards coloured red. They arc com- 
pletely curled over at the edges by the scissors. The 
three large petals are put on first at regular intervals. 
The three smaller also, much curled, !>ctwccn and behind 
the first. Fig. 2 \j is the calyx. This also makes the 
TurPs Cap Liiy , a deep orange-coloured flower with 
spot 9 of yet darker orange. Mount on a wooden stem. 
Directions for making the White Lily will very shortly 
be given. 

The Sweet Pea is an easy flower to make, and is a dis- 
tinct type of a kind. Cut \k m thick white of double 
tissue. Make a flat loop to the stem, curved a little. 
Close the petals over it. Cut zk of thick, pale, peach- 
coloured paper. 3* may be made of thick, dark purple 
paper, but it is beautiful cut out of rich plum-coloured 
velvet, the back gummed. 2* is placed over the white I 
piece, the double part of it covered by the open part of 
the white. 3* is a little curled or goffered at the edge, and 
turned back, open. Cut much smaller, and all of yellow, 
the above directions may be used as a guide for making 
Laburnum. 4 k is the calyx. 

The Fuchsia must be made of thick paper, or tissue 
double. Cut four pieces like 6a oi white paper. Mould 
very slightly with the goffer, and place them round the 
stamens. Two long ends of coarse cotton, stiffened with 
melted wax or gum, and tipped with powdered yellow 
ochre, whilst wet, nukes a good centre. Close the four 
petals of the corolla round one another. In scarlet paper 
cut four like 70. Mould them a little with a small goner, 
as a fuchsia is moulded. Cement all the narrow parts 
and place them over the corolla. A purple centre may be 
used with red outer petals, or a scarlet centre and the long 
petals white ^ Sire, double that of diagram. 

The remainder of the diagrams will be referred to in 
our next number, in which also we shall give ample 
directions for making the passion flower, German aster, 
China aster, arum, Canterbury belts, jasmine, convol- 
vulus, camefia, and narcissus, and give tome suggestions 
as to grouping. 
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VARIOUS BREEDS. 

| Various Breeds of Pigeons. — Of these the following are 
some of the more important 

The Carrier was so called from the certainty end speed 
with which it returned to its home from strange and often 
far distant places, but it has long ceased to be used # 
bearer of despatches. From the elegance of its shape and 
the compactness of its plumage, the Carrier has been 
called the 44 king of pigeons.” In site it is somewhat 
larger than the common bird. It hat wattles of naked 
white flesh (siftiilar in nature to the comb of the cock^ 
extending from the lower part of the head to the middle 
of the upper chap, and usually two small protuberances 
of a similar kind arising from the lower chap ; the eye is 
also surrounded by a circle of the like nature, generally as 
large as a shilling, but the greater the breadth of this, the 
more valuable will be the bird. To be prixfcd by the 
fancier, it should have the following points The head 
should be flat, straight, and long. The wattle round the 
eye broad, circular, and uniform-— this constitutes a 
“rosc-cye ; M the reverse, which marks a defective bird, is 
a “ pinch-eye.” The wattle upon the beak should be short 
and broad, and protrude forward. The beak should be 
long, straight, and thick; an inch and a half is con- 
sidered a fair length. The neck should be long and thin. 
Carriers are in plumage sometimes white, blue, pied, and 
splashed, but more commonly dun or black, which are con- 
sidered good colours ; but blues are scarce, and on that 
account valued. 

The Homing Pigeon is the real modem Carrier of mes- 
sages, and is quite a different bird from the old Carrier, 
which has long lost any carrying powers. The Homing 
Pigeon has been perfected in Belgium, where it has been 
gradually evolved from a mixture, chiefly of the Dragoon, 
Owl, and Tumbler varieties, the birds being selected 
purely for their performance. Good Homing Pigeons will 
carry messages for 600 or 700 miles, and races of that 
distance occur on the Continent every year, some trains 
conveying thousands of birds to the station where 
they are to be liberated. There are also many races in 
England. 

The Tumbler takes its name from a trick it has of 
throwing somersaults backwards when on the wing ; it is 
a strong and lofty flier. Its body is small and short, the 
breast full, and the neck thin ; the beak should be thin, 
the head round and short, and the eye clear pearl. The 
Tumbler may be of various colours— black, white, silver, 
dun, blue, red, or yellow. 

There are several varieties of fancy birds derived from 
the common Tumbler. One of the most prized of these 
is the Almottd Tumbler, whose colour should be that of 
an almond shell, the brighter the better, with black and 
white on the ends of the quill-feathers. It should have a 
short neck, and broad and prominent chest. The legs 
should be short, and well in the centre of the body, and 
the wings should droop to the ground. The head should 
be perfectly circular, and the eye in its centre, and wot 
near the top, as in the Carrier. The Almond Tumbler 
only reaches its full beauty of feather when it has moulted 
several times, and loses it in the decline of life, when the 
plumage becomes mottled. The Ermine Tumbler , an- 
other variety of the same breed, is so called from its 
black and white plumage. The Bmid-paSed Tumbler has 
a clear white head, and flight and tail-feathers of the same 
colour ; th$ remaining plumage is various. This bird is a 
good flier; Black or BlueSearded Tumblers have their 
general plumage of those colours., varied by a long dash 
of white stretching down the throat from under the jaws. 
Tumblers are valued for their powers of flight. Fanciers 
keep a bad trained tq high flying, to teach the younger 
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o not. That they may not lose their power by imitating 
bad example* they should be kept apart from other 
pigeons, usd down once a day. 

The Horseman much resembled the CatTier in shape, 
but was smaller, had a shorter neck, and less wattle round 
the beak and eye. It has long ceased to be known, and 
was, in fact, a cross-bred Carrier, employed when the 
true breed was getting scarce, also was 

The Dragoon, which der./es its origin from a cross 
b etw een the Tumbler and the Horseman. To be con- 
sidered handsome, it should have the beak and top of 
the head so straight as almost to form a line. For snort 
flights the Dragoon is said to be more valued than the 
Homing Pigeon, but it cannot compete \ifh the latter in 
^longer distances. The Dnlfcoon is excellent as a nunc 
and breeder. 

The Leghorn Rapt is a large variety ; its plumage is 
dose and compact ; it carries its tail up ; it has a short 
back and broad chest The beak is snort, and has a 
small wattle over the nostrils ; the upper chap projects, 

. and round the eye is a circle of loose skin. Tliejplumage 
is either red. white, black, mottled, or grixxled. There are 
many varieties of Runts, as the Spanish, Friesland, Frill- 
back, Lace, Finikin, Turner, &c., but the Leghorn is 
most valued. Runts generally are fair breeders, but bad 
nurses, and it is well to place their eggs under birds which 
are more exemplary in this respect, as Dragoons, for 
instance. 

The Trumpeter resembles the Runt in shape, and is 
nearly as large. It owes its name to the sound it emits 
in spring, or, if it be highly fed, at other seasons. The 
legs and feet of the Trumpeter should be covered with 
feathers, and a tuft of feathers should spring from the 
root of the beak— the larger the better. It should have 
a pearl eye, a large round head, and black mottled 
plumage. 

The Laugher is also named from its peculiar voice, 
which has been described as a u prolonged broken utter- 
ance, not so sonorous as that of the Trumpeter, but more 
varied, sometimes resembling an Almond Tumbler stam- 
mering, and again rather the purring of the Turtle, and 
occasionally interrupted by one or more inspiratory 
4 ahs. 1 n The laugher is slightly smaller than the Runt, 
and is generally red or grey mottled. Neither this bird 
nor the Trumpeter is much in vogue ; in fact, the breed of 
Laughers was some years since allowed to die out, but 
has since been re-introduccd from Mecca. 

* The English Pouter is said to be derived from a cross 
between tne Horseman and Cropper. From the tip of 
the beak to the end of the tail it should measure at least 
eighteen inches. The crop should be large and circular. 
Birds pied with black, blue, red, or yellojy are most 
valued, and especially the last. The Pouter ought to 
stand erect, and not to touch the ground with its tail, and 
to be able to distend its crop with wind easily. 

The Fantait or Broad-tailed Shaker. The distinctive 
characteristic of this most elegant bird is described by its 
name The neck should be long and tapering, the breast 
prominent, and the tail should contain from twenty-four 
to thirty-six feathers, and not more, or its weight will be 
great to permit of its being carried erect, which is 
The usual and best colour is a pure white. 
A half- bred Fantail is known as a "Narrow-tailed 
Shaker .'’ 

The Ankangtl is a scarce and valuable bird ; the head 
and fere part of body are copper-colourea, and the 
mria&er dark blue ; on the head is a small crest of 

feathers. • 

The Jacob in (formerly known as the Capuchin, Jack, 
or Rufi has'a frill of inverted feathers running up the 
neck to tbe back of the head, and presenting a fanciful 
re a monk’s hood, la a good bird the ruff is 
and fft tn pf't . and the feathers of the lower part 


(called the * chain*) should be so long as to bp over in 
front 

The Tartu has the breast-feathers reversed and stand- 
ing out in such a manner as to form a frill. A good 
Turbit should have a full frill, a small round head, and a 
short beak. Its general shape is much like that ot the 
Jacobite. The colours are various. 

The that has a dose resemblance to thcTurbit It should 
have a round head, a short hooked beak, and a rose- 
shaped frill Blue .and silver arc considered the best 
colours. The Owl is of a shy wild nature, and a secluded 
place should be provided for its nest 

The Nun has its head almost covered with a veil of 
white feathers, and for this to be large constitutes beauty ; 
like the Owl, it is small in size. The plumage is chiefly 
white, with red, yellow, or black on the head, wings, and tall 

The Barb, another small pigeon, was first derived from 
Barbary. It has a small wattle, and a circle of thick skin 
of a pink colour round the eyes, which becomes larger till 
the bird approaches its fourth year. The best colour Isolack. * 

The Mahomet has a short thick beak, and a small black 
wattle, together with a small black circle round the eye 
the flight-feathers should be black, the remaining feathers 
black below and cream-coloured above. 

The Spot \ in size and form is much like the common 
dove-house pigeon, which it also resembles in being hardy 
and able to forage for itself. The plumage is white, with 
the exception of the tail and nn oval spot (whence the 
name) on the front of the head above the beak. Tail and 
spot are of the same colour, which may be red, blue, black, 
or yellow. 

The Magpie, a little-esteemed pigeon, Is so called from 
having an arrangement of white and coloured feathers 
something like the bird of that name -the colour may be 
either black or red. Though not now a Tumbler, it is 
said to be descended from the formerly famous German 
Magpie Tumblers. 

The Helmet has a white body and col< mred tail, and also 
a cap or helmet ot colour on the hc.vl above the eyes. 

I This, also, is a biri rarely bred at the present day. 


ODDS AND ENDS. 

To preserve Flowers . — Take a jar sufficiently large to 
contain the flower to be preserved, and in the bottom 
place a lump of clay or some similar substance, in which 
the flower must be stuck upright. Then pour in carefully 
fine dry sand till the flower is completely embedded in it. 
This must be done very slowly and cautiously, so as not 
to disturb the leaves of the flower. Dried in this manner, 
flowers preserve their form and much of their colour for 
many months, and are interesting and pretty for the 
winter decoration of rooms. This method is chiefly in use 
in Spain. 

Decoration of Fans . — In addition to the methods de- 
scribed in our article upon this subject, the following may 
lx; practised. On fans of common white wood, such as 
arc to be bought for a few pence, crests and monograms, cut 
from note-paper, may be tastefully arranged and gummed, 
and afterwards varnished over : wc have* seen tome 
; adorned in this manner, of which the effect v. as exceed - 
ingly good. Or such fans may be more elaborately 
I decorated by the " ddcalcomanic” process, elsewhere 
i described in these pages. To fans with mounts of white 

^ a beautiful iridescent appearance may be imparted 
ating a few drops of varnish on a vessel filled with 
water, inserting the fan beneath the surface, and gra- 
dually raising it in such a manner as to cover the paper 
with the thin film of varnish which will have spread 
i over the top of the water, and then drying iu 
j Cramp tn the Leg.—Nn effectual method of preventing 
1 cramp in the calves of the legs, which is so exceedingly 
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painful, is to stretch out the heel of the leg as for as 
possible, at the same time drawing up the toes towards j 
. the body. This will frequently stop a fit of the cramp 
after it has commenced, and any one will, after a little 
nracticc, be able generally to prevent the fit coming on, 
though its approach be between sleeping and wricing. 
Persons subject to this complaint should have a board 
fixed at the bottom of the bed, against which the foot 
should be pressed when the pain commences. 

To remove Grease anti Ink Spots.—* Crease, ink, or 


POINT LACE WORK-— XJIL 

Design for a Sofa Cushion — The design for a sofil 
cushion in point lace work is given in our present atofoer, 
and will be found very effective and convenient to weak 
It is done in separate squares, with rather fine point lice 
braid, but not quite so narrow a one as t ^ which^fay 

cap, L ; like these, however, it shoukfharc an open edge! , 
The bars may be plain cr dotted, and when the patteaffts 



fruit stains, on doth, silk, muslin, or any material, may 
be removed without any injury to the colour of the fabric 
by an application of spirits of ammonia and hartshorn. 

Gum St iirch ^ — M akc a pint of starch 
in the usual way, imd add the follow- 
ing Pour a pint of boiling water on 
two ounces of gum arabic, and, having 
covered the jug, let it remain all night. 

The next day strain the gum water- 
into a bottle, and keep it for use, A 
tablespoonful of this stirred into a pint 
of starch will give an appearance of 
newness to materials— whether white. 


newness to materials— whether white, 
black, or printed— when nothing die 
can restore it ; after previously wash- 
ing. It is also useful, when much 
diluted, for thin white muslin or net 
To clean Marble .— One part, finely- 
powdered chalk; one part, pumice- 
stone, and two parts, common soda, p , 

powdered. Sift ail through a fine sieve, 
and mix with water; rub it over the marble and the 
stains will be removed ; then wash with soap and water. 

off Dust and Fly Sf*cks t and revive the 
Uilding on Pictureframesy Mouldings, frv.— Take a 
small piece of vciy soft rag, and having dipped it in a 
fnacitaigc prepared by dissolving dear gum arabic in 
water, carefully remove all dirt and fly specks from the 
gilding. It is necessary to be very careful not to rub 
too hard, otherwise portions of the gold will be removed. 
When the gilding is perfectly dean and quite dry, care- 
fully varnish over the surface with the samp mucStage by 
means of a camel-hair pencil of suitable 


I completed, a fine point lace cord may be tacked round the 
edge of the design, the open portions of the hitter being 
filled up with as great a variety of open stitches as possi- 
ble. A piece of braid forms the out- 
side of the square, and should be 
worked with the pearl edge. 

To make up the sofa cushion, a pil- , 
low of ticking, eighteen inches square, 
and stuffed with feathers, must be 
made, and covered with crimson fur- 
niture velvet. This being completed, 
the squares of lace, stitched together 
in diagonal rows, must be tacked on 
it, and so as to alternate the squares or 
lace and the plain velvet, as shown in 
Fig. 3. Wc have given two designs far 
the squares, Figs. 1 and 2, so that either 
a row of each may be placed alter- 
nately, or the designs be alternate in 
; y each row. A thick crimson corfo 

should be sewn round the edge of the 
; cushion, and handsome tassels be placed at the co m er*. 

I There is another mode of making up this cushion ; vis. : 
to work a border from the design given (Fig. 4), which, when 
done, must be tacked on the velvet, and form, as it woe, a 
frame, in the centre of which may be placed five lace 
squares, in the manner above described, but leaving the 
width of one square of plain velvet between the bolder 
and the squstffes, all round them. The lace pan be eerily 
removed for cleaning. 

A very useful fancy stitch, and one that may be intro* 
duced with great effect into all lace work, is dial called by 
some the linen-stitch ; by others, Turkish point It is done 
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as follows Work a row of plain overcast into the braid 
rather loosely from left to right ; then stretch back the 
thread and work another row ol overcast, taking in the 
stretched thread, and working a stitch between each of 
those in the preceding row : then stretch back the thread 
again, and proceed in the same manner, overcasting and 
taking the thread back alternately until tiic opening is 
filled up. This being an opaque stitch, so to speak, 
comes in well amongst the more open ones, and may Ik* 
used for all designs successfully ; indeed, we have seen 
some having the open parts entirely filled up with it— 
but we certainly think this a little heavy, and should 
rather recommend a partial use of it only. 


BEER, AND HOW TO BREW IT. — II. 

We presume that we shall best meet the wishes of the 
, leaders of the Household Guide, if. in our dire* 1 ions 




generally the most desirable brewing, of the quality 
usually sold by brewers at one shilling or one shilling 
and twopence— that is, with three bushels of malt and 
three pounds of hops. We give this as the most urefot 
standard ; of course, to a larger or smaller quantity of 
to a greater or lesser strength, precisely the same treat* 
ment will be applicable, the extent and costliness of the 
plant and materials being proportionately varied. 

Whether it be better tnat tne whole ot the beer brewed 


the beer brewed 
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guiiiO 

Ml 


should be of one strength, or that part should be made 
stronger than the remainder, is a matter for individual 
® judgment. We believe that in most families the former 
( || course will be found really more economical. As, how* 

ever, some persons may prefer the opposite, we have 
shown how eighteen gallons may be made as strong ale, 
■r and the remaining thirty-six as small beer ; the whole can 

be mixed together, if desired, before putting it into the 

R| % TAS-WAOf C, LAMteAWN \ D, TVW+AtU barrel*. . 

% Plant.-* The 14 plant n (as the utensils for brewing are 

for brewing, we give at foil length the process of making technically calico) required for fifty-four gallons, will 
such a quantity of beer, and of such strength as is best consist of a copper which will hold twenty-two gallons, 
suited to the requirements of the majority of middle-class For brewing alone, a larger sise might, in some respects, 
families. It appears to us that fifty-four gallons will be be more convenient ; but we give this as one which ttfU 


for brewing, Ve give at foil length the process of making 
such a quantity of beer, and of such strength as is best 
suited to the requirements of the majority of middle-class 
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answer that end sufficiently well, and also be found useful 
for other household purpose*. The cost 6f such a copper 
will be, with setting, about £4. A third of this sum 
will buy a boiler of tinned iron, which will, in most 
respects, be equally good, but will take longer to boil, 
and more fuel. A forty-gallon mash-tub and an under- 
back (a smaller tub to receive the worts), £ i ; fennent- 
ing-tun (thirty-six gallons) and two coolers (shallow tubs) 
£i Jfci sieve for straining hops, sieve-rest, mash-rower, 
tun-pad, lade-gawn, spigot, tap-wad, and two yeast- 
spouts, £i 5$. ; five eighteen-gallon casks, £4 5s.; total, 
j£U 15s. The prices here given are, of course, merely 
approximate. They will vary in different districts. Ser- 
viceable articles may frequently be bought at auction 
•ales for much less than the prices quoted. Brewing 
plant suffers little from wear and tear, and will, if well 
cared for, last a lifetime. Between times of use, the 
tubs should be stored away in a cool place, where they 
will not be exposed to draughts, which would cause 
che wood to shrink. Before Ming used they should be 
soaked for a day or two to prevent leakage, scalded with 
boiling water, and turned bottom upwards, that they may 
become perfectly dry. The barrels must also be well 
washed out ; a handful of gravel or lime will assist in 
cleaning them ; they also must be scalded and turned 
down on the bungholes, that every drop of water may run 
off. If they have become tainted — that is, have acquired 
a bad taste through partial decomposition of the wood, 
they must be filled with water and quick-lime, or with 
hot water and walnut-leaves, and allowed to stand several 
days ; or the heads must be taken out, and straw burnt 
m them. Some persons, to insure thorough cleaning, 
insist that the heads should always be taken out of 
barrels before filling. New casks should be soaked in 
a hot brine of salt and water. The illustrations on the 
preceding page represent some of the utensils used in 
brewing. 

The mash-tub should be placed on a bench or trestle 
high enougn to bring its bottom on a level with the top 
of the underbade. The wicker basket, called the tap- 
wad, must be fixed within, its opening brought against 
the spigot-hole, and the strings drawn through and 
secured by driving in the spigot. The copper should be 
filled with water over night, and the fire lighted and 
banked up. The brewer should rise early, and he will 
find the water far advanced towards boiling. When it 
boils, half must be ladled into the mash-tub and half into 
the underback, and the copper re-filled. Wait till the 
water has cooled to 160°, which will occupy from twcuty 
to twenty-five minutes. As a thermometer cannot always 
be used in family brewings, an old woman's “rule of 
thumb ” may be adopted, and the water considered cool 
enough when the steam can so far be blown aside as to 
allow the brewer to see his face in the water. The malt 
(three bushels) must then be poured into the mash-tub, ! 
the water from the underback ladled on to it, and the 
mash thoroughly stirred with the mash-rpwer in such i 
a manner that the whole of the malt may be completely » 
wetted ; then cover it up closely with matt sack). When 
the copper again boils, sixteen gallons of the water must 
be ladled into the underback and left to coot as before, 
and then poured into the mash. This time the water 
may be two or three degrees hotter than before. The 
mash must be again well stirred and covered up. When 
the copper boils a third time, the water must be ladled 
jk* ferment ing-tun, and a fourth twenty gallons 
boiled. After the mash has stood three hours, the spigot 
may be withdrawn, and the liquor, now known os wort 
©r sweet-wort, allowed to flow. The first pailful or two 


,. f T ‘ v * MW 11131 pu 

wul be thick, and must be poured gently back on the 
mash ; twenty gallons will run off, and as the copper will 
by this have boiled a fourth time, and the water will 
again have been ladled out into the lennenting-tun, the 


«W«r witt be empty, and must be fitted with . the wort. 
With thirty-six gallons of water a second 
made, and this may be used at a still higher temperature, 
us high as 174*, This mash must be stirred and coveted 
up like the former one. Two pounds of bop© mustbe 
broken up and thrown into the copper, which must be 
made to boil ; the boiling should be continued for an 
hour, and rapidly, or the beer will not be clear. When 
the wort approaches the boiling point, and afterwards till 
the hops are boiled down, it must be constantly stifTlti 
with the mash-rower. At the end of the hour, the 
gallons will have been reduced, by evaporation, to eighteen, 
the quantity required. The fire must then be damped, 
and the wort lacUqd into the hop-strainer, and afterwards 
into the coolers. • 

In large breweries the cooling is now ulually accom- 
plished by pouring the hot wort into shallow vats, through 
which cold water is conducted in metal pipes, in family 
brewing, it must be done by pouring small quantities of 
the wort into shallow tubs, and placing them m tlys open 
air. Care must be taken that no rain falls into the wort, or 
the beer will not keep. The cooling must be done quickly, 
or a change, known as “foxing,” will take place, and give 
a disagreeable flavour to the beer. The nature of this 
change we shall explain by-and-by, when we deal with 
the theory of brewing. The second mash should stand 
two hours ; twenty gallons should then be run off and 
boiled an hour, as before, with the spent hops and half 
I a pound of fresh ones. The remaining wort may be next 
drawn off, and a pailful of boiling water thrown on to wash 
the grains. Another twenty gallons of wort will now be 
obtained ; this will also have to be boiled its hour with 
the spent hops and the remaining half pound of fresh 
ones. Some persons boil small beer two hours ; it must 
be strained and cooled in the same manner as the ale. 
When the whole of the wort has been drawn off the mash, 
the grains should be removed and the tub washed out 
with boiling water ; it will be required for fermenting, 
and the underback can now be made use of as a cooler. 

We now come to that part of the procc$*which requires 
the greatest care— the fermentation. Before being fer- 
mented, the wort must in summer be allowed to cool as 
low as the weather will permit, unless it should be undeff 
} fio°; and in winter to the warmth of new* milk ; it must 
i then be poured into the fermenting -tun, and the yeast 
j mixed in. For fifty-four gallons of wort, one pint of 
J fwsh yeast is sufficient ; if not quite fresh, rather more ; 
j stale yeast should not be used. Some persons insist that the « 
| veast should be from beer of the same quality as that to 
j be fermented. The fermentation must be watched ; as it 
| proceeds, the temperature of the beer will rise ; it may 
j perhaps rise too high, and the fermentation become too 
i rapid. If so, it must be checked. The temperature 
j °f the wort should not in warm weather be higher than 
j that of the atmosphere, indeed, never more than 7a 0 ; it 
may be lowered by ladling from one vessel to another. 

In cold weather the wort is liable to take a chill, and 
fermentation must then be encouraged by covering up the 
tun. 

On the following morning the yeast should be skimmed 
oft (it will have formed a kind of cauliflower-head over th# 
tuns), and the beer poured into the barrels. Here the 
fermentation will continue, and yeast-spouts must be 
vised to carry off the yeast as it works from the bungholes. 

As soon as the fermentation ceases, put the bungs lightly 
in, and tighten them three or four days afterwards. The 
quantity of water we have directed to be used will have 
given eighteen gallons of ale and thirty-six gallons of 
small beer, the runnings have been kept separate ; and 
in that case the ale will be fit to drink in fro^ four to six 
months, and the small beer in three weeks or a month. 

If the whole has been mixed together, it witt be ready in 
less than three months. f 
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WILD PLANTS SOMETIMES USED AS the Inhabitants of Kamtachatka In the beginning of Julft 

if ** ** and tbe acrid rind removed; they art Inm dtfed in tfi 

rwu ‘ sun, and laid up in the shade in bugs* In this state they 

T« following wild plants ate sometimes made available are covered with a yellow saccharine effervescence, which 
ns salads > — tastes like liquorice, and is greatly relished. The Russians 

*nu— *--/ P n. j v • • -v * a I j . . _ • r aV.:. .i.ii.a t_ b.i j A 


The Salad Burnet {Poterium sanguisorba) is most distill an ardent spirit from their stalks. In Poland and 
common on diy chalky [soils : it throws up a stem fifteen Lithuania a kind of ale is brewed from the seeds and 
inches high, with dowers of a greenish yellow, tinged with leaves. 

nurple, in July. The leaves have somewhat the taste The Speedwell ( l eroniea spicata), and the Spring-grass 
md smell of the cucumber. It was formerly sometimes ' {Anthoxanthum tutor at um), arc considered to make good 
sown with clover as a herbage plant. ! substitutes for tea ; and Betony { Betonica officinalis). 

The Lad/s Smock ( Car dam in* pratensis) is well known , which has a slightly intoxicating quality when fresh, is 


in moist meadows by its faint pinky white flowers, pro- said by some to possess all the merits and none of the 
ducedin May. The Icavc^ form an agreeable salad, and defects of the Chinese leaf. 

resemble American cress. 

Stone Crop, or Orpine (Sedum teUphium ), belongs to — 

a family of succulents which grow on bare rocks. The HOUSEHOLD AMUSEMENTS.— 
leaves are eaten in salads like purslane, and arc not con- „ . .. , J . , 

sidered inferior to it by the French. lJy some it is j BAGATELLE {<vmt%nu*d from p. »4*>* 

pickled in the same manner as samphire. j To understand how to play the game scienti 

Samphire ( [Crithmum maritimum) grows on rocky 1 player must, as with ail scientific studies, 
cliffs by the sca-shorc, or on dry stone walls, the leaves technical terms that are used in the science, 
are fleshy, and the flower-stems about eighteen inches high, j t . The ball played upon is the “ object-ball/' 

It bears a yellow' blossom in August, and it was formerly , 2. A stroke oy whicn the player strikes hil 

highly prized for salads and pickles, and is still used. j from any part of the table on to another ball, 

Sea Bindweed {Convolvulus soldanelld) abounds on ; Ixiunds at nn angle on to a third ball, strikii 
sca-shores. The tender stalks are used chiefly for pickles, balls, is a “cannon ” (Fig. 1). 

Like watercress, it is considered wholesome for those who 3. When the player fails to strike the objec 
suffer from chest diseases. his own ball, it is a “ miss.*' 

Sweet Cicely {Scandix odor at a). — The leaves of this 4* When the players ball runs into a cup, f 
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BAGATELLE (ivmiinutd fnm p. 141). 

To understand how to play the game scientifically, th# 
player must, as with all scientific studies, learn the 
technical terms that are used in the science. ^ 

t. The ball played upon is the “ object-ball’' 

2. A stroke by whicn the player strikes his own ball 
from any part of the table on to another ball, whence it 
Ixiunds at nn angle on to a third ball, striking the two 
balls, is a “cannon ” (Fig. 1). 

3. When the player fails to strike the object-ball with 
his own ball, it is a “ miss." 

4. When the player s ball runs into a cup, or is forced 


Sweet Cicely {Scandtx odorata). — ihc leaves of this j 4* VN hen tnc player s ball runs mto a cup, or is lorcco 
plant were formerly used in the same manner as chervil, j off the table without having first struck another ball, that 
the green seeds were also ground and mixed with lettuce | stroke is a “coup.” 

or other cold salads, to which they imparted a warm J 5. If the player strikes. his own ball or the object-ball 
agreeable taste. ! so as to make it rebound, after contact, into a cup, it is a 

The Buckshorn Plantain , or Star of the Earth ( Plan - j •’double and it is a “double double” if a ball strikes the 
/ago coronopus), grows in sandy soils, and is common j side of the board, called the “ cushion,” bounds from one 
on the sea-shorc. It is a low spreading plant, producing, I side to the other, and then rebounds into 11 cup. This 
from May to August, short spikes of starry flowers. The | stroke, like the ordinary' double, may l>* made cither with 


growth is singular, the recumbent stems pressing closely the player’s ball struck against the object -ball, or with the 
on the ground.® It has a somewhat rank and disagreeable object-ball after • ■ ncussion with the player’s ball, 
smell, but was formerly cultivated as common cress. 0. A ** side stroke ” is ni ide by the player striking his 

0 The Ox-eye Daisy {Chrysanthemum Intcanthemum) is own ball more or loss on either side, according to the 
common in dry pastures. The leaves spring immediately direction he desires it to take. 

from the root, the flower-stem rises from two to three feet 7- When the ball is struck by the cue below the centre 
high, and blossoms in June and July with yellow discs and of the ball, it is a “low stroke/ 

white rays. The young leaves were formerly in much 8. When the ball is struck above the centre of the ball 
repute among the Italians as salads, it is a “ high stroke.” 

The Common Sorrel {Itumex acetoea ) is a well-known 9. A “billowing stroke" is made by giving the ball a 
weed in pastures, and has long been cultivated (sec page quick push, which causes the pla>cr*» bail to follow in the 
31 of this volume). In Ireland it is much eaten with fish, immediate direction taken by the obiect-ball. 

The Wild Garlic, or Crow Onion {A Ilium vineale), is 10. A “ full stroke” is made by tnc playci 


The Wild Garlic > or Crow Onion {Allium vineale j, is 10. A “ full stroke” is made by the player striking his 

frequently found in stiff arable land, and resembles the own ball on to the centre of the object-ball, 
common onion in miniature. The young tops arc eaten ti. When a stroke is made contrary to the rules of the 
as salad by the peasantry in some districts, and the roots game, it is called a “foul stroke,” and this may be done by 
are used in hot pickles. the player touching his own or any other ball with his 

The following wild plants may be applied to a number hand or cue during the time it is rolling ; or when the 


are used in hot pickles. 

The following wild plants may be applied to a number 
of miscellaneous domestic purposes. 


hand or cue during the time it is rolling ; or when the 
player fails to strike his own ball fairly from its position 


The Butterwort {Pinguicula vulgaris), which grows in J to a distance of more than two inches j or when a player 
boggy places, has somewhat the same action as rennet, j touches his opponent's ball with hand or cue ; or when 
In Lapland and the north of Sweden it is usual to pour ; he in any wilful way arrests the roll of either ball ; or 
%nilk, new from the cow, on the leaves of this plant, which j when lie wilfully knocks the ball off the table, 
impart to it the consistency of cream ; it is then strained i 1 2. The “ player's ” or “ striker’s ball ” is the baH played 
ana laid aside two or three days till it acquires a certain i with, or belonging, for the time being, to the player, 
acidity. New leaves arc not needed when a fresh supply j Every stroke is a “ hazard,” and strokes are distinguished 
of thickened milk is required, for a spoonful of the 01a is j as hazards and cannons (see paragraph 2), It is a “losing 
sufficient to coagulate it, and the process may then be hazard” when the player’s own ball is forced into one 0! 
repeated any number of times. the nine cups after contact with any other ball ; and a 

Tbe young shoots of Common Heath {Erica vulgaris) “ winning hazard " when the ball played upon is forced 
may be used as a substitute for malt in brewing. The into a cup after contact 

Inhabitants V ISIa and Jura make a pleasant drink by 13* A “ twist” or 44 screw ” is made by striking the ball 
using two-thirds of this material to one-third of mak. low with a sudden pull back of the hand, which causes the 
Com Parsnip [Heradeum sphondylsum). — The foot- player’s ball either to stop or return to the point whence 
stalks of the radical leaves of this plant are gathered by it was struck after concussion with the object-bail 
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« 7 » 

The cue* in Ihic game, is held lightly between the finger 
and thumb, and the ball simply struck in the centre, hap* 
hazard, into a cup ; but players of the game of billiards 
when playing bagatelle, naturaUy Introduce the strokes 
used at billiards, and, for certain strokes, hold the cue as 
a billiard player would hold it ; and these players have a 
great advantage over those who only play bagatelle by 
pushing about the balls. 

Ladies ate not unfrccjucntly billiard players, and they 
may learn to be good, scientific bagatelle players ; and by 



following these hints and directions, in a short time join 
the most experienced players. 

To play well, the cue must not be simply held lightly 
between finger and thumb, but in a position that will 
allow the strokes to be scientifically made. 

The left hand must be firmly laid upon the table, 
about six or seven inches from the ball to be struck ; the 
wrist and the ends of the fingers alone touching the table, 
the knuckles raised, the palm hollowed, and the thumb 
elevated, so as to form a rest or bridge for the cue. 



**+ rig. * 


The arm should be almost close to the side, but per* 
fectly free t the cue held almost horizontal with the top 
of the tnble,and the eye fixed on the ball to be struck, 
as shown in our previous illustration. 

After giving a rapid glance at the object-ball, and then 
instantaneously at your own, make your stroke fairly, 
fully, and by one single impulse, in the centre of the ball. 
To do this, point the cue to the ball, withdraw it about 
four or five inches, and make the stroke fairly from the 
Shoulder, and not merely from the elbow. Accustom 
younelf to take the sight of the ball, and make the stroke 
without lingering, but avoid striking the ball too hard. 
Many of the strokes depend as much on strength as direc- 
tion, sad the ball should be struck, net pushed, excepting 
for the following ball stroke, or when the ball Is close to 
foe side of the board ; it is then necessary to give it a 
slightly pushing motion. 

If you strike the ball too hard, you breakthrough the 
regular angles of foe table $ if you play mo * you 


fail m sending foe ball where you intended.. For foe 
following stroke, the cue must be pointed high. On d foe 
ball struck considerably above its centre with a flowing 
motion of the arm, so as to produce a sort of pushing 
forward blow. The higher you strike it the more swiftly 
it will travel ; the lower you strike it the more slowly 
will it progress. 

In Fig. 2, a shows the position of foe cue for the central 
Hr* 



stroke ; 4 , position of the cue for a following stroke j c. 
Fig. 3, position of the cue for a twist ; d, Fig. 4, position 
of the cue for a twist when one ball is near another. 

Dividing the Bails (Figs. 5 and 6).— It has been men- 
tioned before, that according as you strike the object-ball 
full in its centre, or more or less on one or other of its sides 
horizontally, sq is its direction, and that of your own ball 
determined. This is called dividing the bails . By a full 
bailor stroke, is meant one in which the point of impact • 
between each ball is full, complete, and perfectly in the 



centre of both, e, Fig. 5. By a three-quarter ball is meant 
one in which the striker's ball covers about three parts ofo 
the object-ball at the moment of contact, 4 , Fig. 6 ; a half 
ball, is one on which about half of the circumference of 
the object-ball is covered by the opposing half of the 
other, c. In a stroke of this kind, each ball pursues a 
corresponding direction in opposite angles. A quarter* 
bail is one in which the points of impact are soil more 
narrowly defined. 4; and an eighth, or fate bail. Is a 
stroke in whidvtne balls merely touch and glance away. 

Angles of ms Bagatelle Board— The diracticm of foe 
motion produced in a movable elastic body, projected 
against a body that is fixed and at rest, is simple and 

• FWs/ the pototef OMhttll touched by the otbar. 
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dominate, and Is alike under all the varieties of velocity An examination of the diagrams will show the learner 
end modes # of projection. The reaction will invariably the advantages of striking the object-ball on ha aide i 
equal did action, and be the counterpart thereof ; or, in die tame relative effect! are produced whether you strike 
other words, the course of the body, after contact, will be one or other side of die ball If you strike on the right 
4 he counterpart of the motion originally imparted to it ; i ride of the otyect-ball, your own ball takes the right 
hence the angle of reflection must uniformly be equal to | hand angle ; if on the left, the left angle. In dividing the 
the angle of Incidence, Fig. 7. Thus the ball, a t pro- j object-ball, the player is supposed to strike his own ball 
petted against the cushion (the side of the board), at n, ! in the centre, or nearly so ; but as the object-ball is 
forming with the line r— drawn through the point of con- ; always at a greater distance from the player than his 
gact-i-the angle at D, will be returned in the direction r> , own ball, very much depends on the accuracy with which 
fi forming the corresponding angle d tf In making ; he draws an imaginary line through the former, so as to 
angles it must always be remembered that the least devia- cover it just sufficiently with the latter. Considerable 
tion from the stroke in the centre of the ball will produce a ’ uncertainty must therefore arise as to the exact division of 
corresponding deviation in the angle ; and the strength i the object-ball ; and it has been found that the better 
with which the ball is struck will haven tendency to vary plan is to divide the players own ball, which is just under 
the return angle. The best , his eye. This division of the 

way to acquire a thorough . player’s ball is a modem m- 

knowledge of the angles of \ Pig. *0. / jr(g. troduction, known by the 

the board is to begin with a V . /* name of side stroke j and 

single ball, and strike it from \ by its use all the effects bo* 

point *to point, marking the \ longing to the division of the 

direction taken at its depar- object-ball may be obtain*! 

from the cue’s point, with greater certainty, 

its reflection after striking The Side Stroke* This 

the cushion. Without a good stroke is made by striking 

knowledge of the angles, the FiJ6i n< V, the ball with the cue on the 

game cannot be played with ^B^^ ^ f* V side on which it is intended 

certainty ; it may be amusing ^ # / vN to go after contact with the 

without scientific exactness II j f /' object-ball. This is impera- 

on the part of the players, II / ■*' live. The side stroke does 

but if a stroke or a series of I] / T* not take the proper effect till 

strokes can be made with 1 I—— the ball comes into concus* 

mathematical accuracy the sion with another ball or the 

interest of the game is greatly cushion. When the ball is 

increased. \ Fi*. >4. / struck, on either the right or 

The Object-hill Divided j ^ \ a / the left side, the scientific 

singles. — 1. The full ball, \ / effect of the stroke is to rc- 

Fig. 11 : — If the player's ball move tb< - xis or travelling 

be struck accurately in its , centre ot the ball a little to 

centre on to the centre of the ' I the right or left ; or, in fact, 

object-ball, they both pro- f to lower the centre of gravity, 

cced in the same direction. ') j and 10 slightly impede its 

•a. The half ball, Fig. 10 / i progress. As the ball leaves 

In this stroke the angles are the cue, it travels on this 

equal to each other, and l>oth " ' false axis till it comes into 

balls travel at about the same contact with another object, 

speed. If the object -ball is struck by the pto>o ’-t ball. When that contact takes place, the naturul roll of the 



and the stroke covers half the ball, the object -b. il will 
be driven to <r, and the player’s ball to d. 3. The three- 
quarter ball. Fig. 13 : — The striker’s ball covers about 
tnree parts of the object- ball, and the former takes the 


ball is resumed, ami it flies off from the point of im- 
pact by a sharper or more acute angle than il would 
have done had it been struck full in the centre, and the 
object-ball had been divided. The side stroke must 


direction of one of the dotted lines, to c, */, r, / or.?, and not be made by a very hard or heavy blow ; the more 
the object-ball proceeds to h . Just according to the gentle the stroke, consistent with the object intended 
strength at which the striker’s ball is struck does it take and the distance to be travelled, the greater the cer- 
thc direction indicated. If it be struck very hard, it flics tainty of execution, and it will be observed that the ball 
to c; if the stroke be of more moderate strength, it is progresses more rapidly at the desired angle after impact 
deflected from »ts original course to d; if still more with the object than Indore. This arises from the greater 
gently, it takes the line of e; and more gently still, that freedom with which the ball travels on its natural centre, 
of /; but if struck below its centre, it returns at the In making the side stroke, the hand must be slightly kk> 
angle g; the object-ball in each case proceeds in the clincd to the contrary angle that the ball is wished to 
direction of the line A 4. The quarter ball, Fig. 14: assume after impact, and the inoi ion of the hand must be 


wider than before. 5. The eighth, or fine ball, Fig. 12 : 

—In this stroke the reverse to that observed in the three- to produce the necessary angles of departure for the balls 
quarter ball takes place ; and instead of the striker's after impact one with the other. As a general rule, when 
baft being deflected at an acute angle, it is the object- j you wish your own ball to fly off at a particular angle f it 


object-ball accomplish precisely the same result — namely, 
to produce the necessary angles of departure for the balls 


This stroke is called the cut, and is very useful. 6. The the object-ball in a particular direction, then it is best to 
very fine ball, Fig. 8 : — The player usually strikes his divide the ball played on. If you make the side stroke 
ball very gently, so as to reduce the angle as much as ' with too hard a blow, you defeat the intended object, and 
possible. * your ball runs off in the opposite angle. Either of these 
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spaces may be struck, and every point gives the ball a 
different direction. 

When in some measure acquainted with the direction 
taken by the ball struck from various parts of the table, 
the player may begin to practise with three balls, and try 
cannons ; and the best way to do this is to place one 
hall at the top of the board near the spot, b (Fig. !, page 
140), and another near the side ; then play from a f and it 
will be easy to strike both balls if the object -ball be cor- 
rectly struck. Striking two balls with one ball is a cannon. 

In playing the game of bagatelle, the first and most 
easily acquired strokes arc winning hazards, for which it 
is seldom necessary to use the side stroke at all, because 
without you put sufficient force on your own ball it is 
nearly impossible to reckon, with anything like certainty, 
on the direction taken by the object-ball, especially at 
long distances ; but when you strike your own ball full 
and divide the object-ball, then you may fairly calculate 
upon certain results ; for if the ball you play upon be 
properly struck, it must go into the cup aimed at 
When you have made your stroke, wait till the ball 
stops, ana either proceed with your game, if you have 
scored, or allow your adversary to strike, without remark. 
Always endeavour to make the stroke with some object in 
view, and if neither cannon nor hazard present themselves, 
then play for safety. Do not play carelessly, and never 
despair of winning a game ; but do not try after difficult 
cannons or hazards when your end may be gained by more 
easily-executed strokes. Avoid the too frequent use of 
the side stroke, anticipate the consequence of every stroke, 
and play accordingly. Stand well oehind your ball, and 
make your stroke without hesitation or fear. . Some 
players are so well versed in the handling of the cue, that 
they can fill every hole with the nine balls in one trial. 


INCIDENTS IN CHILD-LIFE. 

HOME, THE FIRST SCHOOL. 

Certain events arc liable to occur in childhood which, 
although merely passing incidents, affect the mind, and 
influence health to an extent which demands particular 
consideration. AH the pleasures which children enjoy, 
the sufferings they endure, the privations, pastimes, and 
pursuits which constitute the common course of events 
in daily life, are more or less calculated to stamp the 
character with an indelible brand, to incline to good or 
evil courses in proportion as such occurrences arc more 
or less frequent, and rightly or wrongly interpreted. 
Whether with intention, or otherwise, the scenes which 
are enacted continually before the eyes of children, are 
those from which the most lasting impressions arc derived. 
At first a mere spectator, the child speedily becomes an 
actor in precisely the same scenes as he has witnessed, 
and the example of his earliest associates is naturally the 
guide by which he shapes his course. 

In the strictest sense of the word, the unwritten lessons 
thus acquired constitute practical education, and the 
home of a child is his first school. ^ 

Whilst there is no need, in educating the young, to 
point out vices and errors which do not ordinarily beset 
the tender age of childhood, there is an opposite plan to 
be avoided. Many tender-hearted and highly conscien- 
tious parents, wishing that the world were different from 
what it is, are apt to bring up their children in a manner 
which completely unfits them for the contest they must 
necessarily engage in. Lamenting the existence of evil, 
they pretend to ignore its presence; unconscious that 
moral courage is strengthened by use, they endeavour to 
remove every temptation which may possibly prove a 
stumbling-block from their children's path. Inexperienced, 
untried, uninitiated in the commonest duplicities which 
everywhere abound in mixed society, Urn children of 


the above well-meaning patents are moot liable to ere. 
The first few hours a boy, hitherto closely restrained at 
home, passes in a public school, for instandb, suffices to 
show the discrepancy between home precepts and school 
practices, and he is consequently more likely than not to 
plunge into the follies and vices of the new sphere in a spirit 
of excess. By anticipating the probable temptations to 
which a novice in every pursuit of life must inevitably be 
exposed, the bitterness of actual experience may be 
lessened, if not totally avoided. v 

Children cannot be taught too early that they are 
responsible beings, and that in a great measure their 
health and happiness are in their own keeping. Any 
event that is capable of exciting interest in the mind at 
children is deserving of being made dear to their under- 
standings. The nature of all pursuits in which they are 
eagerly engaged should be viewed in all their various 
aspects — whether producing pain or pleasure, happiness 
or misery. In this way only can children be fitted to 
live in the world with enlarged sympathies and discern- 
ment of the true nature of things, the dizzying heights 
of success and the despondency of failure being uike 
guarded against by initiatory training. 

As far as it is possible of accomplishment, it is desirable 
that children should live in their homes as though the 
narrow sphere were really the outside world. In al) 
matters relating to their rights of possession, in their 
dealings with one another, and in their personal bearing 
towards the different members of a household, they should 
be taught to observe rules which regulate the actions of 
their eiders under similar circumstances. 

As a general fact, being at home, surrounded by one’s 
relatives and domestics, is apt to be regarded as a 
favourable opportunity of having one’s own way, irre- 
spective of the rights, tastes, and condition of others. 
Children are very quick to catch these impressions and to 
act upon them. 

With regard to the moral principles to be enforced, it 
is unnecessary to say that all preparation for life should 
be essentially Christian in its nature. Success without 
honour should be regarded from the outsef of a practical 
career as worthless. And here it may not be out of place 
to remark that in the absence of more minute rules fo> 
individual guidance, public opinion should be consulted. 

Happily the present utterances of the above voice are 
sounder on most social and political subjects than in any 
preceding period of our history, and consequently, the con- 
tradiction between moral precept and actual practice is 
greatly lessened. At the same time, there is hardly a 
profession, trade, or calling in life exempt from flaws, and 
drawbacks to those engaged in such pursuits. In selecting 
a business or profession for young people, these flaws 
should not be ignored, but should be candidly avowed, 
and their real nature explained. As a short road to 
fortune, many dishonest practices are apt to be glossed 
over under the specious designation of “ tricks of trade,* 
or what not. The aim of teachers should be to describe 
these practices as defects which right-minded men, engaged 
in similar pursuits, strive to eradicate from their calling. 
Of course, if a boy constantly hears his parent rejoicing 
oyer a good stroke of business, effected by the aid of these*, 
tricks, nis estimate of his parent's mercantile morality 
will necessarily be low; and on the first occasion, when 
high principles of honest dealing are dilated on V the 
same lips, the value of the lesson will be considerably 
diminished In the same way a girl that observes her 
mother constantly neglectful of household dutieSf in the 
pursuit of vain pleasure, will be naturally inclined to 
consider the ail^ngrossing, distant sphere of action more 
important for a woman to figure in than homo* life. 

whatever may be the occasion of the lesson, the utmost 
care should he taken not to depress the youthful mind 
Self-confidence and courage are the greatest aide to 
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success in every pursuit To dishearten a child in his wanted in a hurry, Its depth may be from ids to eight 
wildest schetpcs of reform or self-advancement, is to chill inches, as no more fat need be put in than will fairly 
h i® sympathies ; to say that anything is impossible, is to cover the article to be fried, and which may be laid on 
curb his energies. Rather let him try, and should failure the wire-bottomed strainer for plunging in the fat and 
result, give him hope that the desired end may yet be taking out. The handles, both of the pan and the 
achieved, if not by his personal strength alone, by the strainer, should be tipped with wood. A small wire 
united efforts of the many who may be of his way of basket, also with a wooden-tipped handle, will be found 
thinking. useful for frying small tender things, as whitebait, smelts, 

"A valuable aid to enlargement of the mind in young gudgeons, parsley, and vegetables divided into small 
tjfuldren, consists in their being present when questions portions. 

©blaming popular movements, political changes, and In a common shallow frying-pan, small tender objects 
matters affecting the welfare of society generally, are i are apt to break and become sodden with grease. By 
being discussed. An opportunity is thus afforded for ; plunging them in boiling fat, their outside is set, and 
them to learn the history of their own times, and to forms a crust ; their substance becomes firm, and when 
, imbibe the spirit of thought peculiar tt/ their days, which taken out they arc crisp and dry. This is how suburban 
is too often denied children educated at schools far away Parisian restaurants make such relishing fries out of 
from home. river Hsh, such as dace, roach, bleak, and gudgeon. It it 

In all that pertains to the intellectual culture of boys necessity to have the fat hot enough, because boiling 
under the parents’ roof, girls should be joint sharers, grease does not penetrate the solid articles of food that 
Now-a-days, more than in any previous time, it is essential are plunged in it, but shuts itself out at oitce by* 
that thfe mental training of the gentler sex should be subject forming a brown case all over their surface. The natural 
to the same rules of discipline as arc considered salutary juices inside do the rest, swelling the thing fried by thefc 
for youths who have to make their way in the world. If partial conversion into steam, if left too long in the fat, 
women aspire to share the toils hitherto undertaken they will first be dried up, and then scorched and burnt, 
safely by men. they should not shrink from the studies That the fat is hot enough may be known by letting one 
which have made men, as a rule, more accurate reasoners, 1 drop of water fall upon it ; if it splutters and dances, all 

close observers, and precise workmen than women. In is right. A better way is to try it with a strip or thin 

families composed of boys and girls, the utmost indulgence slice of crumb of bread. If it speedily turns of a golden 
is usually displayed towards the weaknesses and short- brown, you may begin frying at once, remembering that 
comings of sisters— their whims are humoured, and their things do very quickly, and cannot be left a minute. Even 
caprices forgiven, to an extent which implies that the a three or four pound fish will speedily be done enough, 
exercise of petty tyranny over brothers and male relatives and have acquired the tinge which brings the water into 
is the natural prerogative of women. The concessions so your mouth. 

liberally granted on the one side, will, however, probably Inexperienced cooks will be frightened at the quantify 
be withdrawn, provided the contemplated changes in of fat required ; but it may be made to serve several 

our social system are carried into effect. If the parents times, if strained and poured into covered jars, to keep 

aim at their daughters becoming the rivals of men in out dust, as soon as the frying it done. Of course, fat 
arduous pursuits, whether of mind or physical labour, which has once fried fish will be reserve 1 for fish alone \ 
they should no longer observe the wide distinction which the same of fat for vegetables and sweet things, as fritters, 
has hitherto characterised the peculiar education of girls, pancakes, See. Good frying fat can be obtain^ from the 
Much of the indulgence formerly considered due from top of broths and soups when cold. To clarify it boil 
boys to girls should, in this case, cease to be enforced, on and skim it, and then pour it off, leaving in the vessel any 
the principle that equal rights impose equal duties. sediment or liquor there may be at the bottom. Sweet 

That a more practical aim might be observed with pork-lard makes excellent frying fat ; butter is more ex* 
advantage in the education of women than has generally pensive and, as well as oil, will be saved for meagre day* 
been the rule, no one can doubt. In this view it is by those who observe them. 

proposed throughout subsequent articles of the present From what has been said, it therefore results that to 
. series, to include girls and boys in the general suggestions really fry well, you must, first, have plenty of fat ; 
for the household education of children. Instances which secondly, you must let the fat get hot enough before com- 
apply with particular force to the case of girls will be cited mencing operations ; thirdly, you must wipe the surface 

separately. of things to be fried quite dry before putting them in, 

" • ■■ — • otherwise the steam, suddenly generated by the moisture 

COOKERY.— LV I II/ immersed in the fat, will cause it to splutter and fly 

about, causing perhaps unpleasant bums on your face 
THE frying- pan and DAUBlkRE. and hands. This mode of frying especially allows you 

Every well-appointed kitchen should have the means of to smear the things with egg, dust them with bread- 
frying in two different ways ; the first, that commonly crumbs, or simply rub them with flour. Tlxy come out 
employed, is done in an ordinary frying-pan, of which it nicely brown and dry, neither greasy nor indigestible, 
is needless to give a description. A tittle fat is put into Frying in this style also allows you lo do many things 
the pan ; when it is hot, the article to be cooked is laid which could not be cooked respectably in a shallow pan. 
uta it, and when done on one side is turned to the other, as well as to freshen up yesterday’s remnants— small 
It is, in fact, broiling by means of contact with hot iron, birds, slices of underdone meat, small or sliced potatoes, 
the slight quantity of grease just serving to prevent burn- young vegetable marrows, sliced turnips, lumps of cold 
ing. Some things, which can stand rough handling, as fish when shapely and not too much broken, artichoke 
chops and steaks, may be cooked in this way to a pal at- bottoms, and many others. 

able condition ; but the more delicate kinds of fish, A shallow frying-pan is incomplete without a fishslice, 
farad-crumbed cutlets, dec., are mostly failures. which will also be useful in bundling and taking out things 

For these, there should be a deep frying-pan or dish, from the deeper utensil, 
allowing the things to be plunged in the boding fat Its A mode of cooking much practised abroad, near akin 
dimensions should be sufficient to cook a fish the sice of ■ to frying, is called j outer (to toss up). It is mostly done 
a handsome mackerel. The deep pan by no means | in a small deep saucepan, in which the article— potatoes, 
dispenses with the smaller and shallower frying-pan for , small birds, meat, or sweetbreads cut into dice, and fleshy 
Jomg small Hikings, such as kidneys, eggs, and steaks : vegetables— are shaken and turned about in hot fat, until 
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done brown and enough. As in frying, the soddeniitg of and let H simmer for half an hour. Strain 
Che things with grease is entirely avoided by having the a fine horsehair sieve ; or, if wanted clear, wn it ttaMgh 
/at hot enough to harden the outside of a substance into a flannel jelly-bag. It is then ready to com to make JeBjr 
a crust. A sautd potato, whether whole or sliced, should for garnishing your cold turkey, either in Kttic moulds or 
be brown and crisp outside and mealy within. A sautd in a flat dish, out of which it can be cut with a knife hi 
fowl or duck nearly approaches one roasted in a sauce* dice or strips. 

pan, only it may be accompanied by vegetables, as VJ, — In the receipts given, our wish is that they 

potatoes, onions, or sliced turnips. Kidneys, however, should contain as few ingredients as is consistent m 
and other small things which become tough, leathery, and their efficiency in making palatable and relishing cookery, , 
shrunken, when exposed to more than a moderate heat, and also with economy. Hut in cooking, as in otter, f 
are occasionally sauufd in wine. Sautdingis often done in matters, it often takes so very little to make all the H" 
earthen pans, which are especially adapted for omelettes, fercnce between good, bad, and indifferent. We all know 
There is a kind of stew known in France as a daube. the influence of a single word, a look, a gesture, a tone 
The article most usually dressed in this way is a turkey of voice ; good cooks are aware of the effect of a little 
*n daube or d la daube (for which words wc have no pinch of this, a dfist of that, rnd a tiny morsel or spr$g 
English translation short of the detailed description we the other. Therefore, whenever many ingredients are 
are about to give). Hut geese, ducks, old cocks and given, as in the above receipt, it is not because they aie 
liens, logs of mutton and veal, arc also done en daube . all so absolutely necessary that the dteh cannot be well 
A daube is mostly employed as a cold standing dish for prepared without them, but because it is better for having 
breakfast or luncheon ; slices or joints of it garnished them all, when convenient. What you cannot get, you 
with parsley or scraped horseradish, may also be served, will not put in ; what you do not like, you can leave out, 
as aiac dishes or fill-gaps, at dinner. A daube, too, is These seasonings and fovouring matters arc mostly, too, 
excellent, and may lie presented hot, as a principal dish ; quite inexpensive. For those who have a garden, sweet 
in which case, it should be surrounded by its trimmings herbs are of the easiest culture, except perhaps knotted 
and gravy. marjoram and sweet basil, two of the most delicate and 

The cleverest caterer will sometimes get taken in, and aromatic. Knotted marjoram, a perennial, deserves a 
find she has bought an old bird instead of a young one. place in a flower-pot, quite as much as many of the weedy 
Now, old poultry and adult meat, even if tough, are pre - things to which it is accorded. Sweet basil is a tender 
/erred for a daube. They arc found to contain both more annual, thriving only during the warmest months of the 
flavour and more nutriment, if they can be made tender ; year, when it is a favourite pot plant over a great part of 
and the object of this peculiar process is, to make them the Continent, particularly lor ornamenting butchers' and 
Sender, in spite of all the resistance they may offer. The poulterers' shops, window-sills, or any corner where a bit 
utensil employed for this purpose is called a daubibre , or of soft bright green looks pretty. In towns, a few plants 
•dose -covered stewing -pot, mostly with a lid having a of parsley, thyme, chives, and chervil, may be kept grow- 
rim round its edge, to receive burning charcoal, though ing in one or two mignonette boxes, which will save the 
that is not absolutely necessary. To vary a little our continual expenditure of pence. 

description of utensils, we will illustrate the use of this Goose en Daube {nearly the same as for Turkey ). — 
one by a couple of receipts. When a goose is too old to make a tender roast, you may 

Turkey en Daube . —Take an old turkey, pluck and dispose of it advantageously thus:— Empty and singe it ; 
empty it, saving the heart, liver, and gizzard, which latter you may lard its breast or not, as you pjease. Prepare 
must be cleaned and scalded, and tne thick inner skin the giblets as you would for a pie or for stewing. Truss 
peeled off. Singe it ; cut off the neck where it joins the the goose by tying it with string. Choose, if you have 
body j cut off the legs. Scald the legs ; peel off the any choice, a stewing-pot only just large enough to hoKl 
outer scaly skin ; cut off the claws. Cut off the head ; your goose ; lay slices of bacon at the bottom ; on them 
remove the beak and eyes ; split it in two. Cut the neck place the goose ; pack round it the giblets and a calPs 
into three pieces, after carefully singeing the hairs. Truss toot halved or quartered. Chop together parsley, chives, 
the turkey as for roasting or boiling, tying it with string, two shalots, one clove of garlic, thyme, two bay-leaves, 
You may lard its breast with strips of bacon inserted with and basil or knotted marjoram. Season this with 
a larding-pin ; but that trouble is not necessary. Put a pepper, salt, and a little grated nutmeg, and distribute it 
few thin slices of unsmuked tiacon at the bottom of your amongst the contents of your stewpot. Add a few' pepper- 
Mewing-pot, and on them place your turkey. Around it corns, and, if there is still room, a couple of carrots split 
put a calfs foot cut in two, or a couple of well-cleaned in quarters. Pour over all a couple of glasses of wine, 
sheep's trotters, the turkey's feet, head, neck, &c. ; two or hall a glass of brandy, and as much water as will nearly 
three carrots split in quarters, several onions, two or three cover it. Put on the lid as tight as possible, and let it 
sweet bay-leaves, sprigs of thyme and parsley. Pour over cook %>ery slowly for five or six hours. When done, lay 
it some good broth or stock, and season with pepper and the goose on the dish on which it is to be served cold, 
salt. Some add cloves, garlic, sweet basil or knotted Strain the gravy, skim off the fat, and pour as much of it 
marjoram, two glasses oi wine, and a small glass of over the goose as the dish will hold neatly in the shape of 
brandy. Stew these slowly from five to six house, accord* jelly. It thus makes a handsome standing dish. The 
ing to the size and venerability of the turkey, over a very giblets and call’s foot (with the bones removed) can be 
gentle fire ; in fact, a large fierce fire will spoil the daube served up as a hot stew, cither at once, or warmed up 
by converting it into horn. If there is no fire on the another day. The daubi&re, or stew-pot with a lid to hold 
fop, you may turn the turkey after three hours' stewing, live coals, is also called a braisibre , from brais* % small 
If to be eaten hot, you simply lay the turkey on its dish, charcoal, especially that obtained from bakers, who extin- 
removing the string with wnich it was trussed ; you sur- guish it when their oven is heated. For ducks, fowls, 
round it with the handsomest of the things stewed with it, legs of pork or lamb, a smaller stewpan, like that figured, 
and pour over it just enough gravy (with as much fat is desirable. Gear red-hot cinders may be laid on the lid, 
removed as possible) to serve with the portions helped, but they require to be renewed more frequently than char- 
If it is to be saved till cold, strain the liquor through a coat. This xqode of cooking (which we may call braising. 
sieve, and boil it down to two-thirds of its original quan- and from ittorm the verb to braise) has for its jpccial object 
tity. Break two eggs into a saucepan ; beat them op to cause as little evaporation as possible, and so to retaia 
well ; pour the liquor over them, and mix ft thoroughly [all the natural juices and flavour of the meat What is 
with the eggs ; continue stirring till it boils ; set it aside, not left in the meat is fixed in the jelly produced by k. 
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PAPER FLOWER MAKING. — II. 

Thrrk is not a handsomer gem of the garden than the 
Passion Flower* There is a centre made of a curled piece 
of the fine green wire (see Fig. jjt). There are also three 
stamens and five anthers. Hearts can be bought for these. 
Then two rounds, cut in cardboard with a penknife, one 
purple, the other green (see Fig. j£). They are coloured 
with a brush of camel's hair. These arc arranged next 
to the wire. Then come the petals, cut in thick white 
paper, first five of ik, the smallest size ; then five of 2 A, 
alternated find behind. 3X* is for the bud, made over a 
wadding centre, like rosebuds. The calyx is like Fig. 9, 
page 205, vol. i. There are two of these of pale green, the 
outer one turned back. Scarlet petalled passion flowers 
are beautiful. 

Of the Gennan Aster there are four sizes (Figs, is, 2 z, 3*, 
4*) and a calyx, Fig. 5*. These are of pale yellow. After 
they are cut out they must be crimped. The heart is 
illustrated in Fig. 8, page 265, vol. i. Put four of every sized 
petal round the heart ; pinch up every piece as it is put 
on, and crush it well round the “ heart.” The first size of 
these diagram cut daisies, plain nr Michaelmas, and the 
same heart may be used. The four diagrams also serve 
for China asters cut in various shades of red and lilac. 
The German aster should bo double the size of the 
diagram. 6? in the daisy calyx. 

To cut the China Aster , Gennan Aster, and Daisy , 
draw three circles with a bow pencil, like Fig. iir. Divide 
this in four by a hoiizontal and a perpendicular line, and 
divide each of these quarters again by a line. All these 
lines arc shown in Fig. is. Then in every one of these 
smaller divisions draw three flower petals, converging 
from the centre to the second circle. Beyond the second 
circle to the edge they are sloped away and indented in 
the centre. When complete, cut out the edges and 
divide the petals as far as the smallest or inner circle. 
Fig. 4* gives the first size for the aster. There are four more 
sizes, each a little larger than the other, but the centre circle, 
which is uncut, is of the same size in every one of them. 
Daisies arc cut of whitepaper tipped with carmine, if they 
are field flowers, and hearts like the asters. Michaelmas 
daisies are of various colours, and arc fuller, that is, 
have more rows of petals on them ; the hearts can be 
made of yellow Berlin wool. Fold a thread of it nine or a 
dozen times over a card an inch wide. Slip a bit of cotton 
through it at one edge and tie the wool tightly. Then 
slide the wool oft' the card, and cut open the edge not 
tied. Loop the top of a bit of thin wire, and tie the little 
wool tassel upright at the top of it, about a quarter of an 
inch to the wire, leaving the ends a quarter of an inch 
long. If not quite level at the extremities, cut them so 
as to make them appear of a soft equal pile. 

An Arum is easy to make. A twist of paper, like a 
sugarloaf, of double tissue (gummed together) cut vety 
low at the join, and with a long point, and the other side 
curled over. Make a twist of orange paper, like a spill, 
but as thick round as the little finger, itamp4t over with 
gum, and dip it into powder yellow chrome. A stiff 
wooden stem, covered with paper and mounted with a few 
large leaves, suits an arum. Most children are familiar 
with the wild arums in the hedges, And call them “ lords 
and^ ladies,” Fig. 7 *. 

Canterbury Beils are cut out of lilac tissue paper. They 
are joined round by the side bit. and the bulb of the low er 
part by the side pieces projecting on each division. The 
points at the top are curled back. This (Fig. 7 m) cut 
•tmaller, makes hyacinths ; but for these make one point a 
little longer than the rest Cut still smaller, it can be used 
for lilies of the valley. The dotted lines show how to draw 
the diagram to any size by ruling four horizontal parallel 
lines, and dividing these perpendicularly into five equal 


portions. Draw the points at either end, and the pattern 
is complete. Size for Canterbury bells, tfyree times that 
of the diagram. 

The Jasmine is a troublesome little flower to 
The ready cut shapes arc useful for this, l/is the flower, 
to be placed over the stamen, 2/; \f is the bud, and 4/ 
the calyx. The flower ana bud are made of thick paper, 
white or pale yellow, and veined. 

A Variegated Geranium (Fig. ix) is an example of 
another way of forming a flower composed of several 
rather small petals. It may be made of double tissue or 
thick white paper, white variegated with red, or rofe* 
colour veined with deeper red. The variegations of 
geraniums are multitudinous. The geranium is veined 
on the cushion like the scarlet geranium. Fig ig; page 165^ 

Figs. 1 h and zh represent tt.e parts of a Heartsease* 
Cut a piece like 2 h of thick saffron-hued yellow paper. 
Vein it well and goffer it slightly, no give it the irre- 
gular appearance of a heartsease, or manage the latter 
manipulation with scissors. Cut \h out of rich dark brown 
silk velvet. Cover the back with plenty of thfck gum. 
When dry, it will curl enough. Mount the yellow petals 
on a “heart," and then the little green calyx. Lastly 
the velvet leaves. The pointed corner turns back on the 
^talk to make the spur of the plant peculiar to this flower 
and to the violet 

Nympholit<e is useful as a small blue plant It must be 
cut from white tissue, the edges coloured with powder- 
cobalt, mixed with a little gum water. One round makes 
a flower. Fig. 3^/ represents it, and 2 d the calyx. The 
blue band is half the depth of the flower. 

A Convolvulus should be made of double white paper, 
Fig. l«. Tinge it deep blue with powder-cobalt round the 
edge. When this is dry, tinge it with lemon-yellow, 
nearly to the centre, and meeting the blue. It is joined by 
the slight, straight line observed on one side. This is a 
type of a distinct shaped flower, and shows how these 
lain cups are formed. The triangular piece marked oft 
y dotted lines, is to be cut out alone for the bud, not cut 
out of the flower as it seems here, but made and worked 
up separately. Curl the edges of the convolvulus out- 
wards. Size, double that of the diagram. 

Fig. \p is the Scarlet Ibisctts, a large and rich flower. 
The petals arc black, at the shaded part in the centre. 
The heart, Fig. 2 p, is made of wax, covered with small 
stamens. The head of it is yellow, the stem is palish 
green. The calyx is like the German aster. 

The Camelia, like the moss rose, requires no purchased 
heart. It docs not even want a purchased calyx. It 
may be made of white, yellow', pink, rose, or deep red 
paper. Double the number of petals needed must be cut 
out ; cement them together two and two, to make them of 
double paper. Make a ball, the same as for the rose 
centre, goffer six petals of la (page 165 of this volume), 
anti arrange them for the goffered edges entirely to con- 
ce.il the heart Over these place six goffered petals of 2a, 
goffer all the rest, and place them in turn according to size 
round the centre, w ith the edges turning back — five of 3 a, 
ten of 4*, and ten of fa. Cut in pale green paper twelve 
cadi of 6rt, and place two and two together to make 
them double. Tut round the three loops first, and 
between them the three small ones. They should be 
slightly goffered outwards. Size, half as large again. 

The rleasant-eyed Narcissus makes up well. Cut 
for the centre a round of double > dlow paper. Fig. 37. 
Tinge tfiem green towards the heart, add at the edge a 
narrow band of intense carmine, make a little hole in the 
centre, and slip it over the heart. The petals are of two 
sizes, Figs. }q and 2?. Cut them in thick dull whitepaper, 
or, double white tissue gummed together, vein them like 
the diagram, put on the smallest first, and tlfen the hugest, 
alternating the petals. Finish with a calyx. The heart 
is three little black dotted stamens. * 
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The huge Whitt Lily is a very beautiful and effective 
>wer. The bean. Fig* 5, and calyx, Fig. 6, were given in I 
ige 264, vol i. These are generally purchased The lily ! 

k paper. Double tissue j 
ted. There arc two sized j 


Sower. The heart, Fig. 5, and cal y 
page 264, vol i. These are general! 
should be made of dull white thick 
or tissue over wax, may be substitute 


petals for the flower, three of each cut by diagrams irand 2r. 
Vein them with five straight marks down the centre, and 
veins converging each way. Put the three smallest petals 
round the heart at regular distances. Afterwards, outside 
these, add the three largest ones between the spaces. Of 
Fig. 3 r, a smaller petal of the same kind, cut three. Goffer 
them at the points, $0 as to dose together. Cut six of 
Fig. in pale green opaque paper, and put three round 
the bud first, and afterwards the three osiers. The stem 
as constructed of wood, suchf as hall a garden stick split 
through. 
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To re-Japan Old Tea-trays^ The tray that we wish 
to repair must be first carefully cleansed from all adhering 
dirt by washing with soap and water, the rust being 
removed by rubbing the part with a piece of leather on 
which some rotten-stone has been applied. After being 
thoroughly cleansed, the trays are to be wiped dry, and 
exposed to heat before the fire. Any portions from which 
the varnish may have been completely denuded is then to 
be retouched with a mixture of either colour or brouic* 
powder, mixed up in copul varnish. This is to be done 
with a fine painter’s pencil as neatly as possible. When this 
is uuite dry, the whole surface of the tray is to be varnished 
\s uu a coat of copal varnish. After this is done, the tray 
should be put in a warm place where the varnish may dry 
and harden. It is also vet y useful, where it can conve* 
nicntly be done, to place the tcu-iruy in an oven at a torn- 
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veined by the pincers. Like the geranium, it is a specimen 
of a flower of five petals, cut in one single circle, but the 
shape is, different from the geranium, and the petals are 
more uniform and pointed at the extremity. The petals 
are marked id and the little calyx, 2d 

The Carnation is an instance of a flower not made in 
the petals, as found on dissection of the natural blossom. 
It is very successful if cut out of a deep yellow or orange 
paper, and streaked into bioad and narrow irregular lines 
of carmine, like Fig. i u ; also on pink paper colour with 
carmine. The carmine, put on with a camel-hair brush, 
ma y either be used very deep and thick from cake or 
tnoist colour, or tube water-colour, or powder-colour 
mixed thick with weak gum-water, on a plate or palette. 1 1 
must thoroughly dry liofore the flower is manipulated. 
The details of making up carnations have already 
appeared in vol. i. The paper must be cut twice the size 
of Fig. 1 u. 

Group tut;, ~ Blue flowers do not look so well as other 
colours on paper. Hut if they are omitted, a happy effect 
can be produced by the substitution of bright mauve, such 
as is seen in rhododendrons. This colour lights up a group 
of flowers very ngirh, and a little of it goes a great way. A 
group of pink and yellow roses, white azaleas, carnations, 
a very little dead white, plenty of rich green leaves, some 
heartsease with their bright yellow and deep velvet petals 
to give emphasis to the group, a rich orange tea-rose bud 
or two, ana a few dark, rich, clove carnations and a damask 
rose, or a spray or two of scarlet fuchsia to give tone and 
save the general colouring from insipidity, are the <ort 
of ingredients necessary to form a large handsome 
group. Of course, various flowers can lie introduced, 
always adhering to the same principle of proportion of 
colour. 


ODDS AND ENDS. 

Tomato Catchup .— One gallon of tomatoes (that is, after 
they are all boiled down), four tablespoonfuls of salt, three 
tablespoonfuls of pepper, three tablespoonfuls of mustard, 
half a tablespoonful of allspice, half a tablespoonful of 
ground cloves, one tablespoonfu! of cayenne pepper, one 
pint of vinegar, to be simmered for one hour. Scald and 
skin the tomatoes first, and thoroughly boil them (they 
can scarcely be done too much) before adding the above 
ingredients. When cold, put into old pickle bottles and 
seal the corks. 

When to buy Candles . — Always purchase those made in ; 
winter, as they are the best ; and buy a good stock of 
them at once, as they improve when kept for some time 
in a cool places - 

Discoloured Y Vox Candles . — If wax dandles discolour 
by keeping, rub them over with a piece of flannel clipped 
in spirits of wure» 


can be done the appearance of the varnished article will be 
greatly improved. 

To jir Chalk and Crayon Drawings.-' Chalk drawings * 
may be fixed by applying to the l.u\ck of the paper some 
fixing liquid. Togo this, the drawing should be turned ' 
over and the corners held that the surface may not touch 
anything. The back of the drawing is then brushed 
over with the solution until the liquid soaks through the 
substaficc of the paper ; this brushing is again to be 
tepeated. In doing this it is necessary to be very careful 
to apply the same quantity of solution to every pari of the 
paper, for if one part of the drawing receives more than 
another a stain may be left. The drawing is then turned 
and laid on its back and allowed to dry. ’I lie fixing 
.solution to be employed for this purpose is prepared by 
soaking an ounce and a half nl isinglass in five ounces 
of distilled vinegar for twent) four hours. This is to be 
added to a quart of hot water, and the liquid left at a 
gentle heat-- being frequently stilted until all the isin- 
glass is dissolved. The liquid must now be filtered and 
added to an equal quantity of spirits of w »c. 

Jo wake Elder U'tne. Having striped off the berries 
place them in a to a: pan or tub, and a little mote than 
will cover them with water. Let them remain four or five 
days, occasionally squeezing out the mice with a presstr, 
made of a small block of wood like flic head of a mallet, 
fitted with a handle of suitable length. When they have 
remained sufficient time, pi css out the juice finally through 
a fine sieve or straining-canvas. 'I he juice being quite 
clear, add three to four pounds of raw sugar to each gallon 
of juice ; half a pound of Ringer, two ounces of cloves, 
and one or two ounces of allspice ( according to palate) to 
every four gallons. Let the whole boil fora full half-hour 
after it commences to boil ; pour it into an open cask or 
tub. and when lukewarm add yeast placed on toast, keep- 
ing it well covered, and let it w'ork for a little less than a 
week ; at the end of which tune skim off the yeast, put 
it in a cask and leave it to ferment, with the vcntqieg 
loose. When the fermentation ceases, bung tlu* Cask 
tightly, and let it remain for two months at the least, when 
it will be fit for use ; although a longer time than two 
months is preferable, if the wine be riot especially required. 

It should oc remarked that the addition of a bottle of 
brandy, put into the cask before bunging-up, greatly im- 
proves the wine, although it is not absolutely essential. 

Rtcc Froth> ~Yox onc-third of a pint of rice allow one 
quart of new milk, the whites of three eggs, three ounces 
of loaf sugar finely powdered, flavour mg of lemon or almond 
to taste, and a quarter of a pound of raspberry jam. Boil 
the rice in a pint or rather less of water ; when the waiter 
is absorbed add the milk, and let it go on boiling till tpiite 
tender; keep stirring to prevent it from burning. The 


tender; keep stirring to prevent it from burning. JTui 
flavouring, if an essence, to be dropped among the sugar. 
When the rice milk is cold put it in a glass dish. Beat 
up the whites of the eggs and sugar to a froth, cover the 
rice with it, and stick bits of jam over the top. 
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To destroy Crickets or Beetles.— I»ut some strong snuff For this purpose we have selected as' an example an 
in the cracks and holes from whence they tome. The ordinary bow window, having three openings* a plan of 
oarings of cucumbers will, if strewn about near their which is shown in Fig. a. In this figure the brickwork 
holes, drive them away. , „ , ° r stone piers are marked A A, the window sashes turn 

To destroy Flies.— Strong green tea, sweetened well, ; shown at C c C, and the dotted line, 6 8 8, indicates the 
and set in saucers about the places where thev arc most t outline of the projecting sill, which is, in windows of this 


numerous, will attract and destroy them. This plan is 
much to be preferred to the use of those horrible fly- 
papers, which catch the poor insects 
alive, cruelly torturing theni while 
starving them to death. 

To clean an Oil-can .— Drain the 
can thoroughly of all dregs ; then 
take a small mop with a long stick 
—such as is used for cleaning lamp 
glasses— or a piece of rag lied to 
a stick will answer the same pur- 
pose ; with this wipe out the can 
all round from any sediment. Have 
ready a strong, warm brown soap 
lather, with which cleanse the can ; 
then rinse it in cold water, and . . 
drain it well afterwards. | j/ y t 
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description, usually rather wider than in those of the 
ordinary form. In order to fit a fernery to a window of 
this construction, three cases will be 
required, as shown at DDD in^he 
same figure. For each of these, 
three sashes of the ordinary make 
will be required, ope square one for 
the front of each part, and two which 
' will require to be bcyelled at the tdft 
end to receive the roof, as in Fig. 5. 
As the construction of sashes has 
been already folly explained in 
previous articles, we need not here 
enter upon it, but would merely 
remark that for this purpose the 
work must be very accurately and 
neatly executed. It will be advisable 
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KERN CASES AND WINDOW GARDENS 
{ion/tHMdJ. frvm /. 150). 

It frequently happens that the outlook from some par- 
ticular room in the house is not altogether pleasant, or 
that the window is so placed in relation to tnc street as 
that passers-by can observe what is going on in the 
interior of the room. In such cases as ttpsc, window* 
gardens will be found exceedingly useful as well as highly 
ornamental— the plants .forming a natural blind of the 
most elegant description. The case may be placed 
either upon the inner or outer part of the room, as may 
be preferred, or as the construction of the window will 
allow But it should be borne in mind that if the case 
be placed outside the window, in the air, the temperature 
will.be much lower than if it opened into the room; and 
this will materially affect the plants which are to be 
grown in it. If it be outside, only the hardier ferns will 
survive the winter, but most of those generally grown 
will live all the year round in a case which opens into the 
room. We will give the necessary details for cases of 
both kinds, leaving the constructor to select such as will 
best suit his purpose. 


j to keep the bars as small as possible, as the slighter they 
are, tne more pleasing will be the effect. Unless the 
windows be unusually large, no central bars will be 
needed, except perhaps in the roof, as sheet glass may 
now be procured of almost any required dimensions. 

! Although it would be somewhat easier to construct these 
1 cases by building them up a piece or two at a time, we 
! should hot advise such a course of proceeding— for this 
reason, that if at any time they have to be removed, they 
will be utterly destroyed ; while, if separate and complete 
sashes be fitted, the whole can be taken down and re fitted 
in another position without loss or damage. The bottom 
rail of the sashes, a, Fig. $, should be of sufficient width 
to cover the box containing the plants— say five or six 
■ inches— and must be cut to fit up to the sill of the sash- 
. frame, "a The width of this sash from back to front 
must be measured from the outer part of the sash- 
frame, and, of course, all pits of the case must be just 
outside the line traversed by the top sash, or it will 
not open."* * 

The end sasltes being made in pairs, nhe front ones, 
which, as we have before mentioned, will be square, may 
be made; and then those for the roof, wVich should be 
fitted as closely as possible to the middle rail of the 
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wtadpw-sftffht or, if the case is to be water-tight, just ! To support the roof of the case, similar fillets must be 
underneath it* But in this case the roof must be easily . screwed to the sash-frame, at the exact height of the 
removable, or the window will be fixed. All the sashes lower part of the rabbet upon the top rail of the front, 
being made, they should be fitted into their places before When the framework is thus completed, the floor of thv 
glazing. The best plan will be to mitre the angles, as case may be laid ; care being taken to incline it to one 
shown in Fig. 3, and if the comers be rounded it will corner, so as to ensure perfect drainage. The sine tray 
give a neater appearance to the work. In some outside should now be fued, and a pipe inserted at the lowest 
cases we have seen, the roof 1ms been formed of one point ; and, if this can be carried to the outside of the 
square of bent glass ; this is very neat in effect, but as building, it will bo advantageous, 
bait glass is expensive, and not always easily obtained, In the design given in rig. 7, it is proposed to place 
we should prefer the flat roof for any exposed situation, a small fountain in the centre of the case, and where this 
Should this be preferred, howeici, the" top rails of the end is to Ik carried out, the icquisite pipes should be inserted 
sashes will require shaping, before the work is further 

the rabbets of course follow- ~ J 1 — ' 1 — 11 

•ing the same curve. When the* 
work is all fitted and glazed, 
at may be secured by means 
of round-headed screws, the 
end sashes to the sash-frame 
of the window, and the other 
parts to these. The screws 
should be well greased be- 
fore use, as, in the event of 
the case being taken down, 
this will ensure their easy 
withdrawal. 

The cases we have just tie- 
scribed are of course quite 
;ts suitable for ordinary win- 
dows having only one open- 
ing, as for that we have se- 
lected as an example ; the 
only difference 1 km ng that 
only one frame will be re- 
quired instead of three. 

The last description of 
fern case we need mention 
is that which i* adapted to 
the interior of a window ; 
and with the vicp* of making 
these papers as complete as 
possible, wc will select a win- 
dow of the same shape as 1 . . baskets where required. The 

that shown in Fig. 2. as that 
will be the most complicated 
which the amateur will be 
likely to construct for himself, 
while the details of the woi k 
will serve equally well for an 
ordinary square window as 

for the shape here described. boxes. The fillets which sup- 

The first proceeding will be to prepare two styles of the port the*e should be deeply grooved, and screwed to the 
length required to reach from the floor to the top of the rail itself. 

case. These will require fitting to the angle of the With respect to the wood used in the construction of 
window. Wood of about three inches wide, by two inches fern cases, wc should advise for all outside work good 
in thickness, will be suitable. Into these, at the proper , yellow deal, as that will be the most durable ; while, for 
height, must be morticed and tenoned the top and bottom the interior cases, pine, of good quality and free from 
rails, marked A and B, in Fig. 6. Tw f o inches square will knots, will answer cuually well, and be more easily worked 
be a good size for the top rail, which must be rabbeted on F or glazing, either plate or sheet glass may Ik* used. The 
the inner top edge, to receive the lath forming the roof, first is expensive and rather heavy, but far more elegant 
¥he bottom rail must be wide enough to nearly cover the in appearance than the latter, which is often offensive to 
box containing the plants, and, of course, sufficiently the eye, on account of its waviness. Patent plate is 
strong to support the weight of the earth and artificial cheaper, and will mostly answer all requirements ; and for 
rockwork placed in the case. The height of this rail all ordinary purposes this is what wc should recommend, 
from the floor of the apartment in which the case is Beside the cases wc have described, there are some 

placed will depend upon that of the outer sashes of the constructed of combined wood and metal. In these, 

window, as the top edge of the box should not be seen however, the same principles of construction are applied, 
above the bottom rails of these. When this rail is mor- the only difference being in the material employed. The 
ticcd into the styles, fillets should be screwed upon the details of working in metals will be given in future 
waQs, as shawn *in Fig. 1, and upon these the cross- numbers under the heading of the 44 Household Mechanic,* 
bearers, or joists which arc to support the bottom of the ' but wc think the amateur will find that wood will be by 

case, may bejplaced, in the manner shown at a a a a in far the most workable material for his use. 

the wng figure* j In conclusion, wc would remark that in all cases it will 
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only tiling now remaining 
will lie to decorate the bot- 
tom rail of the ease, and for 
this purpose nothing can be 
more suitable than the en- 
caustic tiles we have before 
recommended for flower- 
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now' be prepared. Of these 
three will be required for the 
front, and one for the roof of 
the case. About one inch 
and a half will Ik u suitable 
thickness for these, and they 
should be well and neatly 
made. We should advise* 
that the two small sashes in 
the front should be fixed, as 
well as that forming the roof. 

It is a matter for the con- 
structor to decide whether he 
will hang the centre s.vsh, or 
merely arrange for lifting it 
out when featured. Wc think 
the latter plan the best, as, 
when arranging the plants, 
the large square of glass will 
be safer if quite out of the 
way. The smaller sashes 
should Ik rabbeted upon 
their edges, is shown in rig. 
4, and tb<* f irger erne marie 
to fit int*# them. It will be 
advisable to insert several 
stout liars in the roof sash, 
as to this may Ik suspended 
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BEER, AND HOW TO BREW IT. 


be advisable to make drawings of the work before it is [ practice, it has not been prohibited, and is stiB continued* 
commenced. This will greatly facilitate its execution ; j Liquorice and flour are also extensively used to give body 
and, however difficult it may appear to carry out the * 


Liquor* 
ana coli 


our to porter. 


i extensively used to give body 


designs here given, with few tools, and limited mechanical j Sugar may often be used with great advantage in family 
skill, we can assure the household mechanic that if our | brewing. Twelve pounds of good brown sugar are equal 
instructions are carefully followed, he will, with ordinary j in strength to a bushel of malt, and the cost is not one 
patience and perseverance, he sure to succeed. This \ half. Some saving may, therefore, be effected by using 
kind of work, indeed, in addition to its usefulness, will : it : but it should be in table or small beer. It is not 
be found most interesting when once the early difficulties [ adapted for fine ale ; the flavour is not equal to that of 
arc overcome. J malt, nor is the keeping power so great. Sugar umy 

We may perhaps with advantage add a few words as . either be put into the boiling wort, or, with less waste, 

to the use of “ virgin cork” for decorative purposes. The j stirred in afterwards. 

“virgin cork,” or first-stripped bark of the cork tree ‘ Camomile flowers seem to have escaped the notice of 
(Quercus snUr\ has the especial qualities of lightness, ; writers on brewing, but they are well known to the makers, 
porosity, and durability. It is procured from the forests j of bitter beer. They arc twite as powerful as hops, giv^ 
in Portugal, and sold in bales. For decorating conserve- s a pleasant bitter, are a fine tonic, and have the same 
lories or ferneries, it is very valuable, being an excellent i conservative power as the hop. The writer has been 
substitute for rustic wood-work or pottery. accustomed to use the two together in the proportion of 

one pound of camomile to six of hops. They may be 

: r " T " grown (as has been the custom of the WTiter) \>y those 

ttrru Axm u/ w* * vr\ who have gardens. The cultivation is very simple, and 

UEEK, AND HOW IO BREW IT. involves no trouble beyond planting, and gathering and 

Hi. drying the flowers ; or they may be bought at about the 

_ _ , same price as hops. 

W* cannot do better than follow our practical directions if the beer in the barrels docs not become dear spon- 
for brewing with some explanation of the series of chcmi- taneously, it may be made clear by the use of isinglass, 
cal changes of which the process consists. \Yc will do To fine a barrel of beer, dissolve an ounce of isinglass in 

bo as plainlv and briefly as jK>**ib)c. Barley, in common a Jittlc good beer ; some persons prefer that the beer 

with other kinds o. grain, is chiefly composed of starch. 5 hould be sour, which wc do not recommend. Draw a 
This in the process of malting is partially converted into pailful from the cask, put in the finings, and stir briskly 
that variety of sugar known as grape-sugar, and a sub- ; till a head is produced, then pour in at the bung. The 
stance called diastase is also formed. When the malt is j act j on n f t fi c isinglass is to form a kind of scum over the 
saturated with hot water in the inash, the diastase reacts j top n f the beer, which gradually sinks to the bottom and 
on the remaining starch and converts that also into sugar, j carries with it the floating impurities. If the beer is very 
Tile sugar is dissolved by the water, and sweet wort is 1 muddy a larger proportion of isinglass should be used, 
therefore grape-sugar held in solution; fermentation lllt hose extreme cases in which isinglass docs not succeed, 
chAngcs the sugar to alcohol and carbonic acid. j salt , ( , r qu icklime must l>c employed. 

It is to some extent possible to brew with unmaltcd j Beer is al\va\ s liable to liecoinc sour in the barrels, 
barley; in this case, the process of sugar-making is ; mnrv especially in warm weather. To prevent it, it is 
wholly carried on in the mash-tub. But to get a satis- > wc ij t0 j )ut , n a handful or two of fresh, hops. Various 
factory wort from unmalted barley is not easy ; the | 0 ther receipts have been rccornmcndcdforthepurpo.se; 
mashing requires nice management, and the wort will be j such as ;i r nt . w .|aid egg, wheat, laurel or walnut leaves 
inferior both in flavour and keeping power. It was, j fcUspt . mlc d from the bung ; but probably nothing will be 
however, used extensively for small beer by the Ldm- j so efficacious as keeping the cellar at an even tempera- 


verted into acetic acid ; it usually results from too slow 


hang some dry mustard in a muslin bag from the bung. 
Before leaving the subject, it will be well for us to 


cooling, but it may also arise from delay between mashing conj , i( j cr lhe relative advantages of home brewing and 
and boiling. The reason why water i» allowed to cool hasi w It must £ e franWy adm5ttcd * that, 
before masting should also be stated, Water at or near j *^ arded h as an articlc of i uxuryi no f, om<f . brewcd ca „ r 

the boiling point converts starch into £um. Jf •* *** be compared in delicacy of flavour with the high-priced 
too hot a thick Paste is formed, from which the wort will , of our {, rcwcrs . Thig( at ^ £ a, c 

not run; it involves the loss ofthe malt, and is caUedin i 0 pj n j on 0 f the writer ; all persons will not agree with 
b f * wer * ***"?• ^tting the goods. Maltwhtch has been ! h im> jj ut a high-class beer is not the one most in 

**P°*?^. | requisition for family use. For the table and ordinary 

is lw l iable fo^se t than that from the min. 1 drinking, a sound and good, but not a superlative drink 

in 'brown * malt the starch is pSi^lly charrS, is more i ^welnult hirSSS/ 1 * ^ ° feC0n0my ; 

Snre^'lt^re^h-dSm^hShre ten^rlturet 1 To brcw *»»<>*» in’ strength to brewer? 

porter are therefore raaslud at much higher temperatures at one ^ g a u on will require 


than pale ale. j 

High dried malt is rarely employed fur family brewing, I 
nor can wo upon economic grounds recommend its use. 
The dark colour, which is gained by charring the grain, 
can only be acquired at the expense of loss of strength. 
During the war of the French Revolution, the price of 
malt became excessive, and as the brewers found that 
more strength was to be obtained from pale than brown 
malt* they mixed the two for porter makinp, and made 
up the deficient colour with burnt sugar. As there was 
nothing at all prejudicial to health or the revenue in the 
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3 bushel* of molt at 8s. 6d. S 5 6 

1 lbs of hops at is. 6d 046 

\W.ir“and tear, and interest on brewing plant ... O y o 
Brewer and fuel (paid for by yeast and graiss). 
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Hie prices of matt and hops given are average ones. 
The strength of the beer brewed with them will be rather 
above than below that of the brewers at one shilling per 
gallon. If economy be a matter cf importance in the 
family there can be no doubt but that the brewing should 
be done at home, and to this must be added the great 
advantage of having an article known to be free from 
adulteration. 

These articles have been given in compliance with the 
expressed wish of some of our readers ; others, who hold 
principles opposed to the use of all intoxicating liquors, 
may probably object to them. For the principles of 
those persons we have the greatest respect, being our- 
selves convinced that whatever may be the advantages 
which arise from the use of* such drink!!, they are mote 
than counterbalanced by the evils which spring from in- 
toxication. Were all intoxicating liquors abolished by 
general consent we* should be the last persons to ask for 
their revival. Till such is the case, however, wc arc not 
justified in omitting directions for family brewing from a 
magazine of domestic economy intended for alL 


THE TOILETTE.— XVIII. 

PERFUMES, WASHES FOR THE COMPLEXION, ETC. 

Sweet Bags for Linen-drawers.— Small silk bags may 
be filled with mixtures of dried flowers in powder : cloves, 
mace, nutmeg, cinnamon, leaves of mint, balm, southern- 
wood, ground-ivy, laurel, hyssop, sweet marjoram, ori- 
ganum, rosemary, lavender, cassia, juniper, sandal-wood, 
rosewood, roots of angelica, redoary, urri*. also fragrant 
balsams, ambergris, and musk ; but the latter should be 
carefully used among linen. 

Scent Bag .— This will prevent moths injuring clothes : 
one ounce of cloves, caraway-seeds, nutmeg, mace, cin- 
namon, and Tonqmn beans, and of oms-root ns much as 
will equal the other ingredients when put together. Grind 
the whole well to powder, and put it into little silk bags. 

Lavender Scent Bag.-- Half a pound of lavender 
flowers free from stalk, half an ounce of dried thyme 
and mint, a quarter of an ounce of ground cloves and 
caraways, one ounce of dried common salt, mix them 
well together, and put them into silk or cambric bags. 

Soap for whitening the Hands,— Into a wineglass of 
eau-de-cologne and a wineglass of lemon-juke, luraoc 
two cakes of brown Windsor soap very finely, a»#i mix 
well. When it becomes hard it will be an excellent :,oap 
for whitening the hands. 

To remove Sunburn. — Take two drachms of borax, 
one drachm of Roman alum, one drachm of camphor, 
half an ounce of sugar-candy, and a pound of ox-gall. 
Mix and stir well for ten minutes, and stir it* in the same 
way three or four times a dav for a fortnight. When 
clear and transparent, strain through blotting-paper, and 
bottle for use. 

To whiten the Finger-nails .— Take two drachms of 
dilute sulphuric acid, one drachm of tincture of myrrh, 
four ounces of Bpring water, and mix them in a bottle. 
After washing the hands, dip the fingers in a little 01 the 
^mixture, and it will give a delicate appearance to the 
hand. Rings with pearls in them, and such as have 
stones set with foils to colour them, should always be 
removed from the fingers when the hands are washed. 

Tincture of Roses . — Gather fresh leaves, or rather 
petals, of roses — the common cabbage-rose will suffice— 
and drop them into a wide-mouthed bottle, without crush- 
ing them; pour upon them sufficient spirits of wine 
(strong) to well cover them ; cork the bottle securely, and 
tie it over with bladder and kid— a bottle with a glass 
stopper will answer best, to avoid evaporation, as corks 
take up essences. This tincture will keep for yean, and 
yield a perfume little inferior to otto of roses. 


SUN-DIALS. 

In the present age, when clocks arc so abundant that 
a tolerably good one may be bought for two shillings, 
there would appear to be danger of the more ancient 
chronometer, the sun-dial, being forgotten. We should 
be sorry should such be the case, for it is an instrument 
which has long done good service to man. As a keeper 
of time, it is certainly unequal to the clock for practical 
purposes ; for, in our cloudy northern climate, no shadow 
will be cast to tell the hour on one-half of the days in the 
year, while for early morning and for evening it is almost 
useless, and quite so during the night. Rut it does possess 
the advantages of telling time accurately whenever it tells 
it at all, ami of being an instrument which, more easily 
than the clock, can be made hy any ingenious person. 
Making dials forms an interesting intellectual amusement, 
affording scope for both thought and taste, and has occu- 

f iied the leisure hours of many eminent men. Wc be- 
ieve that many of our readers will be glad of a few plain* 
directions on its construction. 

Many different varieties of dials have been invented^ 
some of which arc extremely complicated ; among which 
must be classed the declining and reclining sun-dials, 
and the moon-dial, which is, perhaps, the most com- 
plicated of all. Hut we propose to treat only of the more 
simple ones, which are, at the same time, best adapted 
for affixing to the house or placing in the gulden ; and 
these are, indeed, so easily made as to be within reach 
of the capacity of every person. 

The position in which a sun dial will usually be erected 
will bo upon a pedestal in the garden, or upon the front 
or other walls of a house, upon pedestals the flat, 
horizontal dial, which will ti ll as much as sixteen hours, 
is commonly used ; for affixing to walls, the vertical dial 
is generally employed, and different kinds must be used, 
according to aspect. Of thebe the moM complete is that 
for a wail facing due south, as it will . plicate the hours 
from 6 a.m to 0 p n. It is also the most symmetrical, 
and therefore capable of being nude the most ornamental. 
Dials for east and west walls are perhaps more simple of 
construction, but they will tell only about eight hours in 
the day. It is for these three desniptions of dials alone, 
as being of practical value, that wc shall give working 
directions. A north dial may easily he made, but as it 
will tell four hours only, it is rarely employed. Dials may 
also be constructed for walls which do not face duly tiny 
cardinal point, but these are too complicated for our 
purpose. Generally, when a wall does not exactly face 
one of those points, it is better to make one side of the 
dial so project as to give it the desired aspect. 

The theory of dialling wc should find difficult to ex- 
plain fully without the use of diagrams and a long 
scientific dissertation ; wo shall therefore briefly say that 
the horizontal dial represents the plane of the horizon, 
and the vertical dial a plane at right angles to it, while 
the gnomon, which casts the shadow, represents the axi9 
of the earth. This, therefore, must be more or less In- 
clined to the dial, as the place for which the dial is 
intended is nearer to or further from the equator ; hence, 
before making a dial, it will be necessary to ascertain tin; 
latitude of the place. From a tnrestrial globe this can 
at once be learnt by any one who has access to and un- 
derstands the use of such an instrument; or, which is 
much easier, the latitude of the place, or that of a town 
sufficiently near tor nil practical purposes can be found 
in the index appended to most atlases. 

Afatertais.— ihe horizontal dial is usually engraved on 
a plate of metal, or a slab of stone or slate. The latter 
will probably hr preferred by the amateur diallbt, since if 
is always readily procurable, and lines and figures may 
easily be cut in it, even with the point of a knife ; and u 
also stands weather well, and is generally suitable for the 
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purpose. The gnomon, by which the shadow is cast to 
point the hour, is better made of metal, brass being best ; 
hut in situations where there is no danger of breakage, 
slate may be used for this purpose also. When the 
diallist wishes to make a metal gnomon, his better plan 
will be to cut a pattern in wood of the exact sue and 
shape, and to place it in 
the hands of a brass or 
iron founder, to be cast 
The cost for brass will be 
about tenpcncc per pound, 
and twopence halfpenny 
for iron. The dial itself, if 
preferred, may be cut in 
wood or modelled in clay, 
and afterwards cast in iron. 

When a vertical dial has 
to be placed on the smooth 
front of a stone, brick, or 
stucco building, it may be 
sufficient to merely paint 
the space occupied by it of 
a light colour, and to mark 
in the lines and figure* 
with black. On vertical 
dials much painting and 
even gilding and illumina- 
ting may be employed, and 
the decoration of them 
with appropriate mottoes 
is an undent and laudable 
custom. With regard to 
colouring dials, however, 
it is desirable, upon those 
parts where the hours are 
indicated, that tints rather 
than pure colours should be used, as the latter do not 
permit the colour to be seen so readily. The proper 
colours will, of course, lie oil-colours, as they stand the 
weather best, and for gilding, oil-size must be employed. 
Generally, however, it 
will be found more 
convenient for the 
diallist to letter and 
ornament his work on 
a slab of slate, or 
sheet of zinc, and to 
affix it to the wall with 
hooks, when com- 
pleted, rather than to 
paint it in position. 

Mow to Draw a 
Horizontal Dial. — 

Take a piece of paper 
(PPPP, Fig. i) of the 
size of the proposed 
dial, and through the 
centre draw a me- 
ridian line, A ft, which 
will represent the 12 
o'clock line. At some- 
what more than one- 
third from the end of 
this, and cutting it at 



Fig. 1 . 



fig. 3. 


instrument, he may find those points in the fallowing 
manner. From the centre of the line,! r, is him draw * 
perpendicular equal to half its length, as k 1/ and from 
i let him draw lines to E and F. Then, with the com* 
passes, with i as a centre, draw the quadrant, j A, and 
divide this into six equal parts, and, through the points 

thus gained, draw lines 
from g to the edge of the 
paper, as before; these 
will give the hour -limn 
from 6 a.m. to 12 noon* 
Halves and quarters must 
be obtained in the same 
manner as the hours. The 
afternoon hours, from 12* 
to 6, may lx! obtained by 
simply folding the paper 
on the line a b, and prick- 
ing the points through 
which they may be drawn, 
as the two sides will cor- 
respond exactly. To ob- 
tain the early morning 
hours nil. and v., and the 
evening hours vil. and 
Vlll., we have merely to 
continue the vn. and vm. 
morning and tin. and V. 
afternoon lines through 
the point c to the opposite 
edge of the p.ipcr. 

Genet ally speaking, for 
a horizontal dial a cir- 
cular form is preferred ; 
but before circumscribing 
the dial with a circular line 
or lines, it will be necessary to cut the paper into two 
pieces, through the line A B ; these should be pinned 
down, with just so much space between them as will be 
equal to the thickness of the gnomon. € Then take the 

compasses, and from 
about the middle of 
the paper strike fi 
circle, within which 
figures indicating the 
hours may be marked, 
as shown in the dia- 
gram, and from this 

{ xiper the necessary 
incs and figures may 
be traced oft upon the 
actual dial, in which 
they should be accu- 
rately engraved. 

The gnomon must 
be of triangular shape 
(see Fig. 2), having 
the angle p — that 
which will project 
when the gnomon is 
fixed perpendicularly* 
to the dial— equal to 
the angle E m Fig. 1, 
other words, 




or, m 

G, draw a second line at right angles to it, c D ; this line equal to many degrees as the latitude of the place. In 
will represent 6 o'clock. On the line C D, from any point fixing the gnomon, the angle P, Fig. 2, will fall upon the 
—AS say at E— draw the line E P, forming with t 0 an point G, Fig. I, and 0 upon the meridian line towards F, 
angle, which will be equal to the latitude w the place for upon which line the angle Q will project. The line, P Q, or 
which the sun-dial is intended. If the diallist possess a face of the gtptnon, must always be left perfectly strong, 
box or ivory rule, upon which what it called a "scale of ; as it is by tnC shadow thrown from this line that time writ 


hours * is marked, it will merely be necessary for him to ! 
set them off on E F, and draw hour-lines through diem : 
from 0 to the edge of the paper. In default of such ah f 


be indicated, but the under parts may be cuf away in any 
ornamental form that may be preferred. , 

The top of dm pedestal, &c», on which this dial Is to 
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plummet, and, in setting tiic 
that the 12 o’clock line— 
that occupied by the 
gnomon-runs due north 
and south, which may be 
most easily adjusted by 
u*ing the mariner's com* 
paA, or otherwise by fixing 
the dial on a sunny day, 
after first ascertaining from ■ 
an almanack the dif- 
ference, if any, between 
the sun and cl<jck on that 4 
day, and making allowance 
accordingly. 

Vertical South Dial. 

This may be made in the 
same manner as the hori- 
zontal one, by using, in- 
stead of an angle equal 
to the latitude, one equal 
to what is termed the com- 
plement of that angle — 
that is to say, the re- 
mainder of the degrees 
which would be necessary 
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to make an angle of 90°. Thus, the 
latitude of London being 51J 0 , the 
complement would be 384**. An angle 
of 384° would, therefore, have to be 
used for setting off the hour-lines upon, 
and also for the gnomon of a vertical 
dial for the latitude of l^ondon. A 
more usual method is the following : — 

As in the given instance, draw a 
meridian or 12 o’clock line, a b (Fig. 3), 
and taking an interval, as C, at pleasure, 
at c erect a perpendicular of indefi- 
nite length, as c D ; make an angle, 

CAD, equal to the complement of the 
angle of the latitude, and draw a line, 

A D, meeting die perpendicular, c D, 
in X> ; then, at the point D t make the angle, c D E, also 
equal, as D is the complement of the angle of the latitude, 
and draw the Jtne, D E, cutting the 12 o’clock line in E. 
ThRxt^A c draw the line <2 H, cutting the 12 o’clock line 



« horizontal dial, and through 
the points thus obtained 
lines must be drawn from 
n, cutting the line o H in 
a % by c , <f, ami w • lines 
drawn from A through these 
last points to the edges of 
the paper, wjll give the 
hour-lines of one half of the 
dial, from which they may 
be transferred to the other 
half by folding and prick- 
ing. The gnomon, X v t 
(Fig. 4), will require to be 
made with the angle, Y, 
equal to the complement 
of the latitude ; and when 
this gnomon is fixed per* 
pcndicular to the plane of 
j the dial, the angle, Y, will 
be upon a, in Fig. 3, and 
7 : will fall down the meri- 
dian line. Of course a 
space must be left, equal 
Jg to the width of the gnomon, 
° as in the construction of 



the horizontal dial. In fixing this dial 
it must be placed due south, and per- 
fectly upright, both as regards its plane 
and its meridian line. 

A Vertical North Dial may easily 
be made from the foregoing, by taking 
a piece of paper, of the size of the 
intended dial, and placing it so that 
its bottom edge, representing the 6 
o’clock line, should be on and coincide 
with the line Vf. (a VI. of the vertical 
south dial). Produce the meridian line 
of the vertical south dial, and, through 
the point where it bisects the edge of 
the paper, continue the hour-lines v. 
and mi. These will give respectively 


j the evening hours vn. and VI! 1 . on the north dm! ; and. 
| at this dial tells only the hours from 4 to 6 a.m., ana 
from 6 to 8 p.m., we have thus obtained the hour- 
lines of one half of the dial This being transferred 80 
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Che other half in the manner before described, wilt give of such sun-dials. Symbols emblematical of time axe 
the points for the hours lv. and v. The paper may now always appropriate. We have seen on* of which a 
be divided down the produced meridian line, and the mediaeval ship (an emblem of the course of time) formed 
hour-lines marked off on the material of which the dial the base, the meridian line the mast, the hour lines the 
is to be made, taking care to leave the proper space for cordage ; and, with our ancestors, appropriate mottoes, 
the thickness of the gnomon. This gnomon must be of the | such as furnish food for wholesome reflections, were also 


with it an angle, ark, equal 1 would, in itself, C bc a good motto, especially for a west 
ititude of the town for which j dial, where it would form a*scquel to that on Fig. 5 ; at 
ft, with any radius, as D E, « the same place, "Lex Dei lux diet" (The law of God 


same angle as that of the vertical south dial (see Fig. 4). favourite methods of decoration. We quote the following 
but when fixed, must be reversed so that the angle Y shall from old dials ; they were generally in Latin, owing to 
fall upon the 6 o’clock line, and Z upon the produced its greater terseness. Thus, at Gloucester, we nave, 
meridian line. This dial must be placed perfectly upright, 44 Pereunt et imputantur 1 (They pass away, and tre 
on a wall facing due north. placed to our account); at Mickleton, "Noli confidere 

Vertical JCast Dial. — To construct this, at the bottom nodi * (Trust not to the night), which suggests the text, 
of a sheet of paper draw the horizontal line A B (Fig. 5); “The night cometh, when no man can work,” which 
and to this join K B, making with it an angle, ark, equal ; would, in itself, C bc a good motto, especially for a west 
to the complement of the latitude of the town for which j dial, where it would form a* sequel to that on Fig. 5 ; at 
the dial is intended. Then, with any radius, as v E, 1 the same place, “ Lex Dei tux diet 9 * (The law of God 
describe a circle. Draw the lines, F c and I J, parallel to is the light of day; ; at PackwoocJ, in Warwickshire, 
B K, and touching the circle in c and K. Then, through ! Orimur , morimur" (We are born, wc die) ; and at 
the centre, D, draw £ C perpendicular to F G, by which ■ Rouen, one which puzzles some few tourists, 44 Ultimam 
means the circle will be divided into four quadrants, each j time ” (Fear the last hour) ; at Bridgend, 44 Fugit irre- 
of which should be subdivided into six equal parts. ; parabile tempus'* (Irredeemable time flies away) ; ar.d at 
Then, from the centre, li, through these several divisions, : Merthyr Mawr, a village near, is a dial with a motto of 
draw the lines i> ltli., I) v., D V!., &c., and where these cut similar meaning, 44 Transit hora sine mora /” at Warwick, 
the lines F C and l J, draw the hour-lines XIII. lilt., v. v., j 44 Vigilate et orate n (Watch and pray) ; at Maidstone, 
VI. VI., vil. VII., &c\, at right angles to b k. j 4 * Umbra sutnus n (We are a shadow) ; and in London 

The gnomon of this dial should be in shape a long j wa3 one which said to the idler, •• Begone about your 
parallelogram, L M N o (Fig. 6). In width it must be ! business.” 


VI. VI., vil. VII., &c\, at right angles to b k. j 4 ‘ Umbra sumus" (We are a shadow) ; and in London 

The gnomon of this dial should be in shape a long j wa3 one which said to the idler, •• Begone about your 

parallelogram, L M N o (Fig. 6). In width it must be ] business.” 

equal to the radius, n E, in Fig. 5, and of any convenient ! — — 

length ; it is well, however, to make it, in this latter par- ; n rur\fic'rk»v v 

ticular, somewhat longer than the diameter of the circle, ' HOL&LHOLD CHOIIS 1 k\.— -V 

C E, ill the same figure. When fixed on the dial, the edge, ; ^ DISINFLCTINg substances, and how to 

N O, of the gnomon will fall on the 6 o’clock line, which j i:sI ‘ : THEM. 

must be made equal in breadth to the thickness of the I During sickness, when so large an amount of organic 
gnomon, as in the foregoing examples, care being taken J matters is thrown off, that the ozone contained in the air 
not to interfere with the straight line of the gnomon, L M, 1 of tha sick room is unable to decompose them, other 
the shadow of which marks the hour. The gnomon may J means. In addition to ventilation, must be employed to 


be perforated in any ornamental manner which may please 
the fancy of the amateur dialhst. 

This dial must be placed on a perpendicular wall, 
facing due east, the base line, A B, being kept perfectly 
horizontal. 


purify the atmosphere. This ought more especially to be 
done where the sick person is suffering from typhus or 
other infectious fever, the emanations from which may 
convey the complaint to other persons. 

The practice of sprinkling perfumes about the sick room 


Vertical West Dial . — This will be the exact converse for the purpose of removing the closeness of the atmo< 
of the latter, and will, when erected, ns its name implies, sphere, or any unpleasant smell that may be prcscnt.*is 
face the west. useless in these cases. The perfumes serve only to dis- 

AU these dials arc sometimes met with in combination, guise any unpleasant smell, and do not tend to make 
drawn on the different faces of a cube of stone, as in the atmosphere more healthy, nor to destroy any infection 
Tardcbiggc churchyard, Worcestershire ; and as this ar- that may be present. The pastilles, also, so often burnt 
rangement shows very dearly how the different gnomons in sick rooms, act in the same way. They consist of 
are all set so that the edge whose shadow marks the hour j various resinous and aromatic substances, such as benzoin, 


rangement shows very dearly how the different gnomons 
are all set so that the edge whose shadow marks the hour 


is in all of them, no matter what their aspect may be, 
inclined at the same angle with the horizon, wc give an 
illustration of it in Fig 7, wherein a is a south horizontal 


amber, styrax, olibanum, camphor, cascaritla, and other 
substances made up with gum water into the form of a 
I cone. When ignited, they burn slowly, giving off smoke. 


illustration of it in rig 7, wherein a is a south horizontal cone. When ignited, they burn slowly, giving off smoke, 
dial, B a south vertiem, c an east, and D a north vertical more or less fragrant, depending on the substances of 
dial, while, on the unseen face opposite to c, would be a which they arc made. 


west vertical dial. 


Burning dried lavender ar.d brown paper is commonly 


Decoration of the Sun-diaL — In the horizontal dial it is employed for the same purpose, but they only serve to 
the pedestal alone that can be made generally decorative, disguise one smell by substituting another. Sprinkling 
as tne actual dial can only be seen from above. The vinegar about the room, which may be often employed 
pedestal, however, will always afford scope for^the display with advantage in sickness, serves only to cool the atmo- 
of taste, if carving or modelling be employed, or a pretty sphere of the apartment, and make it more refreshing, 
pedestal may be cheaply formed of the rough stump of a but does not destroy any gases or organic matters whicn 
tree, with creepers twined round it. And here we would may be present in the air. Before we can do this, we 
suggest that a great mistake is frequently committed in must employ substances that possess the power of com* 
making the pedestals of horizontal dials too high. A bining with these poisonous gases, and by so doing, convert 
pedestal of not more than three and a half feet above the them into comparatively harmless compounds. The 
ground allows the time to be seen with much greater class of substances capable of doing this, are named “dis* 
readiness, and is, therefore, better adapted for the purpose | infcctants.” It must be remembered that the employment 
than the more lofty one. It must, of course, be placed in 1 of these means to purify the atmosphere of rooms, must 
a position where tt will not be rendered useless by the be conjoined with sufficient ventilation. free access of 


a position where tt will not be rendered useless by the 
shadows of trees, shrubs, &c. 

A vertical dial placed upon the front of a house may 
be made a conspicuous and highly-omamental feature. 
Formerly much taste was bestowed upon the decoration 


iered useless by the ; be conjoined * with sufficient ventilation, free access of 
Sunshine, and perfect cleanliness. t 

ront of a house may The most powerful and the most used of all dis 
-ornamental feature, infecting substances is chlorine. It ma) be employed 
upon the decoration either in the form of gas, or in combination with lime, 
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soda, or potash. The great power which chlorine pos- 
sesses of decomposing noxious gases and organic prin- 
ciples in the Atmosphere, is considered to be due to its 
mat affinity to the hydrogen they contain. In this way 
it instantly decomposes sulphuretted hydrogen gas, by 
converting it into hydrochloric acid gas, the sulphur 1 
bring liberated. When it meets with ammonia, it in* | 
stantly converts it into water and nitrogen. Chlorine 
derives its name from the peculiar greenish colour it 
exnibits when examined bv transmitted light. It is a 
gas of a very pungent and suffocating odour, exciting 
cough and difficulty of breathing. Chlorine gas is con- 
siderably heavier than atmospheric air ; one hundred 
cubic inches weigh about seventy-six awl a half grains, 
tbhile the sam<^ quantity of atmospheric air is only thirty* 1 
one grains in weight. For this reason, when employing j 
this gas for fumigation, it has been recommended tnat the \ 
material yielding it should be placed on a high shelf, j 
that the chlorine, being heavier than the air, may fall, i 
and thus become more diffused as it passes through it. ! 
For sanitary purposes, chlorine may be employed either 
in its gaseous form, or in combination with other sub- 
stances, such as lime, soda, or potash. 

Chloride of lime is prepared by exposing at a low ; 
temperature recently slaked lime (hydrate of lime) to the j 
action of chlorine gas. In the form it is usually met ; 
with, chloride of lime may be regarded as a compound of 
chlorine gas with two atoms of hydrate of lime. Chloride 
of lime, when recently made, is a white powder, giving 
out an odour of chlorine, and absorbing moisture very 
slowly. Hut after bring exposed to the atmosphere for 
some months, it is found to lose all the chlorine it con- 
tained, and to be converted into the carbonate of lime. 
Although commonly called the chloride of lime, it is con- 
sidered to be, strictly speaking, a hypochlorite of lime, 
the lime being in combination with an acid formed of 
oxygen and chlorine. Although chloride of lime parts 
with its chlorine so readily to the atmosphere, yet it is 
found that the attraction of the chlorine for the lime is 
so great that it docs not give it up, even when exposed to 
a degree of heat by which the lime itself is decomposed. 
1^ this case, oxygen gas is given out, while the chlorine 
still retains the calcium m the form of chloride of calcium. 

During experiments that were made to ascertain the 
cause of this, it was found that when a solution of the 
chloride of lime was exposed to a current of atmospheric 
air, from which all the carbonic acid gas had been pre- 
viously removed, that no change was produced in the 
chloride of liinc, nor was any chlorine gas evolved ; but 
when air containing carbonic acid gas was passed over 
chloride of lime, that substance was at once decomposed 
into the carbonate, and all the chlorine gas at contained 
was evolved ; thus proving that when this substance is 
exposed to the atmosphere, the chlorine is expelled from 
the lime by the carbonic acid entering into union with it 
to form carbonate of lime. The same effect was produced 
by air that had been previously passed through putrid { 
blood. So long as the air contained carbonic acid, the : 
chloride of lime was converted into carbonate, and the 1 
jpr rendered perfectly free from any offensive smell ; but 
when all the carbonic acid had been previously removed, ' 
the air retained its offensive smell, and the chloride of . 
lime remained unaltered. j 

It is owing to the gradual manner in which chloride of j ; 
lime yields us chlorine, and the readiness with which it ; 1 
absorbs carbonic acid, that this substance is so well . 1 
fitted as a disinfectant for household use. The lime it ; 
contains, has also a powerful influence in purifying the j < 
atmosphere, possessing as it does the power of decoin- ! 
posing sulphuretted hydrogen and other products of the j 
decomposition and putrefaction of organic matter, as well j 
as of removing carbonic acid. This is well shown m the j 
peculiar freshness of the air in rooms, the walls of which j 


have been recently whitewashed with a solution of freshly 
slaked lime. When chloride of lime is mixed with water, 
a compound of one atom of chlorine and one of hydrate of 
lime is dissolved out, and another atom of the hydrate of 
lime is precipitated. A solution of chloride or lime for 
disinfecting purposes is prepared by adding one part of 
the chloride of lime to one hundred parts of cold water. 
The mixture is allowed to remain at rest, until all the 
insoluble hydrate of lime is deposited, and then the clear 
portion is to be poured off for use. Saucers or flat dishes 
containing the liquid, may then be placed in the room, 
the atmosphere of which we desire to purify. Another 
way of employing this solution is to hanj{ up in the room 
clothes soaked in the solution. Sometimes the floor is 
sprinkled or washed over with this fluid, but as the lime 
is apt to rot the clothes and discolour the floor, a solution 
of the chloride of soda is preferable for the last-named 
purposes. This liquid which is known by the name of 
Lubarraquc’s disinfecting liquid, is prepared by dissolving v 
3, $00 grains of the crystallised carbonate of soda in about 
a pint and a quarter of water. Into this liquid is passed 
the chlorine gas yielded by the action of 967 grains of'* 
sulphuric acid, previously diluted with 750 grains of water 
on 750 grains of the black oxide of manganese, and 967 
grains of chloride of sodium (common salt). What is 
known as ran de jarel/f, and is much used on the Con* 
tinent for disinfecting purposes, consists of a solution of 
the chloride of potash, prepared in a similar way. 

A solution of chloride of soda may likewise lie obtained 
by acting on solution of common carbonate of soda 
(washing soda} with one of chloride of lime. When these 
liquids are mixed, decomposition ensues. 


COOKERY.— LIX. 

KITCHEN REQUISITES AND SOTKIMIAJITIFS. 

In manv families, ordinarily quiet and ample in their 
style of living, there arc occasions, not frequent perhaps, 
but recurring at < ated intervals, when handsome and 
liberal dinners must lie giv^n. It is not enough to hire 
an extra and superior cook for n day or two. She must 
have more instruments to work with than are employed 
for the every day requirements of the household ; and she 
will be found to derive great assistance from a furnace 
burning charcoal only. The furnace wc have ourselves 
used is quite a small one, bring thirty-four inches in 
height, nineteen in depth from back to front, and only forty- 
five in length. 1 hose dimensions are optional, and can be 
increased at pleasure, as well as the number of fireplaces 
and grates. An essential point is to have, at least, the 
oblong grate long enough to broil a fish the *ize of a 
mackerel, or to do several chops and steaks it a time. 

Furnaces ot this kmd are built of solid brick, contiguous, 
to the kitchen wall, or sometimes in an adjoining ■%< ullcry. 
For neatness, their fronts and sides are covered with 
Dutch tiles, and their edges bound with iron. Under* 
ncath, there is room to place saucepans, a wx of charcoal* 
and other sundries. When hoi in uw, the top of the 
furnace may be covered with an unattached board exactly 
its own size ; the furnace then nerves a»a table or dresser. 
When wanted for cooking, a little charcoal is introduced 
into the fireplace beneath the grate. It lights rapidly, 
gives no smoke (though there must be ventilation to carry* 
off the carbonic acid gas arising from it ; hence the advan- 
tage of fixing it m the scullery, while the disadvantage is 
that the cook has it not so completely under her hand;, it 
does its work, and is soon put out again. During the 
course of a dinner, it will render astonishing service for 
sauces, side dishes, and all sorts of small things, when a 
multiplicity and succession of them are wanted. 

For boiling, the cook must have her special utensils. 
She requires at least two fish-kettles, differing in shape : 
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COOKERY. 


imc oblong, for long fifth, as pike, cod, and ling ; another | cold, and simmered slowly for a long time before they 'Ml 
short, oval, round, or lozenge-shaped, for turbot, John » allowed to boil. The effect of which is to cause them to. 
Dory, plaice, &c. There is the least waste of room, and i swell and become tender, giving out their superfluous salt 
consequently the least quantity of water is required in a | while they retain their juices and flavour. Salt meat thrown 
fish-kettle of the last-named form. In fact, the Latin j into boiling water, and then kept galloping, witt shrink 
word rhombus means both the fish called a turbot, and a and harden, and remain nearly as briny as it was before 
figure of four sides, like the diamonds on playing cards. A cooking. The cook who commits this vexatious blunder, 
turbot-kettle, therefore, must be large enough to contain the will perhaps lay the fault on the butcher who “must 
whole fi#h, because it is held to be sacrilege to cut a turbot have killed the bullock or the pig while the moon was on 
in two for the sake of cooking it more easily ; at the same j the wane, and therefore the meat was sure to shrink in Ae 
time a turbot-kettle should not contain a quart more water ; boiling/' Salt and dried meats and fish should be steeped 
than is nccc*.»iry. The greater the mass of water, the : in water the previous night The same rule applies to 
longer it is coming to boil ; and even if a iarge kettle , dried vegetables and grain, such as .rice, peas, and 
be filled with boiling water, it is more difficult to keep boil - . haricots. # 

ing than a smaller one. In boiling, the cook’s chi£f care is skinpning, as lonf 

A diamond-shaped fish-kettle is useful to boil long fish, as any scum rises ; filling up with hoi water to replace 
cither tied into a round, head and tail together, as a Hite the liquid lost by evaporation — unless it be wished to 
ccl made to represent the emblem of eternity ; or bound reduce the quantity, 1 as for jellies, consommd, and other 
with a string (to be removed after cooking), into a ser. soups ; and attention that nothing sticks to the bottom of 
pcntinc form, like the attitude of a fish working its way the boHer. For, as a little leaven leavens the whole mass, 
against a stream, which makes a handsome appearance so a little bit of burnt spoils the whole mess, 
at table. A very convenient sized fish-kettle for ordinary lloilers again (of which there must Ik* several of different 
use is one long enough to boil a very fine mackerel, and sizes) depend on how they arc to be heated. If to be set 
broad enough to receive a cod’s head and shoulders. on a cooking stove, they may be made of sheet iron 
All fish-kettles must have a perforated false bottom, on tinned ; if over an open fire, they must be stouter in sub- 
which the fish is laid to be plunged in the water, and by ; stance, of good hammered iron. In any case, the lid 
means of which it is lifted out v/hen cooked. A lid is an . should fit neatly- just tight enough to be taken off 
unnecessary appendage to a fish-kettle, a waste of copper < without difficulty. A too loose lid allows excessive 
or of tinned iron, and gives needless trouble to the : evaporation, and, if the fire draws badly, may admit 
kitchen-maid to keep it clean. Boiling fish should be smoke to flavour its contents. Other inconveniences are 
carefully skinned, and the cook ought to be able to see it ; not worth mentioning, though there once flourished a 
while boiling, from first to last. j French cur<5 who invented a soup-boiler with a lid fastened 

Wc may here mention that it is usual to put salt in j by means of a padlock, to prevent his housekeeper from 
the water in which fish is boiled, In cause boiling salt water : taking out the soup and supplying the vacancy with water, 
is hotter than boiling fresh water ; and the greater the ' As necessary appendages to boilers, we must mention 
heat applied, the firmer the curd and the albumen in the ( skimmers, ladles, cullenders, strainers, and sieves, 
substance of the ti>h are set. Fish simmered below the j At least one deep saucepan should be fitted with a 
ordinary boiling point is apt to become woolly and fall to ; steamer at the top, which may be used or not, at pleasure, 
pieces. The temperature of boiling water depends on two | Steaming takes much longer than boiling, but it leaves 
circumstances :—r st. The height above the level of the jail the natural juices in the meat so coohed, and avoids 
sea of the spot at which it boils : the higher we go, the : sloppiness in such things as vegetables, dumplings, 
sooner it boils— at the top of Mont Blanc boiling water is j puddings, &c. Steamed Norfolk dumplings, if well done, 
scarcely hot enough to cook potatoes. Few inhabited ! come out of the steamer light, plump, and clear, though 
spots, however, are sufficiently elevated to make much ! boiled dumplings may be the original Last Anglian fare, 
difference in this respect. 2 nelly. The more the water is This, however, is an age of progress, and steamers are an 
charged with salts, the more heat it takes to make it boil, accepted innovation. Preparations of eggs, all sorts of 
For this reason, some epicures bod fish which they wish custards and many puddings, arc exceedingly well done 
to be firm, in water taken directly from the sea. Meat, by steam. In steaming provisions, the water must boil 
on the contrary, is preferred as tender as possible ; for fast, and a brisk fire be kept up all the while. Con- 
broths and soups it is desirable to extract the greatest sequently, steamers will be generally adopted only in 
nmount of its essences. Hence, for these, soft fresh water districts where fuel is cheap. 

'will be used, and even that will scarcely be made to reach Earthen pots, with covers, of various sizes, are much 
its boiling point. In short, in boiling, if you want to used on the Continent for soups, broths, and stews, that 
keep the goodness « ithin the article -as in vegetables, to take a long time to make, by extracting all the goodness 
be eaten as a dish, moderate sized fish, legs of mutton, from bones and other scraps. When once their bottom 
breasts of veal, young fowls, and other meats served as (necessarily thick) is thoroughly heated, it retains the 
** boils” — you must plunge them in boiling water with some heat for a long time. Hence their usefulness for simmer- 
salt in it (the quantity will depend on whether you use the ing, and for keeping warm nourishment for invalids, 
boilings afterwards), and keep it boiling for Some little They are invaluable for making beef-tea and the like over 
time, if not thioughout the whole process of cooking. If a mere handful of fire when not wanted in a hurry, 
you want to get all the nutriment you can out of it, set it As the cook cannot always be looking at the clock, she 
wn the fire in soft cold water, river or rain water when to will be helped in that by two egg-glasses, in one of which 
be had clean and free from sewage or soot, without salt the sand runs out in three minutes and a half, in the other 
{adding ttoot when the cooking is quite or nearly done), in five minutes ; the reason for the difference wifi be 
simmering gently, and avoiding coming to a boil until the stated hereafter. 

last minute. As pure soft water is a scarce commodity Another wire utensil is a salad basket made of iron 
in many places, you may soften hard pump-water by wire, tinned to prevent rust Salad may be drained by 
dissolving in every gallon half an ounce of carbonate of shaking it about in a napkin— a slow process, which is 
soda. apt, also, to bruise it. Good salad cannot be made with 

Some articles, out of which you do not want to extract the water adhering to the leaves, the oil Will not touch 
more of their goodness than you can help— hams and them. In a salad-basket the leaves will drain of them* 
tongues, for instance ; in short, all dried, smoked, and selves, if hung in the shade in a current of air, after giving 
mxIu d meats— must nevertheless beset on with the water j them two or three swings backwaru* aim forwards. 
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HOUSEHOLD DECORATIVE ART.—XXXVtt 

E^tUSCO EGYPTIAN FLOWER-POTS. 

tm fashion, now so general, of using growing plants as 
ornaments for the dinner-table has led to the manufac- 
tune of various baskets and 

vases, some of silver and some . mS H 

of china, in which to place MKI 

them so as to conceal the \W* 

Mwcr-pot in which they have 19 

been raised, and which would k 


chalk, to ensure precision and firmness in the painting. 
The saucer should also be ornamented in like manner, 
h is found that a larger design for the centre and smaller 
ones dotted over the plain ground, 
y I have a better ofleci than if sub- 

r /d jeets all of the same si zc be used, 

M ^ as they bear a closer resemblance 

k to the vases which they are in* 

A tended to imitate. Thus, in 


ti 


be somewhat unsightly if left l ^ 
Acovercd. By those who do V 
not possess cither silver or > 
china vases, the Etrusco- 
Egyptian flower-pot, of which 
we give an illustration, will be 
found a simple and pretty sub- 
stitute. A common flower-pot 
must be selected, of sufficient size 
to allow that in which the plant is 
growing to stand within it ; and it 
is then painted with two or three 
co&ts of light red oil-paint, to 
be procured at any oil and colour 
shop. *The material of which the 
flower-pot is composed being a 
porous one, it will absorb a good 
deal of paint ; hence the necessity 
for giving it two or three coats m 
^ight red, each coat being al- 
lowed to dry thoroughly before the 
nest is applied, a rather line brush 
being used, so as to give as smooth 
a surface as possible to the work. 


yip 






X 




I every flower-pot there should be 
w one large design on each aide* 
^ the rest being filled in with 
f smaller ones. 

f Any illustrated work on Egypt 
will give a variety of figures and 
animals suitable for the pur- 
pose, when those we now publish 
nave been copied. Should other 
colours and styles be preferred, 
they may be used for this pur- 

C ; thus, for instance, on a dark 
m ground a bouquet of flowcri, 
or a group of figures in bright 
colours would have a good effect 
The plants may, of course, be 
grown in these flower-pots, but 
the frequent watering, and the con- 
stant dampness of the earth, in 
connection with the porous nature 
of the pots, is apt to cause the 
paint to peel off, therefore wc ad- 
vise their use as outer vases only. 
They form very pretty ornaments 


This being done and perfectly dry, some Egyptian j for the drawing-room, as well as for the dinner-table, 
designs, such as those given in the illustrations are ! r .. . „ — 


painted upon the flower-pot, with a fine camel-hair brush, ! 
in ivory-black ; but for this, the colour sold in tubes at an » DIAMONDS ON Window GLASS.— Dissolve a sufficient 
artist's coloujman"* should be used. The best way of doing i quantity of dextrine in a concentrated solution of sulphate 
it is to place the flower-pot on its side, with a heavy book of magnesia, sulphate of zinc, sulphate of copper, or any 
act each side bf it to keep it steady, and bringing ft near ’ other salt ; strain, paint over the panes quite thin, and 
ilig edge of the table, to use a painter's resting-stick to ! let dry very slowly. Varnish with any alcoholic varnish# 
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USEFUL CEMENTS. 

A Vkrv important point to be attended to in cementing is 
that the layer of cement between the two pieces we wish 
to join should be as thin as possible. This is best done 
by applying a thin coat to the surfaces of both the articles 
we wish to join, and then bringing them together as 
quickly and as firmly as possible. They should then be 
retained in position by string tied around them, or by 
india-rubber bands. 

Where any small article is broken, it may be repaired 
with a gluten obtained from dour. A little flour is made 
into a paste with water, and then, being put into a muslin 
bag, is well kneaded under a stream of water from the tap 
of the house cistern. The water as it passes through the 
bag washes away all the starch, and leaves only the gluten. 
This cement, however, will not stand either heat or mois- 
ture. Flour is also used in the composition of the ordinary 
paste used for paper. The best paste is made by mixing 
gradually one tablespoonful of flour in half a pint of cold 
water, taking care to add the water by small portions at a 
time, and thoroughly mixing it with the flour before 
adding any more. This is to be slowly boiled, stirring 
it continually to prevent its caking at the bottom of the 
pan. 

If it is desired to paste coloured pictures and fancy 
papers, the third part of a tcaspoonful of powdered alum 
should be previously dissolved in the water. This pre- 
vents the paste from sinking through the paper. When 
it is wished to make the paste very strong, as for shoe- 
maker's work, powdered rosin is also sprinkled into the 
saucepan while it is being made, and stirred up with it. 

Occasionally, where it is wished that the paste should 
adhere very strongly, glue and sugar are added. This 
paste is adapted lor the purpose of pasting down cloth, 
leather, and similar substances. As it is often convenient 
to have a paste by us that will not turn mouldy, and is 
always ready for use, this result may be obtained by 
adding some sugar and a little corrosive sublimate ; but 
owing to the corrosive sublimate being so very poisonous, 
paste made in this way must be cautiously kept out of the 
reach of children. If this paste becomes too diy in hot 
weather, it may be readily softened and made fit for use 
by adding some hot water to it. 

A cement similar to the above, but much superior to it 
in every respect, may be made from ground nee. It is 
known by the name of the Japanese cement, being used 
in that country, not only for the purpose of pasting thick 
sheets of paper together to make trays, boxes, and other 
fancy articles, but also by making i: with so little water 
that it has the consistence of clay, constructing out of it 
various solid trays. These when they are dry are white, 
nearly transparent, and bear a high degree of polish. 
They are also very durable. It is even said that 44 the 
Japanese make quadrille fish that so nearly resembtc 
mother-of-pearl, that the officers of our East Indiamen 
are often imposed on," Japanese cement is prepared by 
boiling a mixture of ground rice in cold water- -the rice 
must be thoroughly mixed with the water previously to 
applying the heat tu it This cement is useful for pasting 
paper together, and it is so strong that the paper united 
by it wilt sooner tear than separate. It is especially ser- 
viceable for use with thin tissue paper. 

A superior kind of colourless glue for using with paper 
may br made by slowly boiling one pound of parchment 
cuttings in six quarts of water until the fluid is reduced to 
one quart. Then strain off the liquid, and evaporate it 
down to the proper consistence for use. 

A thick mucilage of gum arabic in water forms a useful 
cement, but it hits the disadvantage of contracting when 
dry, to prevent which, sugar and starch are sometimes 
added. It is then known under the name of French 
cement The best form is that which was employed by 


[the late Dr. Buckland for fastening. paper labels So 
j specimens. It is directed to be made of one part while 
| sugar, three parts of white starch, and font parts of gum 
i arabic. All the substances to be in fine powder, and 
( to be weighed. After the powders arc well mixed in 
a mortar, water is to be gradually added, the rubbing 
being continued until it assumes the proper consistence. 
The cement is then to be poured into a wide-mouthed 
bottle, and preserved for use. It must be kept carefully 
corked, as it soon dries, especially in warm weather. 1$js 
cement is also used by artificial flower makers, and by 
confectioners, for any purposes of their trade for which 
they require cement. 

We must now consider the subject of cements that are 
at once transparent and capable of resisting the action qf 
i water, and by means of which jewels, china, glass, and 
1 articles of that kind may be repaired. When me article 
we wish to repair will bear heat, such as a broken precious 
stone, gum mastic alone will be sufficient for the purpose. 
This is the method employed by jewellers when they wish 
to repair a fractured gem. The two pieces arc made hot, 
mastic is applied to each surface, and they are then 
pressed into contact as tightly as possible, and kept so 
until cold. When this is carefully done, with only a thin 
layer of the mastic between the stones, the fracture can 
scarcely be discovered. It is said that by this means, 
“cameos of white enamel or coloured glass are often 
joined to a real stone as a ground to produce the ap- 
pearance of an onyx. Mastic is also used to cement false 
backs or doublets to stones to alter their hue." Mastic 
varnish (gum mastic dissolved in rectified spirits of wine) 
is also sometimes employed for the same purpose. 

A very good cement for joining china, glass, or any 
other substance, may be made by boiling one ounce of 
isinglass in six ounces of water, boiling it down to three 
ounces, and then adding one ounce and a half of strong 
spirits of wine. Let the mixture boil for a few minutes, 
and then, while hot, add half an ounce of the milky 
emulsion of gum ammoniacum, and then five drachms of 
a saturated solution of inastic in methylated spirits of 
wine. Another cement of the same kina may made by 
adding two parts by measure of the above solution of 
isinglass to one part of thick mastic varnish. «. 

The very powerful cement that is employed by the 
jewellers in Armenia to fasten gems to the outside of 
watch-cases, and similar purposes, is thus made Soak 
isinglass in water until it swells and becomes soft, then 
dissolve it in spirit, with two small pieces cither of 
gum galbanum or gum ammoniacum. Then five or six 
pieces of mastic about the size of peas arc placed in as 
much spirits of wine as will dissolve them. The two 
fluids are mixed together, and a gentle heat applied. 
While warm, the cement is to be poured into a well- 
stoppered bottle, and closely corked. Whenever it may 
be required for use the bottle containing it should be 
placed in warm water, so as to render the cement fluid. 

It is useful to know how to ftisten the brass letters on 
the plate glass in shop windows. They are cemented on 
with the following composition Copal varnish, fifteen 
parts ; drying-oil, five parts ; turpentine, two parts ; 
liquefied glue, made with a very small quantity of water?* 
five parts : these are to be melted together in a water 
bath, and ten parts of quicklime added and thoroughly 
mixed with it The lime for this purpose must be recently 
burnt, ai\d in a state of very fine powder. White of egg 
made into a paste with recently burnt quicklime, forms an 
excellent cement for repairing any broken china images, 
pieces of spar or marble ornaments that are not exposed 
to the actiqp of water; and in cases where the white 
colour of Che cement is not objectionable, it forms a 
very strong cement. r 

Broken plaster casts can be best repaired with plaster 
of Paris. This should be of good quality, and recently 
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burnt. A quantity is then to be put into a tea- 

cup and mix*} with water, so as to form a thick cream. 
The broken surfaces should be slightly moistened with 
water before the liquid is applied. Fractured pieces at 
alabaster are also mended in the same way. 

A very superior cement for joining wood may be made 
by soaking isinglass or gelatine in water until it swells. 
Tne water should then be drained off, and spirit poured 
on it, and the vessel placed in a pan of hot water until 
thw isinglass is dissolved. This cement must then be 


kept in a well stoppered bottle. 

Common glue maybe made waterproof, and its tenacity 
improved by soaking it in water until it swells, and then 
exposing it to heat in sufficient linseed to cover it until it 
is dissolved* The following composition is excellent for 
rendering waterproof the joints of casks and water cisterns, 
and (hies m forty-eight hours. It consists of eight parts 
glue of the consistence used by carpenters, with four parts 
linseed oil which has been previously boiled with litharge 
for a long time, to render it drying. Four parts of glue 
made ready for use with one of Venice turpentine have 
the power of cementing glass, wood, or metals to each 
other. 

The best cement for fixing hones for sharpening knives 
is made by melting common gltie with halt its weight of 
rosin, and a little rcdlead. Shellac, either by itself or in 
combination with other substances, forms a cement that 
dries rapidly, and makes a very strong union. 

What is commonly known under the name of liouid 
glue is prepared by dissolving four ounces of orange shel- 
lac in three ounces of rectified methylated spirits of wine. 
These substances are corked, bottled, and kept in a warm 
place until dissolved. It is said that this formula produces 
a cement so stiong “that pieces of wntxl may be joined 
together, cut slopinglv across the grain, and afterwards 
resist every attempt to break them at the same place. 
In many of the islands of the Indian Ocean, in Japan, 
China, and the Hast Indies, a similar cement is used to 
join pieces of wood for lances, bows, &c. The fluid is 
thinly smeared over each face of the j >int, a piece of very 
thin gauze interposed, and the whole pressed tightly 
together, and maintained so until the next day. Joints 
sowmadc will bear even the continued flexure of a bow 
without breaking. It is admirably adapted for fishing- 
rods.” 

Glue may lie kept from cracking by adding to it a very 
little glycerine, as may also gum arabie ; and a tru ~ of 
carbolic acid will keep cither from decomposing. If 
some bi-chromate of potash be added to glue, when exposed 
to the light it becomes perfectly insoluble m wafer, and u 
thus useful for making prisms or mending breakages. 

Caoutchouc, or, as it is more commonly called, india- 
rubber, is also employed as the basis of many cements. 
A solution of one part caoutchouc in three parts of chloro- 
form, to which one part of powdered mastic is afterwards 
added, forms a valuable cement, which is clastic, trans- 
parent, and useful for many purposes. An exceedingly 
strong clastic waterproof cement, which is similar in its 
nature to marine glue, is formed by dissolving one par: of 
caoutchouc in four parts of coal tar, and afterwards adding 
UWO parts of shellac and applying heat to the mixture in 
an iron vessel. Another cement of a similar kind is made 
by pouring eight parts of the sulphurate of carbon on 
one part of caoutchouc and three of gutta-percha in a 
stoppered wide-mouthed glass bottle, and placing the vessel 
\n hot water until the contents are dissolved. This sub- 
stance requires to be gently warmed before it can be 
employed. Another cement useful for joining leather 
is maac from gutta-percha, sixteen parts; caoutchouc, four 
parts; shellac; one part; to be boiled together in two 
parts of linsee) oil, and applied hot to the materials wc 
wish to join, f( 

A cheap cement, by the aid of which broken articles 


of all kinds may be repaired, but which requires some 
weeks to harden, is made by mixing into a paste white* 
lead and linseed oil varnish. When wo wish to join 
stone and iron, a mixture of equal portions of sulphur 
and pitch will be fofad to answer the purpose. As it is 
sometimes useful to know how to reunite a broken stone, 
such as a doorstop, the following receipt may be of ser 
vice;— Twenty parts of clear river sand, two parts of 
litharge, and one of quicklime made into a thin paste 
with linseed oil. After the compound has been applied 
for some time it will be found to harden to the consistence 
of stone. A fractured stone may also be repaired by a 
mixture of litharge, rcdlead, and whitelead, made into a 
paste with boiled linseed oil. 

The following is a good cement for fractured Iron, for 
in time it will rc-unite the separate portions into one 
mass. It consists of thirty-six parts of iron filings, 
rubbed together in .1 mortar with one of powdered 


one of powdered 


sulphur and two of sal ammoniac, lids powder is then 
to be wetted with water and applied to the broken place. 

A good cement for fastening loose knives and forks in 
their handles is made by melting together four parts of ' r 
rosin, one of bees'* wax, and one of brickdust. A good 
cement for rendering the walls of buildings waterprool 
may be nude by boiling linseed oil with litharge, and 
afterwards making it of a proper consistence with pipe- 
day, a little turpentine being afterwards added. If it 
should be thought de sirable, this cement may be coloured 
with powdered brickdust. 

A cement for making the mouths of preserve bottles 
air-tight, will often be found useful. It consists of yellow 
wax, four parts ; turpentine, two parts ; Venetian red, one 
part, me i ted together and applied warm. Another cement 
tor the same purpose is made by melting five pounds ot 
rosin, one pound of bees- wax, and then adding two table- 
spoonfuls of plaster of Paris, and one pound of ochre, both 
being well dried, and then mix them well together with ft 
quarter of a pound of lmseed oil. 

FJastic cement, f«»* making articles w iterproof, may be 
made by dissolving one part of caoutchouc, rut into 
small pieces, in three parts of chloroform. Another of a 
similar kind consists of a solution of caoutchouc in six 
parts of alcohol, and one hundred of sulphide of carbon. 

In making fountains for gardens it is sometimes useful 
to have a cement that will harden under water Such a 
c ement may be made by mixing oxide of iron, clay, and 
linseed oil into a stiff paste. A cement used by plumbers 
is made of black rosin, one part; brickdust, two parts; 
melted together and well mixed. 

The following cement may lie useful for filling up cracks 
in mahogany furniture. It is made by adding one part 
of Indian red, and a little yellow ochre to make the tint 
match that of the wood for which wc require it, to four 
parts of melted bees'- wax. Common putty, coloured by 
the same materials, also answers the purpose for common 
work. A cement that is useful to prevent the escape of 
steam from steam-pipes, consists of flour and water mixed 
up with white of egg, smeared on linen, and applied round 
the joint. Powdered quicklime, made into a paste with 
bullock’s blood, is also employee! by coppersmiths for tha 
purpose of making the joints of copper secure and pre- 
venting any leakage from the taps. 

Four ounces of rosin, a quarter of an ounce of wax four 
ounces of whitening, made previously red hot. make a good 
cement for attaching glass to metal or wood. It is used 
by opticians for fastening their glass lenses to handles 
while being ground. Another cement of the same kind is 
made by adding wood ashes to melted pitch. A mixture 
of rosin and bees’- wax may also be used lor the same 
purpose. In these, where the cement is exposed to 
vibration, it is wished for it to be very tough; it Is 
customary to mix lov with it- the fibres of which serve to 
hold it together. 
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A good cement for joining together the glass plates of 
which aquariums are composed may be thus made: — Apply 
heat to caoutchouc until it becomes viscid and fumes. 
This is then to be mixed with half its weight of slaked 
quicklime in powder, anti the same quantity of redlead. 


DOMESTIC MEDICINE.— XXXIX. 

INSANITY {continued from p . 163). 

The Causes of Insanity.— Wc need not describe at more 
length the different forms of insanity, it is to more 
purpose to inquire into the causes of it We «hall not 
follow any severe order of statement in trying to explain 
the causes of insanity. We shall endeavour mainly to 
enumerate the influences which have appeared to operate 
in disturbing the mental balance of human beings. 

1, Civilisation . — Jt is a fine jioint to determine how 
far civilisation favours the occurrence of insanity. There 
is a difference of opinion as to whether more people are 
insane now than used to be. It is extremely probable that 
insanity is a little more common than it was formerly ; 
but only a little. There are a great many more inmates 
of asylums. This does not show a corresponding increase 
in the number of insane people ; but only that a wise 
and humane legislation takes more care of them, and 
gathers them into institutions specially fitted for their 
treatment. Not only nrc the insane sent to asylums in 
larger numbers than formerly, but they live longer, and so 
tend to swell the returns of the insane. The increase in 
the proportionate number of insane to healthy ]>coplc 
is thus more apparent than real. The actual increase is 
only slight. We should rather expect that a state of 
civilisation would favour the occurrence of insanity. The 
lower animals appear to be either free from insanity or 
little affected with it. The barbarous races also enjoy a 
Bimilar freedom. The mind in civilised nations is more 
sensitive ; the human being is placed in more delicate 
and complicated relations with other human beings ; 
new passions and cares are experienced. And all this 
involves a greater liability to insanity. Among nations 
that are civilised, there is a struggle for life in close, con- 
fined atmospheres, which is sometimes vulgar enough. 
But there is more — there is a refined struggle for more 
than life, for wealth and place in society, which is trying 
often to the mind and the feelings, if it fails, and some- 
times even when the struggle succeeds. Civilisation 
means general progress and development of the higher 
human faculties. But we must admit that this implies 
some Tisks of disease and insanity in individuals. 

2* Excesses. — The second cause of insanity, which 
must be clearly stated, is the excessive gratification of 
appetites and passions. Drunkenness is a powerful cause 
of insanity. Nearly all the medical officers of asylums 
testify that drinking in excess has been one of the causes 
of insanity in a large number of the cases. We cannot | 
too strongly insist upon this point. All people who are 
excitable, or in whose family there is any tendency to 
nervous diseases of any kind, should be otv the look-out 
against the least growth in their liking for wines, beer, or 
spirits. Other forms of excess in the indulgence of appe- 
tites will readily suggest themselves. 

3. Excessive love of Wealth and intense and anxious 
pursuit of wealth is bad for the mind. 44 Perhaps one, 
and certainly not the least, of the ill effects which spring 
from some of the conditions of our present civilisation.'* 
says Dr. JVlaudsloy, M is seen in the general drtad and 
disdain of poverty ; in the eager passion to become rich. 
The practical gospel of the age, testified everywhere by 
faith and works, is that of money-getting ; men are esti- 
mated mainly by the amount of their wealth, take social 
rank accordingly, and consequently lend dll their energies 
to acquire that which gains them esteem and influence.” 


There is too much truth m dd% aad mail should 
moderate the love of money, and know that “* tnanYlifc 
consists not in the abundance of the things which be 
possesses . 11 There are two ways of being rich— one i* by 
having the means of procuring a great many things, 
other is by needing very few things. u How many things 
there are which 1 do not want,” said Socrates, A little 
with contentment is better than much gained by great; 
speculation or little pettifogging ways. 

4. Incorrect Views of Religion tend to produce ia*aaMy- 
We wish that our spaee had allowed ns more fi iBy to 
enlarge upon this point Is it not lamentable that many 
a mind should be driven into gloom and actual madness 
by misunderstanding that religion whose motto is 44 Pence 
on earth and good will ajpong men?” There are two 
great religious errors which have depressed men into mao- 
ness. One is that God is a very angry being who will not 
forgive sins. The fact being that God is more forgiving than 
any of His creatures, and that He is constantly uiging 
upon men to accept His forgiveness and His favour. The 
second error is that, according to some schools of religiodjfc 
men arc set upon too much self-examination, as it this 
were a healthy or profitable employment. We cannot 
too honestly study to know ourselves. But we should also 
look out of ourselves up to greater and better models, and 
aim at being like them. When self-examination is carried 
too far, it docs harm in various ways — perhaps by ex- 
cessive self-condemnation for not coming up to a supposed 
standard, perhaps by hypocritical pretensions to a certain 
unnatural sanctimoniousness. A sound religion is emi- 
nently conducive to that peace and tranquillity of the 
mind which favour sanity and sobriety — it makes pro- 
sperity safe by teaching its dependence on God and on the 
doing of that which is rignt and true ; and it makes 
adversity bearable by pointing out that it is temporary 
and if patiently and piously borne, will “work out 
good.” 

Lastly, wc have to say, that in a certain number of 
cases a tendency to insanity is inherited. The proportion 
of cases in which hereditary influence can be traced is 
variably stated by different authors. 4 But a certain 
temperament or constitution is, in some cases, inherited 
favourable to the action of the other causes of insanity 
which we have specified. Jt will be observed that only 
the tendency is inherited, and it may be very slightly 
so. Considering that in many cases insanity occurs 
without hereditary influence being traceable, ana that in 
other cases where its hereditary tendency exists the 
disease never occurs, we ought to think chiefly of the wise 
regulation of our own lives and habits — to 44 live soberly, 
righteously, and godly —and the probability is that we 
shall enjoy throughout life the mens sana in carport samo 
— the healthy mind in a healthy body. 

Treatment . — Of course, we do not enter here into the 
treatment of insanity when it occurs. Thanks to Conblly 
and other physicians, insanity now-a-days is treated very 
humanely. In good asylums, straight waistcoats and 
such means of restraint are unknown. Usually patients 
are watched by attendants ; the bodily powers are well 
sustained ; and the insane patient is treated medically cn 
the view that he is labouring under a physical dilcye 
of the nervous system, which requires special treatment, 
just as typhus fever and inflammation of the lungs require 
their treatment. There is sometimes a repugnance mani- 
fested by the friends of persons who exhibit symptoms cf 
> delusion or monomania to permitting them to be placed 
in properly regulated asylums. But the more we accept 
the true explanation of insanity— that it is a disease— the 
more reaqly we ought to be to obtain for our suffering 
friends the facilities tor proper treatment, which our more 
completely furnished and systematically qdered establish- 
ments afford, an early resort to which will very often 
speedily restore the sufferer to society, r 
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TOILETTE TABLE DECORATION. ** ^ f wn > a J5 d candlcs orwKIle. HO* 

y «. room is furnished with green, and if the ornaments are 

Arm having arranged for the comfort of the parlour ; pink, let the candles be pale green ; or if the ornaments 


matter of adjuncts, than a pretty bedroom. Of course be so, let the toilette service be yellow* or white and gold 
we presume that she has already procured what is wanted or mauve. In either case use yellow candles, unless you 1 
for actual comfort She may adorn her own room, or can € nutty match the mauve in colour with the candles, 
keep an ornamental spare room in which to usher her A pretty mat under each china article on the toilette 
yifttors. In houses where the rooms are rather smalt % table is an improvement The mats should be all alike, 
st is better to have only necessaries in the chambers in and of the same colour as the candles. With white furni- 
nse; the same, axiom applies when sufficient servants are turc any colour may be used, but not two colours, unless 
not kept In both cases an ornamental spare room is the thus : — Bedroom furniture white, toilette ornaments blue, 
best management When rooms are large, and a little mats scarlet ; or ornaments green, mats deep enmson * 
extra trouble ii| dusting can & afforded, we commend an or ornaments pink, mats deep green. White ornaments 
inviting appearance by suit any furniture. Then 


best management Wt 
extra trouble it| dusting c 
inviting appearance by 
all means, and the as* 
sumption of pretty 
knick-knacks in the 
Jady’s own chamber. 
It need not preclude the 
equal adornment of the 
spare bedroom. Having 
draped the toilette table 
with white muslin over 
a coloured slip, set a 
handsome glass upon it 
Toilette glasses arc fre- 
quently covered with 
muslin, festooned with 
bows of ribbon. If the 
frame of the glass is old 
or inferior, such an 
ornament performs a 
double duty. Placed on 
the table, surrounding 
the glass, a pretty toil- 
lctte set will give the 
desired finish to the ar- 
rangements. At comb 
and brush tray is very 
desirable, but is not al- 
wfirs to be secured. It 



IOILKIIF ORNAMENTS- 


let the mats and can- 
dles correspond with 
the coloured decorations 
of the chamber. No 
wax candles are moro 
effective than scarlet in 
a bedroom, whenever 
they can be introduced. 
And white ornaments 
with these arc better 
than pink ornaments 
with green drapery. 
White ornaments and 
scarlet candles will 
generally look well in 
juxtaposition with blue, 
and may often lie used 
where tlierc is pink or 
crimson furniture. 

Ornamental bed and 
watch | jckets, if intro- 
duced, must be of co- 
lours similar either to 
the furniture or the 
knick-knacks; and what- 
ever is introduced for 


wfys to be secured. It is laid on the glass, on the flat use or ornament should also be governed by the same 

mahogany stand. A mat of crochet or some other fancy rule. 

work should be placed between the stand and the tray, The china washstand service must be of the colour 

to prevent the polish of the mahogany from being dis- of the hangings. 

turned. In arranging such a set as our cut illustr. cs, — r r rrrr ■■■■■ : 

place the central vase before the glass ; a candlestick at 

either side of the glass towards the back ; a sccnt-bottlc THK HORSK. — XL 

mss. r^r.r c i «*«— ; *»■> or ,m —” L 

stands, and at the front corners of the tabic a pair of As a necessary adjunct to the stable, wc must now say a 

pincushions alike. The small stands are for violet- few words on the groom, and, as is the case with the horse 

powder and pomade. A little ring or pin tray may be himself, the services required must in a great measure 
placed just oefore the large vase. When there is no determine the price you have to pay for him. It is well 
central vase, a single large pincushion should occupy to remember that the most expensive is not invariably 
the post of honour — the centre of the table towards tnc the best ; neither it» a good character from his last place 
front The large vase should hold pot-pourri or dried an invariable criterion that he will be equally good in 


rose-leaves and lavender moistened with cau-dc-Colognc. your service. Wc will suppose, for instance, a man may 
Place wax candles in the candlesticks. have lived with an old gentleman or lady, whose daily 

*The present illustration (drawn from a set kindly lent drive extended to about five miles out and home, and 
by Mr. Rimmel) is of white opal china, edged with gold, occupied from two hours and a half to three hours. 

A <l«rAP9lMl uratH erarlavwi* nf mlmirmi flnwpra and The man has kcDt his horSCS (lOf WC Will SUpDOSC tWO 


and decorated w 
leaves. Another 


I ism wimv vim» viiium, vujvu wimi l t rz , lt 

with garlands of coloured flowers and The man has kept his horses (for wc will suppose tw 
r beautiful set worthy of notice is of pale under his hands) in good condition without an inordinate 

.. . . .... a ■* « • I* . I ... l. ^ ~ala..l a- 


g mn op aque glass with a Greek border of gold and claret bill from the corn merchant, been steady, civil, and 
colour. * obliging. Take him into your service to look after a 

The entire success of such ornaments depends on the couple of horses that have to do real work businev. 
colour selected. The use of white, and white wax candles journeys of twenty miles a day once or twice a week, 
is always safe, although often less effective than colours, and to give you an occasional gallop with the houndr. 


When a mom As famished with blue, chcose blue oraa- and the possibility is that you will find him wor se than 
meats, or whitt ornaments with blue. If the ornaments useless, and the hordes rapidly declining in condition, 
are white, let tie candles be blue, and vice versa* When If you are a novice — and tor such wc write— a helper 
a bedroom is furnished with red or pink, let the ornaments i from a bunting stable, who is hardly fitted to aqptrc to a 

tt-M 
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THE HORSE. 


thorough groom's place, Is the most likely man to answer j com merchant, unless you are judge enough and have 
your purpise, and he should look after a couple of horses j time to buy for yourself, and tell him to*»end you the 
and a carriage well, or three horses, provided you do j best com he can buy. It is always cheapest in the end, 
not want him to do more than exercise them. Such a ! and remember when the bill comes in that, if you have 
man, ii he knows his business, is not dear at a pound , horses of ordinary size, two bushels to each a week is a 
a week; but if you know little or nothing yourseif, he will ' fair average. Sonic may want a little morc^ some scarcely 
be your master instead of your being his. It is an un- j so much; but, taking an average of horses in ordinary 

i rieasant alternative, but you had better bear it until you i work, that amount of corn and from eighty-five to ninety 
mow from experience something of stable management, j pounds of hay is what ought to be consumed. Of bmp 
When you do, a sharp lad, at a little more than half : and beans, as they are used more medicinally than for 
the money, will answer the purpose quite as well. One | general food, you must use your own judgment, and we 
thing to be insisted on is that everything shall be done j shall touch more on this when wc come to the subject of 
thoroughly, and done at the proper time, never by j condition. Having previously mentioned .food, we should 
any chance passing over any dereliction of duty. The j have passed it here, but for (he fact that some horses, by 
groom should be at stable from six o’clock to half- j the groom's account, are supposed to eat* an inordinate 
oast, according to the time of year. He will feed his j ciuantity. When such is the case, it is well to see that 
nurses at once, and if they have not always water by | they have it. With the bills checked weekly, if the horses 
them give them some, nr if kept, as it should be, at all do well at the quantity named there can be but little 
times for their free access, give it to those whose buckets under hand work. One other caution, and we have done 
or troughs are empty, unless they are to he worked at with the genus groom: never look over a case of drunken- 
once. In that case he may offer them a few “ go-downs,*' ne. > whde out with or in charge of horses, 
but not allow them to fill themselves; there is little i Having disposed of the groom, it behoves us to con* 

danger of that, however, with those that have it always sider that qualification in the horse with which he is 

at command, and the chance is they will only wet their , principally identified -viz., i outfit ion* This word, so 

lips. This done, he will sponge any stains of dirt off from | suggestive to the ears of every horseman, may need 
their hocks, quarters, or other pairs that may bo soiled, explanation for the tyro, and we ran best define it as 
and proceed at once to the task of “ mucking out.” This, ’ ** hav ing every horse in the most fit state of health to do 
where straw u bought, must be done with care, as, ! the work required of him.” Thus we find that hunting 
although no ' oiled or dirty litter must on any account , condition and racing condition, although but slightly 
remain, it is of inqiorUncc that he should not waste a j different, still are different ; while widely different from 
particle of such as is fit to go again under the horses, j either is what is technically termed u dealer’s condition, ” 
All this will be moved forward under the manger, and the j which is nearly the state that those ambitious of obtaining 
floor thoroughly cleansed with a stiff* broom. It is im- j show yard honours for their pets should endeavour to 
portant to ascertain occasionally that this is well attended j arrive ar. while it is evident to all that the harness or 
to, or a coating of shjnt foul straw will accumulate on the draught horse is not requited to be “ so fit ” as those used 
stones, retain the moisture, and by the efflux la it generates : for faster work. Of course, knowing for what purpose 
prove very hurtful to the health of the horse, besides j you intend louse your horse, \ mi must regulate his diet 
affecting his eves. This done, if needful he will go to ’ and exercise accordingly. At the same time we may lay 
exercise (but that is not often necessary in a stud of not down some general rules that will be of service to our 
more than two), and while be docs so, it is well to leave readers in any case. 

the litter heaped under the manger, with the windows and First and foremost, do not suppose that a horse taken 

doors open, that the floors may become dry. After exercise, up fioin grass can at once be put into fast work without 
or at once if that is omitted, he will thoroughly clean or j detriment both to his legs and constitution. If very poor, 
dress his horses, ami tack up the heads of such as are • lie will require rest and good hard keep, given gradually 
wanted for use within an hour or two. At twelve o’clock j and in moderation, to bring up lus strength. If full of 
he will feed again, also at lour; at seven wisp over, pre- | flesh, a mild dose of physic is to be recommended ere 
pare for the night feed, give bay, and see that the water \ an> thing is done with him. After that is set, he may 
troughs are filled up. j without harm lx? ridden for an hour or so daily at a foot- 

Witli a small ^tud.and only one hand, we think it better j pace, but on no a;count faster. This is necessary from 
that, if a hot nr has to he exorcised, it should be done J the fact of the sinews having for a long time been unused 
towards the middle of the day, while the other is at work, i to carry weight, and in consequence more liable to injury 
And in this v.isc, with two used cm alternate days, an from unusual exertion. Lameness often results from 
hour's exercise at a foot-pace, just to stretch the legs, will neglect of this caution ; but, even if that is escaped, the legs 
be ample, if loose boxes are used, leading in hand for a are nearly certain to fill for several months, if the horse'is 
shorter time will be sufficient, and is on the whole prefer- used at a quick pace before they become hardened. At 
able to riding, as tew men can be depended on to keep at least a month should elapse after nis being taken up before 
a foot-pace. you can commence to trot him, and it is more than 

Where horses are haid woikcd, it is well lo pay your probable that another mild dose of physic will be neces- 
vi.sits to them at stable hours so as to cause as little nary. This should be given at the end of three weeks, 
interruption as possible. They soon habituate themselves and the horse kept walking for a few days after it ha% 
to these, and on being ?hu f . up will stretch out for a set. Gentle trotting will then do him no harm, and by 
slumber tor an lour or two, which it is cruel to disturb ; degrees you may get gradually to the pace at which you 
but when the stable is open, remember, if you can pay no wish to use him. For ordinary hacking or harness' he 
more than a flying visit, that if <% the muster's eye fattens will be tit in about two months from leaving the grass 
the ox," it equally conduces to the condition of the horse, field ; but neither for very long journeys, quick work, nor 
Many grooms will try to induce you to allo>v them to hunting, under at least double that time, so that when we 
buy the hay and corn. This, in a large establishment hear a man, on selling a horse, say his condition is worth 
with a thoroughly trustworthy man at the head of it, half the money, it is by no means certain that there is not 
is all very well, because, if you can trust him with a some truth in what he 'says, as it isceruinly an advantage 
number of valuable horses, you may well trust him to buy to have one that you can work at once. / 
their food ; but it is no reason why men who In reality Dealer's condition is also to be regarded with a jealous 
arc mere strappers should possess such a privilege, and eye, as, although he may have been ridden jjust enough to 
on no account should it be allowed. Go to a respectable keep him quiet and fit /or a purchaser to mount* if long 
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in the dealer's stables you may be certain that he is not j so often throw the horse out of it, hut which, on the old 
hard, and in $U probability he will be loaded with such j principle of a u stitch in time saving nine , 11 are easily re* 
an amount of inside fat as to ensure an attack of inflam- moved before they have attained he Ail by a little care and 
motion, were he used for a long Journey, with probably watchfulness. 

. broken wind or something of that sort to follow, however 

DOMESTIC MEDICINE,— X LI* 

LF.Ai) POISONING. 

It often happens that people get insidiously poisoned with 
lead. This unpleasant in cident used to happen oftencr 
dies for this state, although, of course, if you only want a ; in some parts of the count*}, especially among the cider- 
gentle airing, either in saddle or harness, the horse from t drinking inhabit. mts of Devonshire. IJp to and beyond the 
a dealer s stables may do it at once. j middle of the last century, in Devonshire a peculiar colic 

We will suppose that the horse is in a fit state to do a , used to \k very prevalent. We And it noted in medical 
{air day's work; then the object will *be to keep him ! iccords, based on observations carefully compiled and 
thereat. In the autumn and winter of course you will j preserved, that in a jn-riod of less than live years, ending 
not suffer him to work in a long coat, and, whether you j with 1 767, 2S5 cases were received into the Devon and 
clip or singe, the ctuit should be kept down as close as; Exeter Hospital alone, and so severe, that of these only 
possible. After it has once been got close, a slight apph- ! about thrcc-lmiuhs weie cured. The disease was too well 
cation of the’ singeingdamp once a week will keep it so , known to cieivlnxly m Devonshire, and scarcely known 
without trouble. Hv this means no unnecessary sweat elsewhere. It was known to he connected with cider- 
will be given off, and the animal can lie used at a quicker drinking, but what element in the cider produced the 
pace than when it is neglected. Nothing, perhaps, affects | colic was not known till Sir t ieorge Haker investigated 
condition more than the treatment of a horse after hard the matter, and demonstrated that tne symptoms were due 
work, and our own plan, either with hunters qr hacks, was . to AW contained in the eider. The cider became con- 
on coming home to wash tlinn from head to heel with ; tammalcil with lead by employing lead about the cider 

water just off the chill. Some use it quite cold, and in presses, or foi the storage, or conveyance of the apple juice 

the summer it may be very well, but wc cannot rciom- ( during the manufacture. Ouite lately some publicans in 
mend it at any other time. The horse can bo washed town sintered from symptoms of lead poisoning, which 
and thoroughly scraped fa necessary precaution, or he i were proved to depend upon their taking rally in the 
will not dry well) in 4 uiiurtcr of an hour, and then warmly 1 morning a very had habit) a glass of beer, which had rts- 
t lot hod and left to himself with a nice linseed mash hiained some time in the leaden pipe of the beer-engine, 
in the manger until it is tune to shut up for the night. V. lieu lead is introduced into the system it produce*! 

As a rule, he will diy in a few minutes after lieing certain efforts which are very rhaiactoristic, and which, 

clothed, where his coat is kept short ; and with a little 1 since the time when Sir George Haker explained the 

attention to hi* ears «w Inch should alwayn be got dry and poisonous effects of Devonshire rich r. ha\c been well 

warm ere he is left; and any otlur spots that may not , known to do<tois. The most i harm tensile effects arc r 

have quite dried oft, he will be comfort able, and nothing { first, lead colic ; second, lead palsy. 

further needed until lie is dressed in the usu.il way i 1. /.end Colit , u* “painters colic, v oerausc it is Very 
next morning. '* < (annum among ;■ ontirs, especially among those painters 
Wc art quitS aware that with many of the old school ■ who are catcle - about cleanliness, It is marked by 
these opinions will Ik- held heterodox and as tending to j most severe twisting pain at the stomach ami about tljlc 
make lazy men, but wc ask them, Which is better fur the . navel, which is always ichcved by pressure. There la 
horse, to be clean, dry, and comfortable in half an hour. ; also very obstinate constipation. " '1 he belly is hard, tfie 
as is possible when properl) washed, or to have a man mwv les of the abdomen stiongly contra* ted, and the 
worrying him for an hour nr more with straw, comb, and navil drawn inwards.’’ When coin* happens m painters, 
brush to achieve the same lesiilt : Any one who ii - seen in those who work in lead f.u tones, or who drink W'atcr 
the irritation caused to a thin-skinned horse dun. g the or U;crout of leaden < 1 sterns or pipes, it maybe suspected 
process can have but one opinion on the subject. It is, that lead is the cause of it. And the truth of the. suspicion 
in fact, another hour added to his day’s »v oik. and even is, fu? innately, easily tested. be< .rose, in neatly all case* 
then he is seldom got so thoroughly lice from dirt as by of lead poisoning, there is a blue line to be seen along the 
washing. For horses accustomed to break out m after* margin of the gums. 

sweats in the stable, washing is almost a certain cum 1 ; m 2. / end l\tl\y. I’alsv generally comes on after one or 
fact, it was through one of this sort that we were brought inort. ati.uks *»f lead < ohe, but sometimes altogether in- 
to recognise its benefits. She was u-»rd for harness, and d< jH-mkuily «»f attac ks of colic. It affects inosdy the 
was of a very irritable and perhaps rather virions temper, must hs of rhe hand, wiist, and foM.um. 'flu- hand 
so tetchy, in fact, that she could scarcely be touched drops curiously and has to be lifted bv the other hand 
without having recourse either to her teeth or heels. 'I he of the patient. 'I lie blue line along the margin of the 
consequence was, the longer she was dressed after a journey . gum will be seen in the^e cases also. In some coses a 
the wetter she became, and she would break out frequently kind of apoplexy happens in lead poisoning races, charac- 
• during the evening, so that at times she has been shut up Uriscd by giddiness, extreme weakness, and torpor, 
wet as she was, from sheer inability to get her drv. A person Causes. As lead is the poison which produces these 
to whom we were speaking about her advised washing, remarkable effects, anything wIikIj introduces lead into 
We tried it with the most beneficial results, and from the system may cause the 1 hnrart eristic colic or palsy, m 
that time had no more trouble with her. This, by the constipation, or blue line along the gums. The coarser 
way, reminds us that horses at all queer-tempered should | ways of contracting lead poisoning are easily understood, 
be dressed with their heads turned on the pillar reins, as in the t;»*o of painters, plumbers, colour- makers, 
It will not only save the man the chance of a savage bite, ; glaziers, pot'ers, glass-blowers, and manufacturers of 
but prevent their learning to crib bite -a trick which is glued cards. Bu» it may happen to compositors, and 
frequently picked up from catching at the manger while cases are recorded of fishmongers getting poisoned from 
being drcsscM having lead counters covered witn brine. Jf water la 

In our ncm we shall continue the important subject of detained long in leaden cisterns or pipes, it is apt to 
condition, and notice some of those minor ailments which become charged with lead, especially if the water is soft- 


sleek and well he may look in his coat. Mesh hides 
many faults ; and to obtain that and a bloom on the skin, 
while getting dow n any windgalls or other enlargements on 
the legs and joints, is the dealer's object. Physic, long, slow- 
work. and hard keep for a month or six weeks arc the reme- 



FOLDING SERVIETTES* 


Drinking such water is not an uncommon cause of lead the Victoria Regia and the basket require them ray stiff, 
poisoning, either in animals or human beings. Cosmetics If at any time the folding of a serviette is unsatisfactory, 
and hair lotions have sometimes been found to contain on no account attempt to refold the same; it»ts imp oss ible 
lead. to succeed with one already creased. Throw it aside to 

Treatment— The treatment of lead poisoning is so far be re-damped or re-starched, which will take but a few 
obvious, and may be domestic. If people are drinking moments, and meanwhile proceed with fresh ones, 
beer or water out of leaden pipes, they must leave off ; Serviettes folded in alternate patterns down a table look 
doing so. All persons who work amongst lead must be well, such as mitres and shells, and there may be flowers 
1 cry cleanly, ana wash their skin often, so that the lead ! placed in the shells. Figs. \2, 14, 4, and 5 — the mitre, the 
e not absorbed. There are medicinal antidotes to lead j cornucopia, the pocket, ana the shell— am perhaps the 
poisoning, o f which sulphate of magnesia or Epsom salts best of these designs. The commoner kinds of folding 
is one of the best. Tnis medicine given in connection can be achieved without the aid of starch, or even without 
with dilute sulphuric acid at once overcomes the obstinate an iron, although they look much better so assisted. The 
constipation, and favours the elimination of the poison, very simplest folds look extremely pretty if carefully done. 
The iodide of potassium is also a very useful remedy in Serviettes should be spotlessly clean and glossy, and great 
such cases ; but the medical management of lead poison- nicety is required to fold them wclL They |rc not folded* 
ing should be trusted to a medical man. Where this is after they have been used once ; when for the family the 



impracticable, the following prescription may be taken :~ 
Sulphate of magnesia, one ounce to two ounces ; dilute 
sulphuric acid, one drachm and a half; tincture of 
henbane, two drachms ; peppermint water, eight ounces. 
Mix. Two tablespoonfuls to be taken two or three times 
a day. 

FOLDING SERVIETTES,— I. 

Almost anv amount of fancy or ingenuity can be dis- 
played in folding table-napkins, or as they arc com- 
monly called, adopting the French name,* serviettes . 
To make them look well, or even to succeed in the 
more elaborate styles of folding, serviettes are required 
very fine, exactly square, not too large, to be starched, 
ana folded quite damp, every fold creased in place with a 
1 clean hot iron. A box-iron is the best for this purpose, 
and it should be a small one, easily used. The pantry or 
housekeeper’s room is the place for folding the serviettes, 
which may then be brought to table on a tray ; but a lady 
may place a board covered with flannel on a small, light 
table, put the iron-stand upon it, and shift it down the 
outside of the dinner-tabic as she folds, so as to place each 
serviette as it is done on a plate, A second iron must be 
heating to exchange with tne one in use, lor, unless very 
hot the napkins will not be stiff enough. The shell and 


same arc likely to come to tabic again, a ring is placed 
beside each person, and the article rolled and slipped into 
it after use the first time, and brought to table again in 
the ring, the mark on the ring distinguishing the serviette 
of each person. 

1. One of the simplest styles is to fold the napkin in 
four, lengthways ; then, like Fig. 1, keeping the whole of 
the fold at the' top and the edges at a A and n a ; roll 
up the ends at B to a, one at a time, as in Fig. 2, but roll 
them the reverse way to Fig. 2— that is, under, not over. 
When both ends are rolled up as close as E, with a twist 
of the hand bring the ends of the rolls, D, to the point C, 
like Fig. 3. Then lay the part shown in Fig. 3 flat on 
the table, and set up the diamond-shaped fold at the to^ 
with the hands ; slip the dinner roll or slice of breaa 
into the hollow. Before the bread is put in, Fig. 4 repre- 
sents the form of the folded serviette. 

2. This varies a little from No. 1 in appearance: First 
fold it four times, lengthways, and then like Fig. 1, as 
already described, keeping the hemmed edges at a a and 
8 B ; then roll it up precisely like Fig. j, the rolls as 
there shown, outside. When both are close as fi, take 
the points of the rolls at E between the thumb and 
finger of each hand, and bring them togetiur underneath 
at c. By this means the point c will stand perfectly up- 
right. Press the whole properly into place, vne difference 
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b e tw ee n Na 5 tad No. 4 is this : in Fig. 2, No. 4 is rolled other, not quite to the top. This fold is shown by A AAA 
under; No. %, over. In Fig. 3, the part where the fold in Fig. 17. The serviette is supposed, in this diagram, 
meets, which is shown by Fig. 4, is under or next the rolls to be laid flat on the table, the dotted line in the centre 
which form No. 5. To form No. $ this fold is outside, marking the fold, which is shown in Fig, ifl by the line 
Fig. J displays the folds of No. 2. No. 5 stands more up- at ft. The lines in Fig. 17, from A to a and a to A, are 
right than No. 4, and is a little less simple in appearance, the folds to be made lengthways, not quite meeting the 
3, Crown Pattern* — This requires tnc damask to be 5 top, with the hemmed edges upwards where the lines are 
very stiff. Halve and quarter it each way, like Fig. 6; bring > marked. The napkin is supposed to be doubled in half 
^ the comers very exactly to the centre, like Fig. 7 ; again in Fig. 18, with the hems outside at the line A, on 
tiring the four corners of Fig. 7 also to the centre, and ! each side of it ; then fold as in Fig. 18, first one side and 
smooth them at the crease ; then form it into the crown ! then the other, and iron down the crease j then partly 
by folding the comers at a a in Fig. 7, and slipping them | unfold one side, as shown in the diagram, Fig. 19. The 
into similar folds at B B, bringing the napkin round and I dotted lines mark the creases in the unfolded part, and c 
^upright in the form of a crown (F ig. 9), • ! and r. show how the piece marked 0, in Fig. 18, is turned 

* 4. The Ftoprer.—To make this way of folding resemble j down. The piece raised is now folded down again, the 
a flower, copy Fig. 6 and then Fig. 7 ; bring all the dotted line, creased, passed over the other side, ami the 
comers of Fig. 7 nearly, but not quite, to the centre for ! ends tucked in ami creased down flat. The serviette now 



the second fold ; finish it as before, ami then curl up the resembles Fig. 20. Arch it nicely over the dinner roll, 
four centre points, like Fig. 10. . and put a spray of flowers at the top to resemble the 

5. The Cornucopia looks very pretty down a long feather in a cocked hat, in the manner shown in Fig. 21. 
dinner tabic. Folu the serviette in a half, lengthways; J. The Ratket* — Fold a serviette twice, like Figs. K 
then fold it like F'ig. n, the hems at the broad end. Take , and 16, once longways, and the second time across. 'I his 
the corners, a and n, bring them back again to the corner is to reduce its sire. Fold the four points to the centre, 
C, like Fig. 12. Double Fig. 12 together down the centre, like Fig. 7 ; turn it over on the other side, and again 
This represents F'ig. 13, At n, in Fig. 13, three folds fold the four points to the centre ; again turn it face 
exist, two outer and one inner. Set Fig. 13 upright, over downwards, and with the other side up, turn bac k the 
the dinner roll with three of these folds to one side. , four corners, Fig. 22 ; fold it from a to H, Fig- 22, and 
Shape it nicely, keeping the space from E to F close. A c to I), both folds to be made keeping tin* part upper- 
tower at the point e has a very pretty effect, especially 1 most outwards. Open the last fold from c to U, and 

«if it be a scarlet geranium, which contrasts well v/ith the bring the shoulder B to the shoulder I> by a fold at the 
white damask, and gives a brighter look to the table. To dotted line between E. Repeat the same fold as that at fc 

Carry out the idea of the cornucopia, a few flowers and all round. The napkin will now stand on end us a basket, 

leaves may be placed in the manner shown in F ig. 14, by standing it on its legs at k and the other three corners, 
the stalks slipped under the edge, but must not be done and opening it back at F, in the way shown by F ig. 2 ? 
too profusely. When the serviettes are removed by the Kill tnc spaces with a few flowers, or cut the roll m 
guests, the flowers will be taken away by the waiter on four, put a portion in each, and just a flower or two 

the plates, and can be transferred to the finger-bowls. This pattern placed the reverse way on the plate also 

6. The Cocked Hat is made by folding the serviette looks well, the dinner roll in the centre outside, Fig. 24; 
first in half one wav, and then in half the other way and it requires the napkin to be very stiff, and exact in the 
once more in KalOengthways, in the way illustrated by folding. In F'ig. 23 the bread is to be placed underneath. 
Figs, 15 am) 16, the dotted lines showing in each 8 . 1 0 fold a Serviette as a Dahlia* — Make it very stiff; 
diagram where the next fold is made. Then make a fold fold the four comers to the centre as in F'ig. 7. Re 
stiu lengthways, turning one one way and one the peat the process by folding the four corners now existing 
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If the centre; arid fepcat it A third time ; form it 
round by pleating the edg*, one pleat in the centre of 
every aide, and one pleat to every corner. When placed 
upright over the bread, the flower should open to the 
heart and display every petal. 

9. The Mitre is not difficult to fold, and always looks 
well. First fold the napkin in half; then fold down 
the corners as shown in Fig. 26 ; turn these corners down 
again, to meet in the middle, which is indicated by a 
dotted line. The napkin now looks like Fig. 27. Fold 
this in half at the dotted line in the centre, bringing the 
two points back to back, for the fold is made outwards. 
Fig. 28 is the result. Fold over the two ends k and it, 
and produce Fig. 29. Let down the point u in Fig. 28, 
ami fold the corners inside it ; fold back c in its place 
again, turn the napkin over, and let down the point 
like c on the other side. The napkin now resembles 
Fig. 3a Fold it down at the dotted lines, turning 
the points A artt^ n towards t . Fig. 31 is the figure now 
represented. J> is the point let down ; turn it up again to 
£ ; slip the hand inside the hollow underneath the nankin, 
and shape the mitre nicely, and then place it over the 
dinner roll, like Fig. 32. 


MARK HT I N (i . — I V. 

I'Rujks. 

Wk wish wc could give a satisfactory answer to the i 
question, “What ought I to pay lor this?” which very \ 
naturally occurs to the minds of purchasers. It is a j 
maxim in the trading world, that the value of any article ; 
is what it will fetch. Another maxim, vciy popular among J 
commercial men, is, “ Huy in the cheapest maikct, and j 
sell-in the dearest.” There is very little doubt that this 
last is acted up to on a large scale b\ those who buy at 
wholesale, and sell at retail. What is called foi cstrdling 
a market is probably less common than formerly, owing 
anther to its greater difficulty than to the higher tone of 
commercial morality. A man was a forcstaller who 
purchased goods intended for the open market before 
they came into the market, or who induced the owner 
of such goods to demand a higher price than was just. 
Heavy punishments were inflicted upon those who did 
this ; and, indeed, so necessary was it that the public 
should be protected, that a man who had corn in his 
possession was forbidden to buy seed corn in the maikct 
without selling at the same time an equal quantity of 
his store. Our forefathers went even further than this, 
and fixed the prices to be paid for bread and many 
other articles of home consumption. At present, almost 
the only protection which the law offers to purchasers 
is against actual fraud. Weights and measures are 
inspected, and any dealer who sells as genuine what is 
spurious or adulterated, or who sells less than he pro- 
fesses— by giving short weight or measure— is liable to 
prosecution. This is alx>ut all, and it leaves the inexpe- 
rienced buyer very much at the mercy of the unprincipled 
salesman ; especially in cases where the adulteration of 
goods is easy to effect and difficult to discover. Under 
the circumstances, the only things wc can do arc, to 
point nut the danger, and to give such information as 
will be "f Advantage to our readers. The question of 
adulterations will be treated of separately, but it is needful 
to mention it here, because one of the considerations 
which influence prices is quality. 

Every one is aware that the prices of nearly all 
articles w food fluctuate more or less. The variation 
is .more frequent with some things than w ith others, and 
also more considerable, but it affects them all in turn. 
The causes to which these changes are due are numerous, 
the more usual being the t»mc of year or season, the 
supply in the market, the quality* and the locality. Some 


kinds of food which are out of season are often cheaper 
; than when in season* while others, which are accounted 
1 delicacies, are dearer out of season than at any other 
! period, Such things as cannot be had out of season, as 
| game and some sorts of fish, are more costly at the 
opening of the season than afterwards, unless the supply 
: falls very short. Even when the demand is equalled by 
the supply, a sudden or temporary increase of the demand 
will cause a corresponding increase in price. On tigs 
principle, fish is often dearer in Lent, turkeys flf 
Christmas, and geese at Michaelmas and Christmas. Wittr 
respect to Christmas, it is a fact that a very general rise 
in prices takes place then in meat, poultry, game, butter, 
j and some other articles. Thfoughout the winter months^ 
! higher prices are demanded, not only for t several sort a* 
| of food, as vegetables, but for such important matters as 
; coal and candles. It may be noted. also that woollen 
! goods can be bought cheaper in spring and summer than 
, in autumn and winter. Prudent housekeepers, who have 
the means, and know the certainty of these changes, 
usually lay in a stock of such things as will keep, while 
j prices arc moderate. For such things as will not keep, 
every one must go to the best markets he can find. 

Articles of food which are of a perishable nature, and 
easily affected by changes of the weather, fluctuate in 
price in a very marked manner. This is the case w'ith 
meat, fish, and poultry, though some kinds arc pore liable 
to variations than others. Veal is particularly uncertain, 
pork less so perhaps, and beef and mutton still jess. 
Almost every kind of fish is exposed to these uncertainties. 
Mackerel, soles, turbot, salmon, and even herrings, may 
be sold one day at twice or three times the price which they 
bring the very next clay. With these the variation depends 
not only on the weather, but upon the supply. Fortu- 
nately for poor purses, it very seldom occurs that all 
kinds of provisions arc high-priced the same day, and 
therefore a tolerably prudent manager may commonly 
market economically bv a\oiding what is for the moment 
enhanced in price. 

Quality is another matter affecting prices, and a wry 
im|*>rtant one. In the case of meat, some joints are 
habitually dearer than others, and not always because 
they are the most wholesome, or the most economical, 
but often because they arc either suppose l to have a 
more delicate flavour, or because they are usually sold 
to such as can pay high prices. Apart from these consi- 
derations, however, the finer qualities of beef, mutton, 
veal, and pork, naturally command higher prices than 
those of inferior character. The same rule applies to 
everything, and yet it is not always borne in mind by 
persons who wonder to find they can purchase joints 
of meat at one shop at a lower price than at another in 
the same locality. 

Locality has very much to do u'ith the range of prices. 
There are in London and most large cities what arc called 
dear shops, and dear neighbourhoods. In London, espe- 
cially, it is so ; and the difference of price is not at all 
due in every case to difference in quality. Two dealers 
may purchase together, in the wholesale market, precisely 
similar goods, at the same prices* and yet in the retailing , 
of them one may charge fifteen to twenty-five per cent more 
than the other. This is explained in various ways ; for 
example, a retail dealer of fish in Billingsgate, or of meat 
in Smithficld, obtains his wares without loss of time, cost 
of conveyance, &c. t and hence he can sell cheaper than 
the tradesman who lives four or six miles from the 
market ; besides which his sa^s arc often more rapid and 
certain. Again, a costermonger can sell provisions, as 
vegetables or’ fish, for less than a shopkeeper, because he 
has neither rent nor taxes to pay ; and by going to 
market after the principal demand vs over, w often pur- 
chases at a lower price. These and other '■oVsiderations 
will show that the retail (dealers in our daily food Cannot 
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sQ afford to sell at the same prices. In actual practice, j 
it will often be really cheaper to pay a higher price than to j 
expend money ana time in jgoing a long journey to a ! 
cheap market. Nevertheless! Uis a fact that most places ! 
illustrate the principle of cheap and dear shops for articles 
of equal quality. 

There are many :! Ings which people are too prone to 
buy at low prices, irrespective of all other considerations. ' 
For example, coffee, tea, mustard, pepper, and butler. It 
j k difficult to obtain mustard and pepper unadulterated, ! 
But the cheaper they are the worse they are, or rather, in j 
practice v the cheaper they are the dearer they are. For j 
codec! it is best to buy the berries unground, to grind ; 
them at home, and to add chicory to the taste. For i 
tea, a medium-priced black is ebeapesuin ordinary cases, I 
flavoured with green and oTange pekoe at a higher price, j 
For butter, what is called Aylesbury fresh is best and lasts J 
longest, although jt costs most at first. Very low-priced ! 
butters are neither good nor economical. A few expert* ! 
menrs will, however, be more useful than all the rules we 
can lay down, and therefore we advise all prudent house- | 
keepers to adopt that course. By so doing, and by J 
choosing respectable tradesmen, and paying ready money. I 
they will get along comfortably, I 


HOUSEHOLD AMUSEMENTS. — XXVI. 

MODELLING IN CORK. 

MODELS are either executed in detail, to give a miniature 
icprescntation of a building, &t\, or they are made ns an 
original pattern, from which is to be constructed an 
object on an enlarged scale, or copied exactly. 

Modelling in cork is an interesting wurk, and is chiefly 
applicable to the imitation of ruins, such as old churches, 
castles, grottoes, ca\cs t &c.; and the materials required arc 
small pieces of wood, cinders, sand of various colours, 
powdcicd fluor-spar, gums (acacia and tragacantli), starch, 
paper (white and brown), cork sheets, cork raspings, 
and old bottle corks, paints (oil and water), varnish, moss, 
lichens, ferns, and glass, glass, muslin, and net. chenille, 
hay and st r aw, varnish, glue, and cement. The size of 
the model will determine the quantity of each article, and 
Ac nature of the model will snow the articles that will be 
required. 

The tools consist of brushes for paints and varnish, 
two or three bradawls, a sharp penknife, a chisel> h .aimer, 
scissors, and pencil. 

To form the model of a ruin in cork, the frame nrj«.t Ik* 
made of thin wood or stiff millboard or of coik only, 


J smalt pieces of moss fixed on. To represent moss, the 
j ruin must be gummed and covered with moss rubbed tc 
1 a powder, and sprinkled over the part requiring it. The 
! white lichen may be also sprinkled over parts pf the 
model in the same way, and different portions of it may 
be touched un with water-colours. 

Shrubs and small trees are formed of wire covered with 
brown tissue paper, upon which is glued moss and small 
pieces of lichen, ana the wire stem fixed in the cork 
flooring. 

If a little gate and wooden palings arc attached to the 
mini they arc to he made of wood, darkened with sicmia 
and varnish. 

Broken columns and fallen blocks of stone arc easily 
represented in cork, and may be carved with a sharp 
penknife, and partly covered with moss and lichen rubbed 
almost to a powder and sprinkled on the surface, first 
brushed over with gum ; a small pool of wutcr can be 
represented by hollowing out the ground, and inserting 
a small piece of looking glass, round which may be fined 
with gum, moss and grass, and small shrubs and trees 
made of moss. 

The flooring is to be strewn with sand or fine crufeh 
after being washed over with gum, with here and there 
finely -powdered moss. 

As an introduction to this interesting work, a very pretty 
model of an old gale may Ik* very easily constructed at 
follows : — 

Cut three pieces of wood, about six inches long and an 
inch in diameter, out of a piece of common firewood ; or 
gel three pieces of wood forming small twigs on u tree, 
but the firewood will behest ; then take two thicker pieces 
for the gate-posts, and glue on them the three narrow 
pieces. On a niece of wood almut ten inches long and four 
wide, and halt an inch thick, fix the gate, by making holes 
in it, and inserting into them the two punts, fixing with 
glue. Then rut two thick pieces ot wood about double 
the height of the shortest gate- post, :.n- Uvo inches wide; 
also two short pieces about three iu lies long, ami fix 
them together wju snips of paper and glue. Cover the 
wood with cork, . icii thickly with moss, attaching u thin 
piece of cork to the side to form a broken wall, marked 
like stonework, making a pointed an h over the gate. 
On this woodwork, glue thin pieces of cork, and draw 
lines with a pencil to repicsont stones in blocks, and with 
glue fix thickly over it moss and lichen to icprcscnt ivy. 
When dry, aunt h it to the wood on which the gate is 
fixed ; glue o\er the wood foundation, .sprinkle it with 
moss and lichen in powder, and fix on it large pieces ol 
moss and coloured lichen to represent flowers and wild 


according to the size ; and if made to represent a build- ! plants. 

ing, and not merely from fancy, each part must be cut out When large models of castles or cathedrals are made, 
in due proportion. ■ the windows are idled with thin glass or net, and the 

The dimensions of the object having been obtained, frames formed of thin strips of paper ; and the inlet ior 
the number of feet must be reduce 1 to inches or the of a cave is to be sprinkled with the powdered span 
fractional parts of an inch, to form a scale for carrying stalactites being represented by pieces of paper or wood 
out the whole of the work, A piece of wood of the smeared with glue and sprinkled with powdered spar ot 

size required must then be got, and the plan marked glass. 

out on it in pencil, and a thin layer of cork glued Trees arc made of short pieces of shaded Berlin wool 

on with common glue to represent the ground or floor attached to wire, and stuck in the (ork ; the stein of wire 

^of the building. The walls of a ruin arc formed of must be covered with narrow strips of brown or green 
sheet cork, made to represent stonework by irregular tissue paper bound round, and tin* wool must be knitted 
lacs of lead pencil, which are afterwards to be coloured j on fine pins and pulled out, to give it a rough curly ap- 
according to tne nature of the model, the ruined parts of j pearanec. 

the stone being represented by pricking the cork with a j Portions of cork required to l,c hollowed out, arc either 
blunt penknife ; and any ornamental representations may j to be burned with hot wire and semped, or made with .** 
be made by a colouring with lampblack and raw sienna, sharp-pointed bradawl ; and to give effect, powdered 
touched up with varnish. The walls may be strengthened j brick, slate, and chopped lichen or moss dusted over thr* 
by gluing small pieces of cork against them to represent cork previously glued. 

Cidten stonework j Ancient cities, cathedrals, churches, castles, temples. 

When thcJbuilding is complete, in order to represent j and landscapes are constructed of cork with very bcauti* 
ike walls covlred with ivy, the cork is to be washed over ful effect ; tow ns Ix-ing represented by a piece of cork 
with gum wOere ivy or moss is to be re]presented! and j cut and marked io the form of houses, and the .trees 
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formed of moss. Sand and earth are sprinkled in some 
parts, looking-glass represents water, and dyed moss* 
dust the fields, raw sienna paint serving to give effect. 


GARDENING. — XXXII. 

MUSTARD, NASTURTIUM, ORACH, AND MARIGOLD. 

Mustard . — There are two sorts in cultivation, the white 
' and the black, the latter of which is cultivated principally 
for medical purposes ; the white is cultivated chiefly as a 
small salad, and is used as cresses while in the seed leaf, 
at which time they are mild and tender, but when 
advanced into rough leaf they are strong and disagree- 
able. Both varieties arc raised from seed, which will grow 
in almost any soil, and if sown in beds, as they mostly 
are, and always should be, one ounce of seed will be suffi- 
cient for a bed four feet by four feet. When mustard is in 
constant demand, as it generally is in the summer, make 
a regular rule of sowing a certain quantity every week, 
which precaution will ensure crops delicately young 
in regular succession. Choose a warm situation, and for 
early spring crops commence sowing about the 1st of 
March, and leave off, in the open air, about the second or 
third week in October; after which time it would be almost 
useless to sow in the open ground. After this season, and 
until frost sets in, sow under frames, and give air freely. 
For the demand through winter, sow in pots filled with 
old tan, in preference to soil, and place them in a 
moderate hot-bed prepared for the purpose, or in a stove. 
Protection will be required at nights, both in spring and 
autumn, and a covering of mats will be most suitable. 
Having apportioned out the ground, dig it and rake it 
very tine, then, instead of drawing drills as for cress, sow 
the seeds very thickly broadcast, and just cover them j 
over with a little mould sifted fine. Water in very dry 
weather, but not otherwise. If seed be required it will 
merely be necessary to leave a portion of the first-sown 
crop in spring, which soon runs up and will yield plenty 
of seed tnc latter end of the summer. 

The Nasturtium,— This is an annual plant, rising, if 
supported, to eight or ten feet high ; the leaves have their 
leaf-stalk fixed to their centre. The flowers are produced j 
at the end of June, and continue in succession till dc- ' 
stroyed by frost ; they are very showy, independent of 
their usefulness as a culinary plant. The flowers and 
young leaves have a warm taste somewhat like the com- 
mon cress, and form an ingredient in salads. The flowers 
are frequently used as a garnish to dishes, and form a 
brilliant contrast to many other things. The berries arc 
gathered green and pickled, in which state they form an 
excellent substitute for capers. There are two varieties 
in cultivation, the major and the minor, both of which 
arc equal so far as flavour and usefulness is concerned. 
Both sorts are propagated by seed, of which one ounce will 
be sufficient for a drill twenty feet long. The seed may be 
sown any time from the beginning of March to the same 
time in May, but not later. A light fresh loam suits this 
plant the best, yet it will grow in any soil, but k is not so 
productive in a rich soil as one rather poorer. The seed 
should, if possible, be of the last years produce, as they 
seldom grow well at a greater age. The seed may be 
either sown near a vacant fence, trellis, or wall, and the 
runners trained thereto, or on an open compartment, in 
. drills four feet apart and an inch deep, placing the said 
seed at the bottom, two or three inches asunder. When 
the plants advance in growth, they must be trained either 
to a trellis, fence, or roaded in the same manner as peas 
am treated. The young runners will require to be con- 
ducted at first, but will afterwards climb without assist- 
ance. The berries must be gathered for pickling when 
they have just attained their full sfae, and while they are 
green, plumps and tender. If seed be required, the hemes 


win be thoroughly ripe in August or September, when 
they may be gathered, spread out in the ajr to dry, a fed 
afterwards put by for future use. 

Orach .— This is a hardy annual, rising three or four feet 
high, with oblong, variously shaped leaves, cut in the 
edges, thick, of a pale green colour, and of a slightly 
acta flavour. It produces its flowers in July and August, 
which are of the same colour as the foliage. There are 
two varieties, the white and the red. The leaves and 
tender stalks are used by many as a substitute for spinach, 
but the sulks are good only while the plant is young ; yet 
the larger leaves may be picked off in succession through- 
out the season, and the spinach thus procured is very 

f ood and tender. This plant requires a light rich soil 
t is propagated by seed,# which should be sown in* 
August or September, in drills, from a fo6t to eighteen 
inches asunder, and the ground raked evenly over, and 
afterwards kept clear of weeds during the autumn, and in 
the spring the plants must be thinned out to six inches 
apart in the rows. The crop may be gathered from the 
time it is strong enough, till it runs to flower, when it may 
be considered over. 

The Marigold ,— This is an annual plant, with a short 
divaricated stem, one or two feet high, and is divided 
into numerous branches, which are furnished with blunt 
lanceolate leaves. It produces flowers from the end of 
May to the autumn, which are of a yellow colour. It was 
well known and much esteemed in former times, and is 
still considered a valuable ingredient in broths and soups, 
in which it is, according to our notion, more pleasing to 
the eye than to the palate, but that may be from warn 
of taste on our part. There arc several varieties, but the 
single orange is the best of the lot for ordinary purpose-. 
Seed may be sown any time from September to April, 
provided the weather will permit 


POINT LACE WORK. — XIV. 

PELERINE COLLAR. 

Use for the braid one with a fancy edge, a plain braid, 
and work the edge. A large collar of this kind is very 
handsome for dress in winter, when open throats to drcs?«i: 
arc cold. The limits of our pages oblige us to give the 
design in two separate blocks. The first is the back, sho* - 
ing the whole of the centre of the back. When tracing the 
design to work it, reverse the transparent cloth, and draw 
the other half of the back at the side of the central flower 
and leaf. Unite the two pieces in one, A to A and B to n. 
The whole design is done with one piece of braid, without 
any join. In the back the central leaf is filled with 
point Grccqui ; the flower (4), with Sorrento bars, worked 
two and two. The long leaf (8) is Sorrento bars ; the 
lower leaf (5), point de Bruxelles ; the large leaf 
above this is Spanish treble joint; the flower (3) is 
point de Bruxelles ; the leal (6) Sorrento bars, two 
and two. There is a long leaf of Sorrento bars with a 
central line. Then come two kinds of flowers of joint dc 
Bruxelles, , where the collar joins. This brings us to the 

front, which contains a flower of treble joint dEsjagne 
(Spanish), and a corner of joint de Bruxelles. We also# 
recommend that the three largest wheels (1, 2, 3) be filled, 
two with Spanish point and the centre with joint de 
Bruxelles, There is one long leaf near the comer, of 
Sorrento ^bars, two and two. The rest of the collar is 
composed of ordinary button-hole bars and Sorrento 
wheels. 

Along the top run a straight line of braid, knotting all 
the points. . Sew it to these, and connect it with bars. 
Wherever any more bars appear needed than are given 
in the engraving the worker can add them. 4 

The second illustration, completing; the cfllar, is given 
00 page 304. 
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HOUSEHOLD CHEMISTRY— XL 

HOW THE ATMOSPHERE IS PURIFIED, 

The amount of carbonic acid gas contained in atmo- 
spheric air may be ascertained by chemical analysis. The 
process consists in adding, drop by drop, a filtered soluticn 
of caustic barytes to a measured quantity of atmospheric 
air contained in a stoppered vessel until all the carbonic 
acid gj*f if removed. The vessel containing the air is to 
be well agitated after each addition of the barytes water, 
10 enable the carbonic acid to combine with it the more 
readily. When all the carbonic acid has bscn taken away 
snay be Jcarnt by occasionally adding slips of white blotting 
paper, previously coloured yellow by being dipped in a I 
strong infusion of turmeric. As long as any carbonic acid 
remains in the air for the caustic barytes to combine with, 


while in close streets and populous towns It t* vecyd* 
ficicni in amount. It is thought that the absence,!* 
diminished quantity of osonc is very prejiidieM ife, 
health* and that epidemics of sidmess sometunbs fanitk 


from this cause. 

The presence of 
detected by means 


ozone in the atmosphere may 
of test papers prepared for that 
purpose. They must be kept in a well-stoppered glass 
bottle, covered on the outside with tin-foil, so as to secure 
them from the action of both air and light The submit 
of these papers is prepared by soaking white paper m a 
solution of sulphate of manganese. When this is exposed 
to ozone, the white test paper is turned brown, from the 
decomposition of the sulphate of manganese, and the 
formation of the hydrated peroxide of that metal. The 
other kind of test paper is made by brushing it over with 


no discolorisation of the turmeric paper will take place; j a solution of one part of the iodide of potassium in two 
but as soon as all is removed, the yellow colour will change j hundred parts of water, boiled at a gentle heat in a glass 
to brown. When the insoluble carbonate of baryta thus • or porcelain vessel with ten parts of starch. This paper 
formed is collected on a filter, dried, and weighed, it w ill < turns blue on being exposed to air containing ozone, 
show the amount of carbonic acid gas that was contained j owing to the absorption of the oxygen —by which the 
in the portion of air examined. {potassium is converted into potash— and liberates the 

The quantity of carbonic acicl gas contained in the atmo- j iodine previously in combination with it; the iodine 
sphere varies in different situations front four to six parts ' thus set free forming a blue compound with the starch. 


in each ten thousand, the average quantity being one part 
in two thousand. Although the amount may appear 
small, yet the quantity of carbon thus contained in the 
atmosphere is very large— greater in amount than all the 
trees or other vegetable growths, and all the coals hidden 
in the mines in the world, the atmosphere being of such 
an extent. It has been calculated that all the oxygen 


In preparing these test papers, it is advisable to employ 
that kind of paper prepared specially for chemical and 
photographic purpose i. The ordinary writing and blot- 
ting papers often contain various substances which might 
intertere wr.li the action of the tests. 

Ozone may be produced artificially, and, by this means, 
its peculiar properties may be readily examined. On pass- 


consumed by ail the living creatures in the w'orid during , ing a current of electricity through di> oxygen, the gas 
a hundred years would not exceed the TS ' al y part of the ; becomes diminished to oiu'-tucllth of it* volume, and 
entire quantity contained in the atmosphere. j assumes the condition of ozone. To obtain this result it 

Although many other gases besides carbonic acid arc is essential that the current should produce cither light or 
jbeing continually produced by combustion and organic j heat in its passage, otherwise the ozone will be docom- 
Jife, and escape into the atmosphere, yet they are but ! posed as fast as it is formed. Hut it is not material 
rarely to be found in the air. This is duo to tneir being whether the electricity employed be obtained from a 
so quickly decomposed in the atmosphere into other . voltaic battery, or by the action of a frictional electrical 
substances, the means employed by Nature for this pur- machine. * 

pose being the oxygen in the air. In this wav the After the oxygen has been thus acted on, it will he found 
atmosphere is retained in a healthy state, the various , to have acquired properties that it did not previously 
poisonous exhalations that enter it being converted into I possess. On a piece of Card, covered with thebtftek 
the comparatively harmless forms of water, ammonia, ! sulphuret of lead, being introduced into it, the black card 
nitric acid, and carbonic acid. Those substances arc j will immediately turn white. In this case the black sul- 
afterwards dissolved out of the atmosphere by the ram, phuret is immediately converted into the white sulphate; 
and being absorbed by the ground, supply the nourish- j the sulphur being oxidised into sulphuric acid, and the lead 
ment on which the growth of plants and vegetables \ into an oxide. It is found capable of acting even on 
depends. The state in which oxygen has the most power j cork and india-rubber, owing to its powerful oxidising 
over the deleterious compounds that enter tho air is when ; properties. Even silver, if exposed in a moist state to 
it is in that peculiar form of condensation in which it is j the action of the gas, is converted into the peroxide. If 
known as “ ozone.’ 1 j after the oxygen gas has thus been acted on, and acquired 

The Oxygen exhaled from growing plants under the ( these properties, it loses them and resumes its previous 
influence of sunshine is in this condition, and it is believed ! volume and condition, on being exposed to a temperature 
that the reason the pure air of the country is so much j of 550° Fahr. Ozone is also produced when a stick of 
more invigorating and conducive to health than that of ; freshly cut phosphorus is placed in a stoppered bottle, 
towns is principally due to this cause. During thunder- j and left there for some hours. The service that ozone 
storms and electrical disturbances of the atmosphere, j renders us, in preserving the atmosphere in a healthy 
ozone is produced in considerable quantities, and it is well j state, is at once perceived, what we consider the immense 


known how much more pleasant and healthy the atmo- 
sphere becomes after a storm has purified the air. It is 
believed that the bracing effect produced on the con- 
stitution , by inhaling the breezes from the sea is due to 
the large amount of ozone they contain. Ozone also 
possesses powerful bleaching properties. Every person 
_ in the country knows how much whiter and cleaner 
IhdT looks that has been placed ok a bright summer s 
day, after being washed, to ary on the grass than it dbes 
whet* dried in a room. This is due to the ozone, liberated 
from the damp grass on bleaching the fabric. 

As might I - - " 

In die atmoi 


country * then it 



amount of organic effluvium produced in large towns, and 
which is at once decomposed by the atmosphere dK 
instant it enters iL 

It has been ascertained that when carbonic acid gas-* 
mixed with organic matter from the lungs, given off during 
respiration — reaches, in confined portions of air, such as 
crowded assemblies, the twelfth part of one per cent* 
it can be distinctly perceived. Now, as a human being 
gives off from twelve to sixteen cubic feet of carbonic add 
gas during the day, it follows that he renders Injurious 
sixteen thousand feet of air. The rapidity with wnkhafr 

these deleterious mb* 
found that the wind 
twenty miles anbour 



CASSELL'S* HOUSEHOLD 'GUIDE, 


sty 


**^MaiKfcest*c, lost all the atone it contained, before it j carbon or elmpMlsMnff left behind m the retort. The 
MMrfowr4mile of that city. The same effect was { liquid containing the acetic acid has then to undem 
fang to be produced on the atmosphere when the wind i several chemical processes before we obtain the acetic 
blew peer London, button less marked extent \ acid free from the ercasote and other matters with which 

It i*> perhaps, impossible to insist too strongly on the ; it is combined. When this liquid— commonly known by 
importance of a free supply of pure atmospheric air for J the name of pyroligneous afctd— is diluted with seven 
the maintenance of health, especially in crowded duel- j times its measure of water, it forms & rtrong vinegar* In 


lings. It has been ascertained that 'there is a continual 
exhalation of organic matter from living creatures. If the 


this state it is clear like y w4ter \ it is occasionally used 
in this state for pickling, where it is considered desir* 


pfeAe In which they live is confined, this exhalation i able that the pickles should be free from colour. More 
becomes deposited upon the floor and walls, and also i usually, however, this diluted acetic acid is coloured— by 
upon the furniture and everything else the house may ! the addition of burnt sugar— to the appearance of ordi* 
contain. The coating of organic matter which they thus , nary vinegar. Vinegar, however, prepared from wood by 
acquire becomes decomposed, and gives, forth disagree- : heat, although it may possess the advantage of cheapness, 
able vapours, prejudicial alilfo to health and comfort, does not have the peculiar taste of that obtained by for* 
When these vapours are breathed, they arc absorbed , mentation, neither is it so pleasant to use as an article of 

into the blood, an4 produce various ill effects on the ] diet 

system of the person respiring them. They, produce i “ 

headache, loss of appetite, lowness of spirits, and j GRINDING EDGE-TOOLS. * 

a languor for which the patient is unable to account, ... , . . .. , 

These symptoms arc more or less marked, according to the tilted up by grinding, very much as a 

impurity «/tbe atmosphere and the strength of the patient. I*“* "' 0 . l,k ! bc ,'^ uc ^ A'cknm we a Urge plan. 
The ill effects produced by breathing the impure air are ; 4 niployul, in which acre set a hundred nr more very 
usually attributed to ever? cause but the rig In one-vi*., H'jfW e f h cu . lt,n 8 » K"» vfc . 1116 

the want of cleanliness and ventilation. In extreme case. - o( U,c . » n ” d » °" C h f a 9 l 1 , i‘ fder t , han *&! n,B J* * ,c «l 

where the ventilation of the room continues to bo much j l . uts ' cr >. small channels in Ihe surface of the metal, and 

neglected, even fungi may become developed in the organic ! ijj 0 rtV ' ) '.‘V? 5'*f f arr t f* *"& *? thc mmu c P ar ‘» <d * 

matter with which tne place and the articles it contain!, are > ar - C detached _b>_ the grit. If we were to examine 


covered, and thus tend still further to increase thc cv»L 


VINEGAR, AND HOW TO MAKE IT. 


thc surface of a tool that has just been removed from a 
grindstone under the lenses of a powerful microscope, it 
would appear, as it were, like the rough surface of a field 
which has recently been scarified with some implement 
which formed alternate ridges and furrows. Hence, as 


Ir a mixture of sugar, water, and some ferment like * )! u ' sc r » ( lK cs ^dfurrowsrun together from bothsides, at 
yeast be mixed together, and exposed to thc action of thc j d»c cutting edge, the newly-gruund edge seems lobe foraicd 
air in a warm place, the fluid will become converted into ; ,ul *’ '"ther than to consist of a 

vinegar. To understand this process, we must remember | 


lor this reason, a tool is first ground on a 


viiivKiu, aw uiiuvisiaiiu iui9 inutioa, wv inu^i ituiuiiwvi . " . 

that the chemical constituents of sugar arc carbon, h>- < C0J «f VT’ 'TT 4* 8Urfac 'i U ? ***1 YSI 

drogen, and oxygen. When exposed to the action of the j r,, l’ ld ’ 14 n ** ,v l )o ls . u< i 011 • w ‘ ( 4 { 

ff*rtr»#»nr. thff in its rnmno^iti/ui rp.nir.'inffivl 4 * l» ri * ? iinttll) . 'd Order to reduce the SCrfUllirC M 

of the finest grit must be 
edge having thc smallest 
r example, Joe* not have 

thus formed continues to be exposed to the action ./the j , a .I*‘ rf f cul m - ld « r ‘ ” " nc ma >' P crec,vc v,cw,n * “ 
ferment, thc elements of which it is composed are iipain . ,n ,nl< roscopi . . . - . .. 

arranged in a different manner, and icctic act J or j 

vineffar is formed edge-tools, to have thc stone revolve towards the cutting 

of JLIKI, w'SS.'l 1 ISlCtS " 

‘Y f ; *! /"ft 

stances answer very well to convert into vinegar for ? onc re\ol\cs tou.irdsthc cutting edge, a the sltel at 

zest's * - * = 

Peculiar treatment has been converted into sugar. Malt j , ?. , 1 ‘l U . lc . cd «t ! h, ‘ “ m ? rc especially ^ true when the 

__ t... ^ .t t * j j • it. . 


verted into a species of sugar called grape sugar, being 

similar m its nature to that present in dried grapes. ■ , , 

Although this sugar does not possess the sweetening! Scrap Jars.— These are useful in either parlour, 
powers of that obtained from the sugar-cane, it answers ; drawing-room, or library, and consist of an ornamental 
well enough for the production of vinegar. i jar to put waste paper or clippings in. if for a drawing- 

A considerable portion of the commercial vinegar is iroom, a china one is most suitable; for the library, we 
dbtjuned by the destructive distillation of wood. Thc \ have seen the common large unglaaed jars used, painted 
wood is placed in iron retorts, and exposed to sufficient j in oil to imitate china and afterwards varnished ; for a 
beat to convert it into charcoal During the action of j sitting-room, flowers and patterns cut from chintzes, patted 
heat on die wdbd, the elements (carbon, hydrogen, and on, then varnished. If done tastefully, they look exceed- 
oxygen) of wUEh it consists form new combinations — singly well The jar* should be selected with small mouth% 
totter, atok acid; and other products coming over, and j to hide the contents as much as possible. 
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COOKERY. — LX* 

KITCHEN REQUISITES {cmtimust /hm /, iSS>, 

A W IRS stand, with three or four feet, will support small 
joints of meat high enough above the dish in which they 
are baked to allow potatoes. Yorkshire puddings. &c. t to 
he done under them, besides making them easier to baste. 

A wine meat-safe, to be hung in a current of air (where 
the sun never shines), is better than a canvas -covered 
an% and cheaper in the end. The meat-hooks should be 
movable, that they may be cleaned every time they are 
used. The shelf or shelves should also be movable, to 
admit of being placed at different heights. 

A marble pestle and mortar is often cabled for, to crush 
tpe carcases and bones of Cowls, game, and meat (for 
soups and stews), to make potted meat, to pound sugar 
and spice, and even prepare home-made medicaments. 
A double-headed pestle should have the two ends of ‘ 
different sizes. Mortars arc made of porcelain, brass, and j 
even iron ; but marble is preferable, for obvious reasons. 
Porcelain mortars are often themselves more easily 
pounded than the articles they contain. 

In cookery, a preliminary operation which has to be 
performed very frequently, is chopping. For this there ' 
should be not only a block, chopper, knives, and saw, lor j 
meat and suet, but also several unattached boards, about j 
two feet square and two inches thick, for chopping vegc* j 
tables, fruit, sweet herbs, &c. With a two-handled, three- j 
bladed chopper, the process will l>e completed much ; 
more quickly than with a knife. For large vegetables, ; 
such as savoys, red cabbage, or Cos lettuce, which, when j 
chopped or shredded take considerable room, the chopping- » 
board will be much more convenient if furnished with a j 
back and sides, to keep the fragments from frilling over 
its edges. This board, which should be reserved for ; 
vegetables exclusively— a similar one may lie used for j 
pastry making— -is a tittle more trouble to clean than one J 
without a rim, which ought not to prevent its adoption. j 

Sundry small articles worth attention are A sugar- j 
sifter, for dustily* pounded lump -sugar over puddings, j 
cakes, sweet omelettes, &c., either before or after ! 
cooking. A flour - dredger, for sprinkling flour over; 
joi*W.as they roast before the fire, on fish to be fried, j 
mto sauces and stews in the course of making, & c. ! 
A spice-box, for whole spice ; a |>cpjxT-lx>x, for ground 
pepper ; a nutmeg-grater ; and a bread and biscuit gf .iter, 
for stuffings, surface brownings, scalloped fish, Ac. A 
flannel jelly-bag— perhaps two— one for savoury, the 
other for sweet jellies. Moulds for jellies, creams, and 
puddings. Moulds with a cover, that will stand the oven, 
as for charlottes of apples. Moulds, also with a cover, 
for boiling a chartreuse and various puddings. Stamps 
and rollers, for pats of butter, cakes, and ornamental j 
pastry. Similar stamps or punches, only sharper and > 
stronger, for cutting vegetables into fanciful shapes, for j 
garnishing, or for entering, with shred vegetables, into { 
meagre soups. Patty-pans, for tablets and little cakes ; 1 
flat iron plates, for lay tarts ; bread and cake tins ; pie- 
dishes ; pudding-basins, with projecting rims, to assist in 
tying the cloth over them firmly ; oval earthen p&trf 
fnsbes with well-fitting fids, for potted mackerel, meat 
cheeses, hare pAtd, See Flat shallow dishes, cither of 
earthenware or tinned iron, yet deep enough to hold 
gravy or fat, will hold fish to be baked in the way ! 
called am /troth t t eggs, kidneys, chops, sausages, &c. ; 
Larding needles, of different sizes, for inserting strips of ! 
fat bacon of various thicknesses, either into the surface of 
lean meats or throughout their entire thickness, require a ' 
short lesson for their use. j 

No kitchen should be without scales and weights, to ; 
test the correctness of the weight of provisions, and to | 
measure the quantities when trying a new receipt 
A round or endl e ss towel, a yarn and a half long in its 


double length, suspended in a comer on a movable 
roller, and frequently changed, will save many articles of 
food, and many utensils from being handled with soiled 
fingers. 

A knife-board, with a bath-brick, finds its place in the 
sculler> r rather than in the kitenen. Even it there be a 
knife-cleaning machine (of which there arc several modi* 
fications), which is a great saving of time and labour, the 
knife-board senes to give speedy sharpness to a dull 
edge at a pressing moment. 

The scullery also is the proper place for the plate and 
dish-rack or drainer. It is best made of wood, And can 
be fastened to the wall immediately over the sink at which 
the plates and dishes arc washed and rinsed— the latter 
especially being done in hot water. Hie drip will thus 
be caught as it falls, and the maid will only have to 
stretch ncr arm to put the crockery in its place. 

Empty bottles are often in the way. They may be put 
out of the way on a light iron bottle-stand, in a corner ot„ 
the scullery, after rinsing and draining. This simple' 
piece of furniture will be found not only to make room on 
the kitchen shelves, but to save many breakages. Those 
shelves, as many of them as may be, are a matter of 
course ; but the cook’s pride and comfort is a handsome 
kitchen dresser, whose dimensions and the accommo- 
dation it affords must entirely depend on the tiae of the 
kitchen, which should be furnished, not choked up by it. 
Every drawer and cupboard and shelf of the dresser will 
find its use. It should be made of white wood, not 
painted, but periodically scrubbed. The shelves (at least 
some of them) should nave a i ini at the front edge, to 
prevent things falling off. There may also be hooks, 
inside, outside, and along the edge of some of the shelves, 
on which to hang cups, jugs, and small utensils. 

For her pastry, the cook should have a thick board in 
winter time, and a marble slab for summer use. Good 
pie-crust is difficult to make under cither extreme of tem- 
perature. Jluttcr, they say, goes mad t*» ;c a year, which 
Is enough to drive the pastry-cook mad too. For the 
same reason, she -Quid have both a wooden rolling-pin 
and a glass one. The latter ma> l>c cooled in summer by 
dipping it and leaving it a few minutes in a pml of water 
Iresh from the pump. Not a bud substitute is a stout 
glass wine-bottle filled with cold water well worked down, 

A whisk is indispensable for beating eggs to a froth, 
and syllabub- making. It also helps with many creams 
and omelettes soufflees. Iron-wire whisks can be bought 
at the ironmonger's, osier ones at the basket- maker's. 
The latter can be kept very < lean, and avoid all danger of 
discoloration by rust ; but they must be renewed after a 
short term of service, otherwise your syllabubs will very 
probably be full of their broken ends. 


MEDICINAL VALUE OF THE CRUET- 
STAND. 

Vkry many persons arc not aware that they live in their 
house a medicine chest, in the shape of a set of well-filled 
r ructs and the condiments of the table. The Salt, for 
example, is a decided cathartic, in the dose of half an 
ounce or an ounce. It is also a destroyer of worms. In 
large doses, and its power is great in preventing as well 
as killing worms. In Ireland, the lower classes are much 
infested with worms, from the bad quality of their food ; 
and a draught of salt and water is found very useful in 
expelling them. An illustration is also given of the bad 
effects of wanting salt, in the punishment once inflicted 
on criminals in Holland, by feeding them on bread made 
without salt ; the consequence of which was the produc- 
tion of numerous worms, and the death of the unhappy 
sufferers in consequence. Some of our readers may 
remember the popular remedy of M brandy and salt,* 
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The Vinegar^ again, is refrigerant, and is moderately j 
stimulant and astringent when applied externally. It for- 
merly had great reputation in ca»es of poisoning by nar- 
cotics ; but here it is of doubtful efficacy. It is certainly 
useful, however, when soda, potash, or ammonia, are taken 
in over-doses, as the acetic acid which it contains com- 
bines with ana chemically neutralises them. Vinegar is a 
useful addition to the drink of patients in inflammatory 
fevers* Its odour is applied to the nostrils in fainting and 
hysterical complaints ; and it is very useful as a fomenta- 
tion in headaches, and in various swellings. Its vapour 
is beneficially applied to the throat by being inhaled ; and 
the same vapour diffused through the chambers of the hick, 
though it may not destroy contagion, gives a pleasant 
fragrance which renders the air less offensive to the 
necessary attendants. Vinegar is also very useful when 
applied externally as a refrigerant ; as to bruises, burns, 
and scalds, when the skin is not broken. For this pur- 
pose it is diluted with two pans of water, A lotion of 
vinegar and water is restorative of overworked eyes, as 
follows: — Vinegar, one u*aspo».nful ; brandy, one table- 
spoonful; and spring water, one pint. 

Mustard comes next. In our turn- every medicinal 
virtue has been attributed m must ml seeds. M»>rc lately 
a mustard emetic was exit died a* infallible in cholera, to 
Ire superseded by salt and water. A mustard poultice 
itwo tablespoonfuls of bread -crumbs and one of mustard 
mixed with vinegar and hot water) may be applied as a 
kind of blister, to stimulate the skin for tiie cure of interna! 
diseases, in a manner qimk and effectual, without the 
tedious waiting and the destruction of the outer skin which 
follow the application of the common blister. Mustard 
poultices are also applied to the feet to quiet delirium and 
remove the tendency of Mood i*> the head, and to act as a 
stimulant when the powers of life seem much diminished 
in their energy. White mustard ><\:ds have lieeii given 
whole as a stimulant to the stomach, and to the system I 
in general, in cases of palsy. 'Hie seed lias been found 
useful in various diseases of debility and indigestion, if 
taken to the extent of a teaspoonful three times a day 
in milk, gruel, nr water; it* be swallowed whole, and not 
broken or masticated. 

Olive Oil is demulcent and laxative. It is a good anti- 
dote to acrid poisons, and is given in large doses for the 
expulsion of worms; and in small doses, with mil* dage and 
other additions, as an emulsion in ca-es of catarrh and 
sore throat. Warm ml, applied externally. is an emollient. 
When rubbed on the belly it gives much telief in dysentery 
and other abdominal complaints. Combined with harts- 
horn it forms the volatile liniment so useful as an external 
stimulant. Some have said that anointing the body with 
oil prevents a person from receiving the inlcction of the 
plague, and Francis bacon w.i* ot op. i. ion that rubbing 
the skin with oil was veiy conducive to longevity. 

Nor is our vructfiame deficient in stimulants. First is 
black or white, the latter wronger. When infused 
in water it will cure a relaxed v»w throat, and pipenne* 

' the alkaloid from pepper, has cared ague. The Dublin 
‘ u Pharmacopojin '* has an omnium of black peeper, whuh 
has been recommended tor ringworm. Cayenne, the 
king of pepper, possesses strong- -r \ utucs than the above : 
it forms a valuable gargle m < .ms of uu crated sore 
throat, fault it e« of capsicum used fee the fevers o» 
tropical climates, and in ophthalmia Ir m relaxation the 
diluted infusion of capsicum is a go<*d untidy. 

Ginger is an aromatic stimulant of considerable power. 

• When chewed, it rel eves toothache. rheumatism of the 
jaw, and relaxed uvula. When received into the stomach , 
it promotes digestion r.nd relieves flatulent colic. Gouty ■ 
subjects arc much benefited by ginger. t\»r s;u h persons 
preserved ginger, taken at dessert, alter a mixture of ’ 
viands, is tno$; beneficial— the finest being that in small, 1 
round, tender pieces, sent from the West Indies. Ginger [ 


tea is an excellent stimulant for languid habits. Same 
headaches are relieved by applying to the forehead a 
poultice of scraped ginger and warm water. Ginger-beer 
disagrees with some persons, owing to its excess ot sugar* 


PRINCIPLES OF COLOUR, AND RULES 
FOR THEIR ARTISTIC APPLICATION IN 
DRESS, FURNITURE, ETC — L # 

The study of colour has too often, in popular estimation* 
been confined U> the painting of pictures, decoration ot 
churches and mansions or the manufacture of textile 
fabrics ; and a knowledge of its principles is fometimes 
supposed to be useful only to artists, or a few ^ con- 
noisseurs. But if the principles upon which the greatest 
artists produce the greatest pictures be essentially the 
same as those required for the selection of a dress of an 
appropriate colour and pattern, to arrange a shop window 
effectively, a drawing-room table, or even a bouquet of 
flowers an identity which can be proved— then the 
domestic happiness and pleasure of the mure household 
must b** largely dependent on the ignorance or knowledge 
which they possess of these principles. 

We want new ideas, new habits of thoaght, and a more 
elevated taste for beauty of forms, their elegant arrange- 
ment, and the harmonious debt .icy ot colour in common 
thing-*. I o use the words oi Lhanmng, The farmer aiul 
tlic mechanic should cultivate the perception of locality." 
and every man should ann to impart this perfection to his 
l.itmuis. Were every man a judge and appreciator of 
beaut), then indeed might we expect forms of grace 
and loveliness ot colour to pci vade domestic and every- 
day life - to replace, in our streets, the expensive ugliness 
of whuh we have so much, and in our h»»me • to abolish 
the ornamental vulgarities ot bad taste. 

The A <//;</ ally ioloui hand. - An appreciation of colour 
depends, m the first plan', as much upon the physical 
powers of the eye in convey tug a proper impression to the 
mind, as that ot music on the car ; but as there are some 
deaf to the charms of music, so there are^others insensible 
to the i Harms of colour. No offoit will create a natural 
gift, so no rules will concct the defective vision 
colour-blindness, and which it »o common in England, 
that (according to Dr. George Wilson one in every 750 
is more or less colour-blind--/.*., unable to distinguish 
rod from green, a soldier’s coat from the grass of u field* 
which makes the custom of having red and green lights 
or flags tor signals on railways and steamers highly 
dangerous and reprehensible.* In other cases, orange is 
mistaken lor green, and yellow for light green ; others see 
indigo and Prussian blue as black, and pink as pale blue. 
It is also true that theie arc individuals whose vision is 
perfect in regard to ton n, and light, and shade, but who 
uie totally incapable of perceiving the effect of colour, 
every object appearing to them either white, black, or 
grey. This delect is not so common among women as 
men. There 1 xist> no remedy for natural colour-blindness, 
but then* i> another phase of colour-blindness, arising 
trom the want of cultivation, which may be improved and 
idm .tied to a very great extent. • 

tiie.it pains have been bestowed on the education of the 
car, hut much still remains to be done in regard to the 
cultivation of the eye. To look truly wc must consciously 
look jot .something - some object, or fact, or quality. If 
you have no aim in observation, you will see nothing, and 
remember nothing ; if you have an aim, you will see that 
which you look for. What we call ordinary sight is not 
by any means all of one kind, but varies with our desires 
and our information. This habit of looking earnestly, 
gradually reveals Nature to us, and devekm in us a new 
and a higher seuse. V 

• Bright y*Bo m k Um eoiour Ml muff dhiri;iiM 
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The rainbow it onivemlly acknowledged to be the True harmony consists in those colours being brought 

most perfect and beautiful arrangement of colour m j together which, though they may not be placed exactly In 

Nature, and may be considered our ideal standard. Its j the regular order seen in the rainbow or in the chromatic 
colours were divided by Sir Isaac Norton into 360 parts, j scale, yet act in accordance with each other upon the eytf 
of which violet occupies 80 ; indigo, 40 ; blue, 60 ; green, t and produce no uneasy sensations within it, but rather 
do; yellow, 48; orange, 27, and red, 45. These were ! afford it pleasure, ’lhe phenomena variously described 
supposed by Newton to be simple colours, but Sir David J under the names of “ accidental colours/' “ complementary 
Brewster has proved that from the three primary colours- - ! colours/’ &c., were first investigated by Hutton, and arc of 
ictL blue, and ycilow— all the other prismatic tints can be ■ 1 he greatest importance, since they show that the e>e 
prclluccd. All colours depend upon the power of their especially demand j completeness, and seeks to eke out 
substances to absorb and reflect light ; in every ray of the colourihc circle in itself. Any one may prove this for 
white light there are the following primary' colours— mi, himself, by fixing the eye on a red wafer lying upon a 
yellow, and blue, which, with their intermediate and sheet of white paper, when it will appear fnpgcd with a 
extreme tints, constitute what is called the, solar spectrum, faint green ; if, alter ohscr. mg than for a considerable lime, 
Different rays arc absorbed By different substances ; in ihc eye is turned to another part of the while paper, where 
opaque, white "substances none arc absorbed : and in the red wafer cannot be seen, a sjiot will be apparent of the 
black substances all are a bsoibcd. In particular colours 1 same colour as that which appeared to fringe the led 
what is absorbed is complementary to what is reflected ; j — vi/., green ; hence green is consideied the complement* 
thus, a blue substance has absorbed red and yellow, or j ary colour to red, being couqioscd of two of the threq 
orange, which is complements v to blue; a yellow sub- i primary colours, of which red is the thiid, the eye 4p- 
stancc has absorbed red and blue, or purple, which is patently supplying the deficiency necessary to complete 
complementary to yellow ; and a red substance lias the component parts ol a ray of white light. This ex- 

absorbed blue and yellow, or given, which is compicmcn- j peril nent may be repeated with the other two primary 

tary to red. Citrine, russet, and olive, with the gicvs and 1 adorns, blue and yellow, when it will be found that the 
browns, are compounds of these colour ', in unequal pro- orange, who h responds to blue, is composed of yellow ami 
portions. Hhn.k results fium a mixture of blue, red, and red ; and that the puiplc or violet, suggested by yellow, 
yellow', of equal inon^ty and in equal proportions. j contains red and blue. 

Colours arc regarded as warm or cold, positive or nega- j Harmony of analogy is the most abundant in Nature, 

tive; thus blue is a cevV/and native colons, and orange j and signifies an affinity or similarity of colour. Sunset 
a warm and positive colour, Kcd is neither warm nor j and sunrise arc the most brilliant examples of this. A 
cold. All warm colours are contiaxts to , M colon is. 1 more sober and gradual kind is that in landscape, whete 
Light is under tood to be an active, and d.ukncss a the blue of the distant mountains changes as it advance* 
passive, principle. White colour is an intermediate phono- , towards the foirgi 011 nd, through olive and every variety 
mvnun : it 1 * warm as it approaches the light, and cold as ; of cool and warm green, to the namly bank at our feet, 
it recedes from ir. ! glowing with yellow, mange, and russet. The next con- 

Colour os ti afreets the Mind. Vet fa to is the colour ■ sulci .it ion is contrast of colour, which produces torvc v 
nearest the light, and is agreeable and gladdening, animation, and variety ; it gi\ «p!cnd<»m to the gorgeous 
Polished gold gives a g*’«»d and hi>;h imptessinn of this plumage of tropical birds ; am ower* ai *.l butterflies owe 
colour, which must be perfectly pure to be pleasant. to contrasted colour* hah of Jieir bc.uty and dazzling 

A Mih\h Wlfa%\ or <*tirrr£s, is powerful and splendid, 1 effect, 
and excites lively, quit k. and a q firing feelings. 1 Colours by A riijti to l JJ^lit. - An colour* are very dif- 

YfifawtAi Red, nr f 'ttnuhon* is the aitixe side in its ferent by day horn what they appear by night, it is sid* 
fuldW energy ; acd imptiiou*, robust men, and savage visabhMn consider thin in our remarks. The light diffused 
nations :uo especially for.d of tin. rnhait. Cnhlreu ( being yellow, thin colour is rendered pale, and is frequently 
when left to themselves never spare the wimihon and lost entirely ; orange and red become wanner by tlttra 
orange. . light ; reds at night look more scarlet, at they borrow 

As yellow is always accompanied with light, so it iav , some of the yellow light ; etimam looks brighter than by 

be that 11 , /e bring/ •» prim ,ph* of darkness v uh ; day ; sky-blue .itquitcH n green tint ; dark blue, by ab- 

it. Asa hue it ii powc>f>.l, .»:»«! in effect a kunt of • on- waning the light, looks almost black ; and there it often 
flict between excitement am 1 , rcpo*e. Bine a cold, and , a difhculty in distinguishing between blue and green ; 
has an affinity with black. - puiplc becomes redder if it mdiucs to ted, and darker if 

Reddish lilue . or J.tla< 9 is a httie more active m * harac- to blue, Blues, to look well by candlelight, should l>c of 
ter, though it may be said to di.-tluib num* than enliven. a bnglU tone ; and if a dark blue mint Ik* used, it should 


/finish AW, or Purple, still increase* t h»* unquiet let ling 
as the hue progresses, and it may Ik* safely assumed, whra 
used for dress, ribbons, or other ornaments, that it is 
most attractive when used sparingly. 

Red.— The effect of this colour is as peculiar as its 
nature ; it conveys an impression of gravity and dignity, 

f nd at the same time of grat e and attractiveness. 'I he 
rst, in its deep dark state ; the latter, in its lighter lint, 
and thus suits both the aged and the young. 

Green.— The eye experiences .1 healthy and peculiarly 
grateful impression from this col* air ; if of equal propor- 
tions of blue and yellow, th- eye *r.d mind repose on it 
as on a simple colour. 

Harmony of Colour.— There arc two kinds of harmony 
in colour— one of analogy, the other of rontrast When 
the three primary colours are placed before us, our eves 
accept the vision with a certain degree of pleasure ; but 
they are most Gratified when the intermediate colours are 
properly introauced, and the whole scale of the colours 
which constitute a ray of light is presented to them. 


have another of a lighter tone beside it, or Ik* interspersed 
with white. A bright green in conjunction with blue will 
aid m lighting up the pattern, and is ilwrefon; useful for 
increasing the effect of a carpet or other coloured work by 
night- light. 

SOAP 

WlH N tat of any kind, or animal or vegetable oQs are 
exposed to the action of the caustic alkalies, they arc 
found to undergo the peculiar change called saponifica- 
. tion. or, in other words, they aie < or. verted into soap. 
Almost every kind of oil and fat ha* liecn used for the 
manufacture of soap ; some of the most common bemg 
the oils obtained from the olive, the )»ccch-mil. the nerd* 
of the white poppy, hemp- wed, rape-seed, and the cocoa- 
nut ; besides these palm-oi 1, almond-oil, nut-oii, tallow, 
and hogs' lard arc frci^ucntly used. The alkalies ecn» 
ployed to convert these substances into soao arc either 
potash or soda ; the first being employed when we wish 
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act 

may to obtain a powerful and strong soap; the latter I position of common soaps, but it makes an i nferior astkin 
bring used when a mild, hard, and cheap soap is required. In making hard yellow soap, the main, nkarili and fat 
These alkalies are neither of them used in the state in an melted together before the ley is added, 
which they are ordinarily met with— which is that of If, instead of acting on the tallow with soda, we emnloy 
carbonates. In this condition they possess but little power potash, we shall obtain a soft soap : the usual composition 
of acting upon fatty matters : it is therefore necessary of soap of this kind consisting of about fifty-eight parts 
to remove tne carbonic acid before the change, by which of fat, twelve of potash, and twenty-nine of water. Avery 
fats are converted into soap, can be effected. This car- cheap, though inferior soap, for common use in washing; 
bonic acid is token away from the alkalies by the action may be made by throwing into a barrel pc a ri a sh, water, 
of caustic lime. This is done by taking two parts of and fat Any kinds of refuse fat or grease that Ohty 
freshly burnt quicklime and then sprinkling some water be left at table, or produced in cooking, being continually 
on it The lime rapidly absorbs the water, a quantity of added to it The barrel is then left out of doors, exposed 
steam rises from it, and the lime begins to crack in to the action of the air and sun. After a time the a lkali 
different places as we continue to add the water, until at acts upon the fat, and converts it into soap. If particles 
last it falls into powder. The slaked lime is then added of oil are observed floating on the surface of the liquid 
gradually to twelve pails of boiling water, in which three in the barrel, it indicates that sufficient alkali is not 
of carbonate of potash have been previously dissolved, present to act on all the fat, and more must be added; 
The carbonate of potash, thus exposed to the action of but if it is found that the contents do not become thicker, 

caustic lime at the boiling temperature, parts with all the more fat tnust be thrown in. 

carbonic acid it contains to the lime, which is then con- Ball soap is prepared in the North by boding down m 
verted into the carbonate of lime or common chalk, which * copper a solution of alkali obtained from wood-ashes, 
being insoluble in water, fulls to the bottom of the vessel. When this, by the loss of water during the evaporation, 
The mixture is then to be allowed to remain at rest for a has become almost solid, tallow is added, and the heat 
short time, until all the carbonate of lime is deposited, continued to be applied until the contents of the copper 
The clear liquid, consisting of a solution of caustic pot- are converted into soap ; the soap, when soft, is then made 
ash in water, it then poured off for use. If the lime used into the form of balls. .... 

has been good and well burnt, and the operation has been If the common hard white, or curd soap, while in a 
properly performed, effervescence ought not to be produced melted state, has a solution of the sulphate of iron mixed 
by dropping acid into the liquid. If any effervescence "*th it, the sulphate becomes decomposed by the action 
should ensue, it is a sign that the whole of the carbonic of the alkali contained in the soap, artd the black oxide of 
acid has not been removed from the carbonate of potash, iron is debited in streaks through its substance, giving 
Carbonate of soda (common washing soda' is also ren- »hc soap a mottled appearance. It is from the appear- 
dered caustic in the same way, the only difference in the ancc which it now has, that it acquires the name by 
process being that only half the quantity of water will lx* which it is known— 44 mottled soap ” 
required, in consequence of soda parting with carbonic What is known by the name ol ,l honey soap ismanu- 
ncid with greater ease than is the case with potash. Of factored from tallow and resin, no honey being used in 
the two alkalies, sola is much more extensively employed * ts comjiosilion. The essential oil added to give it its 
than potash. This is partly owing to its cheapness, and also peculiar scent is citronella. 

on account of the soap made with soda being more con- Mrown Windsor soap is hard white soap, scented and 
venient for use in consequence of its hardness. The best coloured by adding cither burnt sugar or , brown umber, 
hard white soap is made from soda, ley, and tallow. The Sometimes a little glycerine is mixed with the soap, to 
fat is melted at a gentle heat, and the Icy gradually added, r ™<icr it milder in its action on the skm ; it is then called 
the whole being continually stirred during the process, “glycerine soap. ' 

When the action of the caustic alkali on the fat is ended, . In the manufacture of perfumed soaps, the essential 
salt is added to the liquid: the use of putting in the ol1 * cither be added to the soap while it is being 
salt being to cause the soap to separate from the water, manufactured, or they may be mixed with the soap after 
and collect at the top of the boiler. il 13 madc - lft England the latter is the course usually 

The (ire beneath the copper is now let out, and the adopted. . 

liquid on which the soap is floating is removed from 

beneath it by a pump. The Are is then again lighted, Cleaning Copper.— When it is desired to obtain a 
and the soap beaten with long wooden poles until it acquires dean, bright surface upon copper, it is customary, in all 
a proper consistence. Then the melting soap is removed countries, to use nitric acid. In this way the desired sur- 
into a kind of box, where it hardens into a solid mass, face is obtained with little trouble, and at once. There is. 
When ooldj the block of soap, which is now perfectly however, the objection that a considerable quantity of 
«olid, is divided into bars by means of a brass wire held nitrous fumes are given off. and these red vapours are not 
at the ends by two men, and which is brought down only extremely disagreeable, but are very prejudicial to 
through it Soda soap, when first prepared, is found to health. The production of these vapours may dc avoided 
consist of about sixty one parts of fat, eight and a half of by adding a little solution of bichromate of potash to the 
soda, and thirty and a half of water. Some •portion of dilute nitric acid. Experiment proves that this answers 
the water, however, that the soap contains will be lost by perfectly. The copper surface is brought out dean wuj. 
evaporation, or keeping it in a dry place. The quantity bright, without any disengagement of vapours. On sani- 
of water in the soap may be increased to such an extent tar)' grounds, this method of operating deserves to become 
chat one hundred pounds of the soap may contain as extensively known. In the manufacture of eopperware, 
much at sixty pounds of water. This may be done by a great deal of this cleaning is done, and the frequent ex* 
t * lc wiap in salt and water. Of course all this posure to- the fumes cannot but be very injurious to the 
additional quantity of water is a loss to the purchaser. workmen. In Naples there is a street of coppersmith^ 
In the common yellow hard soap, other substances are and in pleasant weather, they cany* on their work fa the 
added , These principally consist of resin and palm-otl, street itself, which is filied with workpeople plying their 
the resin being added, not only on account of its cheap- trade. The-ckraning, especially, is done out-of-doom* arid 
ness, but also by reason of rendering the soap more useful it is not uncommon to see quantities of red, fumes floating 
for cleaning. upon the air, and poisoning it with hyfonitrous acta* 

The use of the palm-oil is to conceal the smell of the which irritates the throat ana chest extremely, and* when 
resin. Kitchen-stuff is also occasionally used in the com* > inhaled frequently, cannot but lead to serious injury. 
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GUINEA-PIGS 

T»K guinea-pig (Cavia cvimya), or, as the French call | 
him, wck+n generally white, with spots of orange : 

and black. He is a native of the Braids, but now domesti* ' 
'Zttied in most parts of Europe. The female is very prolific, 
bearing from four to twelve little ones every two months. 
The animal seems to bold a middle place between the 
mouse and rabbit tribe, but is much slower in its move- 
menu than either. 

The wild or native guinea-pig is described as being 
an animal of corresponding sue and structure, but of a 
gniform reddish grey or brown colour, paler on the under J 
surface. It is* called aflerea, and is indigenous to the j 
countries between the Plata and the Amazon. It abounds ; 
in Paraguay, and is fclso found at Buenos Ayres, inhabiting • 


allowed to run about a small garden well protected by a 
wall ; and in extensive grounds a portion may be allotted 
to the guinea-pigs, enclosed in wire netting ; but in the 
winter they must be very carefully protected from cold, ar 
it must be remembered they are natives of some of the 
hottest countries in the world. 

The guinea-pig is not a strong or hardy animal, but a 
gentle, timid little creature, the hair glossy and beautifully 
marked with orange, white, and black ; the dark-coloured 
guinea-pigs being considered the most rare and handsome. 

The hutch for a pair should be made similar to that for 
rabbits, about two or three feet long, and a foot and a 
half wide, with one- third partitioned off for their sleeping 
apartments ; and if in the summer months they are 
allowed liberty in the open air. the butch must be placed 
in one corner of the enclosure. 

Guinea-pigs feed on many kinds of herbs, and are wary 
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brushwoods by the banks of rivers, and feeding chiefly 
daring the evening and morning twilight. A singular 
disparity exists in the productive powers of these animals 
in the natural and domestic state, the apcrca being said to 
bring forth only one or two at a birth, and that only once a 
year. It is rather remarkable that the guinea-pig is never 
used as food in European countries, although the wild 
aperea is esteemed for that purpose, and is even pursued 

game in Its native countries. 

ft need scarcely be mentioned that this animal has no 
tail, as most persons have seen a guinea-pig and must 
have made the observation. 

Tire management of guinea-pigs is very similar to that of 
rabbits ; but they must not be allowed to live out-of-doors, 
even in the summer-time, unless they are protected from the 
change of weather by being placed under a shed, or in an 
outhouse ; it would not be pleasant to keep them in the 
dwcIUnf-house, foralthough they' arc very clean in their 
habits* they emit a disagreeable odour, which is not so 
much noticed Ait-of-doors in the garden. 

It is a very nice plan to allow the little creatures their 
liberty as far as it can be safely managed. They may be 
M-*.s» 


fond of parsley ; the tops of carroU, dandelion, sow-thistle^ 
and planum fruit may also be given to them. It must 
be remcmlxrrcd that these animals especially like apples, 
also bread and milk, and they take a little water. Oats 
should be given to them regularly twice a day, but 
sparinglv ; tea-leaves they may have occasionally, and 
they will be found to enjoy them very much. 

when selecting a position for the guinea-pigs' house, It 
must be remembered they do not like much light, there* 
fore, when in the open air, the enclosure should be made 
in a shady spot, well sheltered by trees and planted with 
shrubs. 


DOMESTIC MEDICINE.— XLIL 

HYSTERICS OR HYSTERIA. 

This Is a subject that rails for some exposition in a 
work on domestic medicine ; albeit some of our readers 
may think that it is either too familiar or too unimportant 
to need notice. The word Is derived from T *r«p*t from a 
supposition that hysterics proceeded from some disorder 
peculiar to females ; a somewhat questionable supposition# 
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though the complaint or disease is much more common 
in women than in men. 

The ordinary phenomena of hysteria are, we think, 
familiar enough ; the deeper phenomena of the hysterical 
condition are not so familiar, Hence it happens that 
hysterical patients arc often very badly treated They 
are misunderstood ; their complaints are not thought to 
be deadly or dangerous ; on the contrary, they are thought 
to be fanciful, if not feigned, and the patients receive only 
scant attention at the hands of their friends or even their 
doctors. 

Hysterics may be shortly defined as an immoderate 
exhibition of emotion on a slight cause, and accompanied 
with sobbing, or crying, or laughing, or each alternately. 
Like all short definitions of complicated states, this 
• xpluins and expresses very little, and we will try to 
supplement it by some description of the hysterica! 
constitution. For it is not everybody that could be 
hysterical. The complaint is almost, but not entirely 
confined to women ; but there are hysterical men. There 
are men that apparently should have been women, and 
vice vend . But all women are not hysterical. There is 
a certain kind of constitution of body and mind which we 
may call the hysterical constitution. And it is characterised 
by a few leading features. We shall do everybody con- 
cerned a great service by being plain in our statements. 
Hysterical people, then, arc characterised by, first, jpreat 
physical sensitiveness; secondly, love of sympathy ; thirdly, 
want of will, or perverted will; and we must add, fourthly, 
tn some eases a certain deceit/ulness . 

The ordinary fit of hysteria is characterised by sobbing, 
rrying, or laughing immoderately. In some cases these 
are slight and soon controlled ; in others they last for 
an hour nr two. The patient feds as if she would be 
i hoked by a sort of bail or foreign body in the throat, 
and a great tightness across the stomach or chest. In 
icry severe cases there may be convulsive movements 
of the eyelids and other muscles of the face, and even 
of the limbs and toxiy, which may take several grown-up 
jktsods to control them. It will generally be found that 
though these motions are apparently very tossing and 
violent, there is a certain method m them. The patient 
does not hurt herself very much, she does not fall 
suddenly, or hite her tongue, as in epilepsy ; and the more 
she is restrained the more violent will be the movements. 
In other cases there is a drowsiness or coma. The 
patient lies in a quiet but profound deep. You may 
pinch her skin, or even put a pin under the nail in some 
cases, without the patient resisting, or put snuff up the 
nostril without producing sneezing. Answers to questions 
arc either not given or given in whispers. This is the 
kind of state that constitutes what is called M trance,” and 
many cases of mesmerism are apparently nothing more 
Ilian a peculiar condition of the nervous system allied to 
the hysterical attack. It may continue for hours or 
days. Though so apparently insensible to pain or to the 
voices of friends, they arc not always completely in that 
« ondition ; for a very hot iron, or a prolonged application 
of the cold douche, would disturb this state. In other 
e ises, instead of convulsions or coma, there is a kind of 
delirium, characterised by wild excited talk and some- 
times by violence. There may l>c insane delusions, or 
. pectr.il illusions. Such is the nature of hysterical 
4 tiacU>, ranging from mere excess of emotion to trance 
or delirium and convulsions. Of course, the milder 
forms are those chiefly met with. 

Now, as wc have already remarked, hysterics imply a 
.peculiarity of constitution. And hvsterical people are 
very sensitive; very fond of sympathy; they want will, 
»»r their will is perverse ; and sometimes there is a cer- 
tain dcccitfulness about them. I. As to the sensitiveness. 
They feel all their icnsaiions acutely! and thev magnify 
them. They often expect -other people to think a .< much 


of them. The slightest touch will make^them cry otfL 
Observe, it is their own sensations they fee) and talk about, 
and their painful Ones. They ore not very considerate 
generally for others ; they ore too much token up with 
their own pains for that The pains felt may really be very* 
severe ; they may mimic very serious diseases, as disease 
of the knee joint, and many a leg has been removed for 
hysterical pains of the knee joint that ailed nothing more. 
2. Isn't of sympathy . Nothing is more gratifying to the 
hysterical patient than to be the object of attention, and 
fuss, and sympathy. To get this, every pain is described 
vividly, and every sympathetic remark of the listener is 
rewarded with (yesh descriptions. 3. Perverted motion 
is jthown in spasms or convulsions, and, in certain coscf, 
an inability or indisposition to move a limb or a muscle* 
The patient fancies she cannot walk, and she cannot walk 
because she fancies she cannot, and 'is confirmed in her 
belief by the pleasant sympathy of friends. She really can 
do things that she does not always admit she can do. 
4. There is often in bad degrees of the hysterical con- 
stitution a dd eitful or fraudulent element . The patient 
will very frequently pretend # o live without food, all the 
while taking it surreptitiously ; or to do without perform- 
ing the offices of Nature, all the while performing them 
furtively. 

It will be seen from this description how complicated 
is the hysterical constitution. Not only so, it will be 
generally characterised by physical weakness, by pale- 
ness, by inability to do much work without getting 
fatigued. The body may be growing quickly, the passions 
may be undergoing development ; and one or other of 
the functions of the body may be irregular. 

Causes .—' The causes of hysteria are, first, the posses- 
sion of a female type of constitution— sensitive, weak, 
and emotional. Secondly, a combination of causes th.it 
at once excite the mind and depress the body ; fatigue ; 
pain ; unwise attention to one's pains and misfortunes ; 
diseases that weaken the body and make the blood pale. 
These are the causes of hysteria, which occurs for the 
most part within the ages of fifteen to fohy-fivc, especially 
at the early part of this period. 

Treatment. Let not our description of the hy«j£jpral 
state lead readers to think that tt is not one of reality, or 
entitled to sympathy and help. There has been too 
much of this error in regard to hysterics. Bui while it ik 
right to sympathise with hysterical persons, sympathy 
should be MTy w ise and not very demonstrative. Sym- 
pathy should be accompanied with sense. The patient s 
complaints should be fairly considered. Anything ob- 
viously wrung in her health should be amended. If she 
is weak, she should have tonics, or change of air, and 
good food ; if she has pains they should be relieved. 
Kvcry reasonable attempt should be made to make 
hysterical people think more of other people's complaints 
and less of tnetr own. At the same tame it must be 
remembered that all these complaints have some founda- 
tion in sensitive nerves, in bodily weakness, or in some 
fault or irregularity of the system, which must be rectified. 
Young people will often have their hysterical weakness 
cured b> quietness, by sleep, by proper food, and by aomfc 
pleasant occupation which distracts their attention. Aral a 
should Ik? w ell impressed on hysterical girls, that by a goor 
strong effort of resolution thev can often resist an attack, 
or by thjnking too much of themselves and of sympathy 
they may bring an attack on. 

For the immediate relief ov a hysterical attack it is 
safe to administer some such medicine as the following - 
Spirits of jrnmonia, two drachms; camphor water, six 
ounces — mix. A sixth part to he taken every three, four, 
or six hours* A little cold water should be dashed on 
the face and head. If there is any particular irregularity 
or appearance of local disease, a medical man should be 
consulted without further delay. 
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. SOCIETY. — II. 

tnQUrrrK cr VTSITtNa* lit, (eemUnntJ /P»m f, m), 

It usually happens tKafc, after the customary calls have 
been exchanged between persons recently acquainted, 
invitations arc given to meet at each other's house. 
People who keep establishments equal to the occasion 
generally ask the intended guest to dinner; and if the 
civilly be offcied to an individual in the same position of 
life as the host, the proffered entertainment should be 
accepted. At the same time, it does not necessarily 
follow that such invitations must be invariably accepted. 
There are many circumstances in life which make it both 
right to offer and proper to gcfusc such hets of courtesy. 
The chief reason lor accepting and refusing is perhaps 
found in the old adage, “ Feast make, feaat take.” 
People who, as a rule, do not give formal dinners should 
be careful how they accept such invitations ; for, let kind* 
hearted folks say as they please to the contrary, persons 
who arc always rcavly to dine at a friend's table and never 
give a dinner in return cannot fail to appear to disad- 
vantage, if not in the eyes of their host and hostess, at 
least in the opinion of the habttu/s at the same table. 

Amongst tnc few occasions when a formal invitation 
can be accepted without entailing the necessity of a return 
of the courtesy within a reasonable time are the following : 
— Travellers when passing through a strange neighbour- 
hood, and having no establishment of their own on the 
rpot, arc expected to accept such invitations. Also, when 
the giver of the proposed repast is the superior in station 
to the invited guest no similar return is looked for. Un- 
married men likewise arc iicrmittcd to accept all invita- 
tions without expectation of return, but from the day that 
bachelorhood is exchanged for the wedded state the same 
rule no longer applies. As married men, they arc sup- ; 
posed to have establishments .suitable to the demands on 1 
their position in life. If this happy state of things should 
be denied them, a sense of self reflect demands that they 
should decline civilities that it is impossible adequately to 
return. There is*a!ways a way of declining under such 
circumstances, showing, at the same time, a sense of the 
appreciation oi the compliment paid. Plain candour may 
perfiJtyft suggest that a simple avowal of inability to give 
Ceremonious dinnns lies at the root of the objection to j 
accept invitations of the kind; and if con-isicncy of action 
be faithfully carried out in other details of the apolog r\ ] 
mode of living, no one would fed affronted by a well-nu nt 1 
refusal of any invitation. Wc shall have occasion in a sub- . 
sequent paper to revert to the subjet t of dinner-giving at j 
greater length ; for the present wc must return to the mam 
object of the present article. , 

Luncheons arc a less ceremonious mode of* bestowing i 
and accepting hospitality than the formalities of a dinner 
admit of. A luncheon parly is one of the most agreeable 
institutions of social life. Each year, as the hour of 
dinner becomes later, luncheons increase in favour, and 
afford opportunities of receiving visitors in the most | 
cordial and unrestrained manner. The mid-day luncheon 

i in fact, now-a-davs, a good plain English dinner, than 
Ich no repast is more enjoyable, wholesome, and un- 
pretentious. This form of visiting is especially suited to 
ladies, who are thus able to preserve intimacies that would 
be in danger of becoming chilled if entirely dependent on 
a chance morning call or the laborious ceremony of a , 
grand dinner At luncheon parties the feminine element , 
usually largely predominates, or is relieved chiefly by the •' 
presence of the unemployed and youthful male members 
of the family. The gentlemen, if present, do not feel J 
themselves compelled to bestow their presence on the 
company longer thdn the time that Is actually spent at j 
table. They nejd not, unless they please, appear till the 
repast is served, nor remain at the table after their appe- 
tite has been satisfied. When, however, the mistress of a 


household receives gentlemen to luncheon by invitation, 
the husband or head of the house is expected to be 
present, and to remain with his guests during the visit 
Receiving gentlemen at luncheon, by invitation, and in 
the absence of the master of the house, it considered bad 
taste, and is not a recognised custom by ladies. 

Unless especially invited to prolong the visit, the guest 
generally takes leave at the conclusion of the meal. Jn 
accordance w ith this rule, ladies visiting at luncheon do 
| not remove their bonnets, nor lay aside any portion of 
j their out-of-door costume, save gloves or any loose wraps. 
In short, visitors are supposed to act as if going as soon 
as the repast is ended. 

Servants do not usually wait at table during luncheon 
after the removal of the joint. The reason of their absence 
is to enable the kitchen dinner to take place during the 
time in the day usually most free from interruption. 
Ikforc leaving the dining-room the servants should place 
everything likely to be wanted on the table and sideboard, * 
The comparatively informal character of luncheon pen 
mils visitors to wait u|K>n themselves, and every accessor) 
of the tabic should be ready at hand. 

At the conclusion of the meal an opportunity is afforded 
for visitors desirous of ictiring to take leave of the host 
or hostess. If solicited to remain, the company withdraw 
to some reception room. 

The dress worn by ladies at luncheon is that of ordb 
nary walking costume. 

Tea as a formal meal is going out of fashion ; Still, 
many persons, who have neither the inclination nor the 
means to rive set dinners, sometimes make the par» 
taking of the favourite leverage an occasion for seeing 
friends in an unceremonious manner. Not unfrequentiy, 
also, a ** meat tea,” by invitation, is made to some extent 
to stand in lieu of a dinner. The repast is then generally 
composed of sa\oury cold meats, potted viand*, preserves, 
pastry, cakes, and any description of made dish that may 
lie easily served at able. Tea is ccrta nly present as a 
bevel age, but it f . anally pouted out at a sideboard or 
separate table. lignt wines are placed on the table at 
“ meat teas,” to whir'll the guests help themselves, whilst 
tea only is handed found in cups by the servants in 
attendance. 

Persons win n invited to tea stay longer, if so disposed, 
after th.it i:i« .»l lh.ui at luncheon. The reason is obvious. 

In the middle uJ‘ die day most persons have some daily 
occupations to engage their attention, and arc glad to Ik? set 
free by the retirement of their visitors as soon os possible, 
whilst after ten, the evening being advanced, people are 
supposed to be at leisure. This, however, does not render 
it arbitrary for a visitor to iqicnd a whole evening at one 
house, unless in< lined to do so. It may happen that no 
after amusements arc provided, or that the hos>t or hostess 
ia engaged elsewhere. In any case, die hostess generally 
gives some intimation of her plans on leaving, or previous 
to leaving the tabic, and the visitor prolongs or In ini- 
nates the visit accordingly. 

The dress usually worn at tea may be either full 
morning dress or evening dress, according to the engage- 
ments that may follow, or the rhnr.K ter of entertainment 
itself. At a /AJ dansant. , for instance, />., a tea, with 
dancing for after amusement, a suitable dre^s for dancing 
would uc selected— not an elaborate as u ball dress nor so, 
plain as an ordinary walHr.;, cotttime. 

Supper parties arc simply late dinners, shorn of fish, 
soup, and dessert as separate courses. At snpi>ers most 
of the viands are placed on the table at the same tunc, and 
servants attend throughout the repast If A certain hour 
is named at which supper is to take plate guests should 
observe punctuality. 

Staying at houses is the most Intimate footing which 
acquaintances can be upon towards each other. An invi- 
tation to visit a friend at his or her home is generally 
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understood to extend over three days. The guest usually 
arrives in time for dinner on the first day, and leaves 
before dinner or after luncheon on the third. Of course, 
the above stay is open to the most clastic extension upon 
the expressed wish of the host or hostess. But as no 
error in social life is so seriously to be guarded against 
at that of outstaying one’s welcome, it behoves guests to 
* be watchful not to exceed the ordinary limits of honpi- 
•tality. It is very desirable that in giving invitations the 
I hottest should intimate the probable duration of the 
expected guest’s visit. Thus, “Come and stay with us 
a few days’' may mean the term above stated, whilst 
u Come and stay with us for a few weeks r unmistakably 
points to a longer period. An invitation to pass Easter, 
Christmas, Whitsuntide, or any holidays commemorative 
of Church festivals, is supposed to extend, strictly, over 
such time as there are special services appointed by the 
Church for the observance of those festivals. In a general 
way, a week at either of the seasons alluded to would be 
considered a fair length of visit. 

All invitations to stay at a house, even if instigated by 
the host, should be given by the hostess, with her direct j 
sanction, and in her name. If it should happen th.it 
the guest is not personally acquainted with tnc lady, a < 
preliminary call is necessary on the part of the latter. 
Or if a personal visit be impossible, the lady should , 
write to the intended guest, and express her regret at mt 
being able to afford herself the pleasure of a personal 
acquaintance previous to the time appointed for the 
meeting, and enclose card. 

If the house at which the guest is expected should be 
in the country, it is customary for the hostess either to 
send her own carriage or to hire a fly to convey the guest 
and luggage to her residence. On leaving the house the 
guest is generally expected to find his or her own inode 
of conveyance to the nearest station, provided a carriage 1 
be not kept. Even in the latter case it is well-nun- | 
nered for the guest to propose sending for the required 
vehicle. 

It is not necessary for the lady to go to a station to ' 
receive her guest. Gentlemen, if not otherwise engaged, ■ 
sometimes undertake the office, but it is pleasing for the 
hostess to appear in the hall to welcome the newly-arrived 
visitor. Having caused the visitor to be conducted to 
his or her sleeping apartment, the host or hostess awaits 
in the drawing-room tne re-appearance of the guest. The 
servant appointed to attend upon the visitor is the medium 
through which the latter obtains any requisite information 
respecting the habits of the family and the locality of the 
apartments. To all intents and purposes the attendant 
alluded to may be consulted on such matters as one’s 
own servant, but a visitor should be careful to confine such 
inquiries to the most commonplace and essential matters. 
If the guest takes a personal attendant into the house, all 
information is sought exclusively through that servant 
On retiring to rest it is customary for strangers to ask the 
hostess at what hour the family assembles for breakfast j 
If in reply information is given that prayers take place at j 
a certain nour, the guest .should make it a pdlnt ot duty to { 
be present at the time named. And so forth throughout ! 
the day. Whatever may be the established customs of 
the household of which visitors arc for the time being 
members the most scrupulous care should be taken to 
blend with the family and to fall into their ways. If the 
restraint be found irksome and the habits uncongenial, 
it is far better to draw a visit to an early close than to 
list in discord, so to speak, with the prevailing harmony 
of the domestic circle. 

All expenses whilst under a hoot's roof are generally 
defrayed by the host. Travelling expenses to visit any 
places of interest in the neighbourhood arc art exception 
to this rule. 

As far as it is possible, guests when staying tn « strange 


house should amuse themselves either by joining in the 

g eneral pursuits of the family, or by occupying themselves 
□ring the morning hours of the day with personal em- 
ployment, such as letter-writing, needlework! or reading, 
it is most desirable that they should give the host and 
hostess to understand that the latter are free to pursue 
their own occupations. In many well-conducted establish- 
ments the host, and not unfrcquently the hostess, arc 
invisible during the greater part of the day, and their 
absence is not felt Full range is given to visitor# to 
follow the bent of their inclinations, and ample liberty is 
likewise granted to the principals of the household to 
pursue their ordinary occupations. 

On leaving a house where one has been staying, the 
question of feeing the servants becomes of urgency, in 
several large establishments of England Tecs to servants 
are openly prohibited ; in others it is to be regretted that 
the custom is equally encouraged. Servants in the latter 
j case arc told when engaged that their wages arc a certain 
I sum, but, as many visitors frequent the house, the 44 vail* M 
; are considerable. If a guest has reason to believe that in 
| either case the principle is observed, he is in duty bound to 
■ act in accordance with the views entertained by the host. 

, In the case of payment, the average charge for attendance 
; at hotels will be the licst guide. As a general rule, how- 
ever, only the servants that are in immediate attendance 
| upon the visitor have a right to exjicct “ vails.” 
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KUilllS OK Ciri/KNSHII* (,.<«/,« ueJ /r..« / 154). 

Ok the Reform Bui of 1867, mentioned in u\\ 1 last paper, 
we will now gi\e as mk am t a summary as possible. It 
is divided into three parts 

I . Branch 1st:. - Am />;/<;/< f * All householders rated for 
relief of the poor ; lodgers, resident for twelve months, 
and paying /10 a year. ( ountiti : Holder* of property 
of the dear annual value of £$, and occupiers of lands or 
tenements paying £12 a yiar. At a contested election 
for any county or borough represented by three members, 
no person to vote for inoic than two candidature in 
London to vote for three only. 

II . Distkimution ok St.Ai 5 . — boroughs with less 
than ten thousand population to return one member 
only. Manchester, Liverpool, Birmingham, and Leeds to 
have three members each instead of two. Certain new 
boroughs were created, a representative was given to 
the University of London, and the members taken 
from petty boroughs (with populations of less than ten 
thousand) were given to the new constituencies, and to 
supplement the number of members in boroughs not 
yet adequately represented. 

HI. Strrrt.EMK.NTARY Provisions included arrange- 
ments for ascertaining the boundaries of electoral districts 
by means of boundary commissioners, who were required 
to determine on inspection the limits of particular districts ; 
for the registration of voters on the basis of the list of rate- 
payers, and for increasing, where necessary* the number 
of revising barristers -officers created by the Act of 
for the purpose of scrutinising the names on the register, 
and striking them off or allowing them after complaint 
heard and determined. It was also provided by this Act 
that Parliament should not be dissolved on any future 
demise of the Crown ; and that members holding offices 
of profit from the Crown, need not vacate their seats on 
acceptance of another office. 

By this Act w household suffrage, pure and simple, 1 * the 
passing of which had been looked upon as an impos- 
sibility, was established. The manner in which the com- 
pound householder was abolished undA this Act, and 
afterwards restored, was described in the last paper. 
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!a order to secure independence in voting, and to pro* 
roUc the more peaceful conduct of elections, and also as ; 
a preventive of bribery and corruption, the Ballot Act of ’ 
1872 was passed. By it the system of public nomination 5 
is abolished, and the British hustings, with its tumult and 
riot, has become a thing of the past. The voting takes 
place by means of a ballot paper, which contains a list of 
the candidates, and is given to the elector by the pre- ! 
siding officer. The elector then retires, and places his 
tmJk against the name of the candidate or candidate* of 
his choice ; the paper is then folded up, and deposited by 
the elector in the ballot-box. 

It remains only to observe that the franchise is given 
to all male subjects of the Queen satisfying the condition* 
stated in the Act, without relei#nce to rank or creed. The 
disabilities whi£h at one time attached to persons pro. 
fesring certain religious beliefs have been abolished, and 
there is now no impediment in the way of either elector 
or candidate for the post of member of Parliament. In 
i$2y the Roman Cithohe 1 . mancipation Bill was carried, 
and persons belonging to the Church of Rome were 
relieved from all those disabilities which had hilhuio 
detail red them fro in '•eats in the Legislature, commissions 
in the army or n.m, and from any pn»t under Government. 
In 1828 Dissenter* received a like measure ol justice, an l 
m 1 8 Jew $ wcic for the nr*l time allowed — 1 he oath of 
.ihjuration having been altered to sit in the Mou->r o! 
Common i. 

Foimcrly. whit wa-, knmvn as a Proper, y Qualm \» 
t on w.i> require 1 for memh-rs o! Parliament ; but l.\ the 
n and 22 Vi- 1 c, 2 b tins property i|aahtK.iium vva» 
entirely alma di- d. 

/■><■< 7 .’ vt of i ' vm :nt ,* —that is to say, freedom to profess 
and cv;iLi*r an . rvhgiou* bchcl has *>m« <■ the dales above 
mentioned he *n n< < orded to all persons, whatever their 
creed may b.\ The sovereign is by the Act of Settlement 
precluded from being an) thin.; but a Protestant, but all 
subject'*, from :he higli^M to tta* lowest, may proles* what 
they think lit. so long .is then religion does not in pra« tiec 
violate Uk law* <*f the land - . re.jmiL- them to oiler 

human s.irtm e.s. llute 1* nothing to prevent Jew, 
Christian of whatever 'hurrh, dei*l, «»r aflvM from pi k 
umii* writes or neglecting n!i s ; the utmost freedom of 
conscience piev ids. and is s' cmv ! by Ads of Parliament. 
A very few dt^ tod ties lemam. 1 he < hutch patronage of 
Roman Catholics 1* ex-rciscd lor them by the Univcr*. .<•», 
and the House of Lord*, Mill leijuning its member to' 
»wcar “ on the true faith of a Christian," is shut to Jews. 
As to the Universities, the 34 Vi< t. t. 2*, proceeding on 
the preamble that the benefits of the Universities of Ox- 
ford, Cambridge, and Durham, and of the College* and 
halls subsisting therein, a* place* of religion aipt Fuming, 
should be rendered freely accessible to th'* nation, and 
that by nK.tns of divers re Unctions, tent and disabilities 
f fi»i n y of her Majesty's subjects ate debarred from the full 
enjoyment of the same, makes various provisions for the 
removal of such restrictions, tests, <&r, ; and the 36 and 37 
Vu:t. r. 21 has made similar alterations in the law with 
regard to the University of Dublin and Trinity College, 


derous, and therefore actionable, to say anything of a man 
that shall put him in peril of the law, as to accuse him of 
some crime, to say he has committed murder or felony ; 
to say that which is likely to exclude him from society, 
as to report that he has an infectious disease ; anything 
that may injure him in his trade or profession, as to call a 
tradesman a bankrupt, a physician 3 aimck, a lawyer a 
pettifogger, a judge corrupt. Mere abuse the law will 
not notice, a* when a man is called a thief, a fool, or a 
humbug, but with no intention to impute actual theft or 
fraud ; mere scandal, also, the law will not regard, unless 
sjxviul damage can be proved. In that case the person 
injured lus an action. So that if a woman can show she 
lu* lost a marriage through an imputation of unchastityt 
or a man can show that he lo*t miriness through some 
one calling lum a fool 01 humbug, the law will give 
inlress. For the rest, however, the law says, “Hard 
words break no IvoncV* 

When injurious statements are written, the law looks 
ujmii them with great thstuvoui, and allows less m:ugm 
tlnn in the case ol slander. People are not supposed to 
write m a passion, and words which if spoken might be 
cv Used oil the ground of hastiness, assume a ntuiiuous 
* omptcMon when deliberately written down. All matter 
act ion tblr as slander is actionable as libel, and m addi- 
tion all t ont.imcli * his matter which tends to degrade a man 
in the opinion ol his neighbours, or to make him ridiculous. 
i> rei Uoned hbJl'Mis. Some of the decisions have gone 
veiv far; thus, u was held libellous to have wnllen of 
l.onl Kcdc.td.tle that he was a “stout built special pleader, - 
and ol Lord Hardwire that he was "a sheep- feeder front 
Cambridge ; * but, as a mle, the limits of the law arc 
ti.ti rower than these It was held to be a libel when 
Colonel Calthorpe wrote of Lord Cardigan that the earl’s 
lmr*c at the Halaklava * luige “galloped off with him to 
t lie rear." under circumstancca which made it apparent 
thu the writer nit ant to say Lord Cmd ran fled inten- 
tion dl> To write of an officer that hr ; * a coward in 
I.MIoti*, bet-msc th..‘ 1* injurious to him n hi.* piofrssion, 
but n is not uetcv - ly so of an unmdit.uy pmuu 
a clergyman. 

t 1 ruin matter* are prohibited— by the laws of sedition 
.m l treason fiom finding utteram.es cither orally or m 
writing; and blasphemous statement * are also fui bidden 
as contrary to public morality, and derogatory to the 
honour of the Most High. 

Bounded by these restriction*, which have been found 
salutaiy, the utterances, whether oral or written, of all 
British subjects arc protected by the law', and may take 
place at »hc bar, in the pulpit, on the platform, througu 
the press, or by manuscript communication. 

Certain matters ate privileged from the ojwrut ion of the 
libel and slander laws, if good faith have been observed. 
Tim*, an unfavourable < li.irac.ter of a servant is g> ner.dly 
considered privileged, though recent decisions make this 
doubtful, and it is safer to refuse giving any if a good one 
cannot be given. Words spoken in Parliament are utao* 
Inf civ privileged, however injurious they may lie, and SO 
also are words spoken by judge or uiiinscl in t lie course 


Dublin. of a trial. 

* Frotdom Speech follows naturally upon freedom of dMl within a few years, it was not allowed to plead in 
thought, but it has at all limes been more circumscribed, defeni c on an a« -ion for libel that the matter complained 
The tongue is a little member, and boa Met h great things, of was true- The courts held that “the greater the truth 
It has been found absolutely necessary to restrict its the greater the libel,” and dim ted the jury that the state- 
operation by laws of slander and libel, but within these itk-iiI being true was no justification to the defendant, 
laws the tongue has free ambit. This privilege has been Now, however, sw li a plea if piovrd is valid, provided, 
one of gradual growth, and one which his not been won also, it can be shown that it was for the public advantage 
without the most sustained and strenuous exertions. , the libel should have been uttered. 

Slander is an injurious speech spoken ; libel is an in- The jury is now judge of whether the words complained 
bilious statement written. The basis of the law in either of come within the meaning of libel as defined by the 
case is the maxim that no one shall use his freedom to court. Formerly the court adjudged a thing to be libel 
another's hurt, and if he does, the injured man shall have or no libel, the jury being only judges of whether the 
his remedy against the injurer. Thus it is legally sDn- defendant used the words. 
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PRINCIPLES OF COLOUR, ETC 


There are two ways of proceeding against a libeller— at | unfrequent on children’s dress, should he systematically 
the civil court by action for recovery of damages, or at | avoided- 


the criminal bar by indictment with a view to line and 
imprisonment, 


PRINCIPLES OF COLOUR, AND RULES 
FOR TIIK1R ARTISTIC APPLICATION 
IN DRESS, FURNITURE, ETC. 

JL 


Colour in it r Urhtion to J)r?ts,~~ It is not our intention 


Aft the optical effect of white is to enlarge objects, and 
that of black to diminish them, large women should dress 
in black or dark colours, and small in white or light 
colours. Large patterns make the figure look shorter; 
longitudinal stripes, if not too wide, add to the height of 
a figure ; horizontal arc a? toother objectionable. How 
often have we seen a dr^y, exquisite in all its parts, 
utterly ruined, by the wuirvr, as a finishing touch, 
drawing on a vulgar glove ! Gloves should be in the 
, most delicate tints that ran be procured : their colour has 
! always an effect up* m the general appearance; one kind 



but for* almost every individual of whuh they are corn- . quently done by feathers, lluucris ribbons, shoes, and 

t inned. To enter into a description of these styles would articles of jewellery. It is not enough that a flower is 
ic to embark in a hopeless and endless list, for, to be 1 pretty ; it must b.unrmise with, or fnim a pleasing con- 
coinplcte, they must be as infinite and varied as Nature j tnst to, the other parts of the co'.tan.e. It is the same 
herself. Our limits may be much more advantageously, with jewellery, l’caib, for irsMiv e, will suit those kinds 
occupied by an inquiry into gencial principles, leaving .' of drev»w» wh»» h mbits would sp*».I, and Wtf vrtscU 
their application, in most cases, to our leaders’ ta.te, j la the hannumsing of the colon:-, us d in dress with 
tvhich, nmvever, we shall endeavom in our progress to [ the tint of the i omploxmn, the shade** of difference are 
correct, advance, or confirm. ; often v> minute, tli.it although we 1.1 iy offer bints for the 


English : guidance 


the few 


Compl cion, 


who ate of any decide l Sl\lc of 
we cannot do *-•> fur the greater 
though by n.i miuni lo* attractive, may 
but ur./.e the peculiarities 


to be'ong to i.o rd.t 


It has been asserted that the dress of th 
ladies in, generally speaking, inferior to that of foreigners, j feature or 
Colours tlic most heterogeneous are often assembled on j p »rlion, wh> 
the same person, and on the same ti pare m iv s unctimes ; be san 
be seen all the hues of the pe.u <a k, without their harmony. I uf m u 
The influence of some neighbouring lint, tin* position of, There .r.e tw«; t . a pe . t.f b i::!v :h • f dr and dark. In 
the colours combined, their relative stations, and the point of u>lo«r, light h nr mu\ be (onsalered as subdue i 
materials adopted for each, frequently tend to ptoduc** ( orange, mohlied m l..?e aeciadingly a> tie.* u i low, the red, 
these effects, 'l'hc colour of a single ro*ettc often destro. > : or the blown preva.'s. When the la*: colon: predonii- 
the general tone and appearance of the dress, and on. a* ' nates, the h.ur is s i.d to b * Jlau n or ; when the 

sionally it ma> be managed with such skill as to bit ad , second, it is eail.d c In stout,' aubur i. it even red; and 
the tints of two or more principal parts of the < o'.unne, j when the th.rd pit \.ol the 1 m r is -i n;»ly light, or light 
which, without some such mediation, would render eat ft ; !»«own. The (iist two haw abnaj^ be^u favousicc* with 
other obnoxious to the eve of taste. We frequently e I poet, an l p.r’rteis, c q»u idly m sunny Italy. The colour 
a light blue bmnel and flowers surrounding a m!1 r.v j of the *:;m id 1 iir j ey^ms rnav .iLo, w.til the exception of 
roumenance, ora pink opposed to one of a glowing n 1 ; ‘ the rumabon tint,. be considir.il a* MiUlucd orange; the 
a pale complexion associated with canary or lemon ! < t ofifia'*l an 


yellow; or one uf delicate red and white rendered alumst ! C hestnut ami ..ubi.:n liar .ne on 
colourless by the vicinity of deep red. Now, if the lid\ j h 


[>y the vicinity ot deep 
with the sallow eotnpl'vinn had worn a transparent whit 
iMinnet ; or i( the l.uly with the glowing red complexion 
had lowered it by means of a bonnet of a deeper ted 
colour ; if the pde lady had improved the cadaverous hue 
of her counted meo bv nunoutiding it with pale gn.« 
which, by i onliast, would have sutluscd it with a delicate 
pink hue; or had the face 

" WJmve reg an. I tc 

Nature'* our. '«<r; unU outturn li.\rj i.»wi \mi " 

been arrayed in a light blue or light green, or in n trans* 


from the blue or 
.alburn I 
ha/el c .es, ami in th..» 
suit lit 


. oloar i>i tinges, 
.u. ompanieit with 
e tl.* re i-. no vonlrast, but a 
uatu.vl h;:r;:i)uy uf the skin, cvebiovvs, and 
lashes, la launetPs, the ha.ra’i 1 >, i outlast in tone 

anti colour with th»: complex.* o. wlm.Ii i, generally tedder 
than the b* •* do. L'-tw.in tlc-e e^titincs thv le arc ai 
infinite number of gsadal. *ns. S.uivtmies the bl.K»: 
hair of the d.uk t\pe m united v.;th the blue ev es and fair 
complexion of the bl ui.’* . 

Then* are. it appeal , two rtetlmds of setting off or 
heightening a vompb urn : by a decided contrast, 

, such as white draper y, or u; e of a colour exactly compL- 


prrnt whita bonnet with blue or pink flowers on the j mentarv to the complvxic.n, but not of too bright a tone ; 
inside — how different and how much more agreeable would ' such, fC»r example, i% a grtan drapery for a rosy com* 
have been the impics^ion on the spectator. j plexion, or a Mae tlrapcty for a bh>nde. Secondly, by 

It is quite cet tain that the same colour wj^ich imparts j contrasting a fair complexion of an orange hue with a 
a liveliness And br.lli.inc) whm usn! for light emlx'liish* J light giccn drapery ; a ro>v compLum with a light blue; 
merits and in a small quantity, becomes vulgar, showy, ; or a canary yellow, or at raw -cohair, with certain con# 
and disitgrecablc if adoptal fur the most extensive portion j plexions inclining to otungc. In the lost case the com- 
and leading tint of the aturc ; and, on the other hand, the | pIcmemary violet neutralises the yellow of the carnation 
dclicaie or neutral colours, which look well when displayed which it brightens. When the completion is too highly 
over a considerable surface, dwindle Into insignificance j coloured, and the object i> to lower it, a black drapery 
if used in small detached |>ortions for minor ornaments, ‘can be* used, or one of the same Colour as the com- 
Wc would observe, that it is more in accordance with the j plexion, but much bnghlcr. Contrasts of colour and tone 
Simplicity which should regulate every part of the dress arc still more necessary for black or dive complexions ; 
of children, not to introduce a variety of colours into fur these, white draperies or dresses tf brilliant colours, 
their hahJttnents ; as, for instance, the trimming of a cap : such as red, orange, or yellow, should be selected, &s it is 
or bonnet, or, m some cases, a sash, may be of some pure j too decided to be disguised, either Lv towering it* tone or 
colour; but sdl such incongruous mixtures as a bright neutralising it. It will be seen, ihcrVfonr| that the fond- 
blue bonnet with pink or yellow ribbons, which arc not > ness of the West Indian negroes fox red and other brilliant 
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colours may be accounted for according to the tews of the 
harmony of contrast ; and that it is as decided an evidence 
of mod taste as when a lair European with golden hair 
and blue eyes appears in azure drapery. 

White veils, wee, and gauze, by means of their folds 
being greyish in effect, are useful in softening ami har- 
monising. Th? semi -neutral tints of the Quakeresses arc 
also very becoming to the complexion. We may add, 
that the general effect produced by artificial liglu is to 
#arm the complexion (which it d >es by increasing the 
orange tints), to strengthen and darken the shadows by 
the contrast of light and shade, and to increase the bril- 
liancy of the eyes by the masses of shadow which it casts 
around them. • 

Except for the army and rtavy, colour— in our own days 
and country— for male dress seems banished to the ser- 
vants' hall. HerC| however, the laws of harmony should 
be as carefully preserved as in ladies’ dresses ; the colour* 
of a livery should be as well contrasted as those of a court 
suit. It has been said by Kuskin tlut the love of colour is 
highest among savages; but without going quite -w low in 
the scale of civilisation, there is no doubt that the peasants 
of Brittany, who are the rudest and worst educated in 
France, evince it ve»y .strongly, for even the dresses of 
the men on fete days are quite artistic m arrangement* 
Jackets of light blue, violet, and green cloth or velvet, 
fitting tightly, arc trimmed with rith gold and silver Lice 
and brass buttons ; and their broad -brimmed hats are 
gay with artificial flowers or coloured chenille. The 
women ate still more splendid, and seem fond of coarse- 
grained aprons having a broken black stripe over .<n 
orange ground. 

The b|Miii>h women make great use ofbla k in dre-s, 
and in Philip's picture’* wo find Ida* k and yllow. bl.uk 
and orange, and bl.uk and mI, used with gieit efie« I. 
'Ihe Italians plavt taut: and deep crimson together very 
cl fee lively. 

The Arabs and other Orientals chess in very picturesque 
at lire— white or striped raiment, with gorgeously tinctured 
tuiluns, and ^arfs foi the waist, *uik fabrics from the 
Damascus loom*, chosen with that wonderfully correct 
taste which Easterns possess in the arrangement of colour*, 
sons to harmonise with each other and with the dark 
skin of the u caress. J’.vi n m plav things fra their childien 
they show great artistic judgment in harmonising < o!.»ur* 
—one of these was an orange, into the surface of which 
tin y had Cut a mosaic pattern, le e. mg tta orange , A a.s 
a ground, and filling m all the tt laugh’. and other h-olow? 
with various brilliant colours, than ninth (comparing 
small things with gie.it/ nothing could be found tnoie 
hannonious in the mosaics of Italy, of Danutu us, or on 
the walls of the Alhambra itself. 

Hluc appears to be the most favourite of ail colour* 
in the lower grades of soc.cty. A licensed beggar in 
Scotland, called a ■* bedesman/ or **g ri»olunric/ was &•> 
privileged on receiving a blue gown. Phny informs in 
that blue was the colour in which the (i.iuls clothed then 
slaves; and blue coals for many ages were the liveries 
of servants, apprentices, and even of younger brothers a 
now of the Blue Out Boys, and of other Blue S* hooh in 
*thc country. Women used to do penance in blue gowns. 

While on the subject of dress wc may offer a few 
observations on colour in relation to photography. 
Colours do not come out in the same depth of light and 
shade as they appear to the eye -for example, fair hair 
comes out dark, Wuc eyes very light, and an orange dre^s 
nearly black. The knowledge of tins may save the sitter 
the surprise and disappointment so often experienced in 
photographic portraiture. White dresses should be 
avoided, and light blue, violet, or grey worn instead, 
which will come out nearly white. Kcd. yellow, and 
green come out very dark ; and the hair should not lx* too 
glossy, nor the lips wet, as this produces white patches, j 


HOUSEHOLD DECORATIVE ART*— XXXVIIL 

CASTING FROM NATURE, 

j As a supplement to our articles on “ Modelling In Clay/ 
wc propose to give some instructions in a very beautiful 
| and interesting, though, in an artistic sense, inferior art— 
i that of casting natural forms direct from Nature. As A 
| means of decoration it may he applied to almost all the 
| purposes which wc suggested as suited to modelling in 
clay, and it possesses the addition;.! advantage of demand* 
ing for its practice no artistic skill, and of being within 
the capacity of any pmon who will bring to it a little 
patience and neatness of hand. 

The most simple and easy objects from which to take 
rasis are leaves, and they are, at the same time, the most 
beautiful when cast. But the art can lie employed on 
many other subjects* Most fruits and tarries* and small 
animals can be reproduced by it ; and even the face and 
other portions of the human* figure have been favourite 
subjects with the amateur moulder in plaster. We shall, 
in the course of our paper, treat of this test branch of the 
art ; but our thief aim will l>e t o show in what manner 
casting in plaster from Nature can be made to contribute 
to the embellishment of the home* 

We shall best explain the method of procedure in east- 
ing foliage, if wc first take a single leaf, like that of the 
Common bramble, shown in Fig. l. On u table or bouul 
ramie fine dry sand must first ta spread, ami upon this the 
leaf is to lie hud. It will then be seen that, As Naiutc if 
not accustomed to make her leaves in one level plane, it 
will not lie flat upon the sand, but only touch it in two 01 
ilv.tc pl.nc«. As we desne to reproduce all the natural 
nuu^jt will be nnev. try to support it in the hollow 
p lit-*, elheiwisi: the weight of the plaster, when pomed 
upon it, would fjne it down flat; we mud, llieicfoie, 
t.»ke some small instrument, as a spatula, the end of n 
sjmioii, or a thin knife, and pack bene it till rveiy part 
rests on a tad i.f '-uni. A thin iitnci mould of coloured 
plaster must now n; poured on. At ,-age 22 , vob m, me 
given full dircn - % for mixing and moulding in plaster, 
and these wc mid not i« peat, but in this ease the leaf 
should be dry and nof spnukled with water before pour- 
ing on the inner mould, os advised with the * lay model 
(her llu, 1*1-1 tinuiM (lay vv.iier must lie brushed, and A 
tliisk oigt r mould of co.nse plaster formed. When this 
ha i set, the mould ran he lifted altogether fiom the sand, 
and the leaf will be seen adhcimg to its lower surface, 
and, limn mo«a parts, < .m he pulkd out without ddlkulty j 
j at the <(!;;», •. it will prohahly stick a little in plate*, by 
i r* .e,i»n of the mould ova lapping, and, whne that h the 
case, the superfluous plaster tan In* e.uefully cut away j 
any s,«nd wlm h a*', her-, s to the mould tan be brushed off, 

■ and the mould should be pl.tc vd in water for a few 
j minutes, to posent the cast sti tang in it. Jt ran then 
j ta filled with pi i *WT (wlm h should ta superfine. d xi very 

• dchcaK* ( a si i* wished fori, and, when m t, the nuaxid ant 
: be < limped from the east m the usual way. 'J he amateur, 

! uhrn lie lust sees the i» ,d fired hum Us mould, will not * 1 
fad to be struck with the beauty of his wmk ; every vein, 
marking, and *.crra:>nn, will h*- '*\.m tly repiesi nit d J n tho 
' biiihantiy white mate ii.ri. ;md h* will ta* c ta luir.ted with 
tin* grace and chhi.it) of its sfrieturc, of which, when 
a worn partied with it.# lutuial colout, he could have had 
httle conception. 

In this manner any ring!** leaf may ta cant, or. with A 
' little extra ( are and p..t.»*n«e. 'mv cot noma turn of leaver 
l lenerally, however, if a wicath or sene* of leave 9 has to 
' Lc cast it will he hand heft* r to rast them separately and 
|ht them together afterwards. By # lie above protest the 

• forms of the simpler flowers may also he reproduced, at 
j well as fruits ami tarocs. The tetter subjects however. 

wdl frequently require to ta shown so much undercut as 
[ to reader it difficult to remove the real fruit or tarry from 
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the mould, and this difficulty will have to be obviated by packing will be required ; for die hand and the pillow earn 
snaking the mould in two or mere pieces, in the manner be so made to adapt themselves to each other as to leapt 
directed in the articles just alluded to. no space between them. A little oil must be rubbed over 

Among small animals, those are most easily cast which the skin, and the hand must be kep * perfectly sdU whfle 
are smooth, such a* efts, snakes, and fishes. Before the plaster is being poured upon it, or the wor k wil l not 
moulding such things, a little oil should be brushed over be successful Before the fingers can be extricated 
them to prevent the plaster sticking, which, otherwise, it from the mould, it will generally be necessary to cut 
is liable to do f and they may then be readily cast. Birds, away some overlapping parts of the plaster, and this 





ami animal* clothed with fur, it is more difficult to should, for ob\ ious reasons, be done « uh a blunt knife 
manage, and they are less useful in d*\ oration. To such ; or spatula. 

more ‘ highly organised forms it is almost impossible to! Moulding a ma*k or face is a matter of far greater 
giveth: ippearance of life, and to represent them as dead | difficulty. The person whose face is to be cast should 
is not generally pleasing, while an eft ur a hxard may j cither lie on his back or be so seated that the head can 
easily be placed and cast in a living attitude, and may be be thrown well backwards on a pillow or cushion. Beneath 
introduced with good effect as though creeping among the chin and round the hair towels should be placed 
bliage. tightly, to prevent the plaster running down. The hair* 

In casting from the human figure the use of sand or in all those* parts which approach the lacc. must be 
any substitute for it may be dispensed with. For a hand, pushed back and well plastered down with soap, as must 
a soft pillow over which a towel has been laid and after- be also the eyebrows, moustaches, whiskers, and beard, 
winds 1 piece of paper, will be sufficient, and no other for any hairs that may get embedded in the plaster mould 




CASSELL'S HOUSEHOLD GUIDE. 


**7 


will probably be pulled off when the Utter is removed ; memento. Sometimes those who have some little skill 
\ female face* that of a boy, or that of a man who is ! in modelling, but not sufficient to copy a face, take a cast 
accustomed to shave ckan, is comparatively easy to cast, ! from nature in this manner, and model to it the other 


for the hair and eye* 
orows arc much more 
readily disposed of 
than the beard and 
moustache. A be* 
ginner is not recom~ 
n*idcd r therefore, to 
make his first at- 
tempts on a bearded 
person. A little oil 
or soap must be 
qibbcd over the skin, 
and two qudfc or 
straws must l>c in- 
serted in the nostril^ 
to permit breathing 
to go on while the 
face is covered with 
plaster ; the mouth 
and eyes must of 
course Ik' kept 
closely shut during 
that time ; and dur- 
ing the time that 
the plaster i* being 
loured on. and while 
it sets not a mu sc le 
of the face mu^t Ik* 
moved. All the 
operation* of mixing 
the plaster, making 
the mould*, , are 
precisely the same 
as in anv other kind 
of Casting, evrepl 
th.it, for the comfort 
of the person opera- 
ted upon, it i* well 
that the mould 
should be mixed 
with slightly warm 
water. Under any 
circumstances, for 
that individual, the 
operation will neces- 
sarily l>e far from a 
pleasant one. The 
sensations when li- 
quid plaster is being 
poured upon so deli- 
cate a part as the 
free arc by no means 
agreeable ; waiting 
for the mould to set 
while the features are 
completely encased 
in it is tedious ; and 
feking the mould off 
is often attended by 
tome pain, owing to 
small hairs becom- 
ing fixed in the 
piaster, and being 
puffed out when it 
is removed. Any- 
thing, therefore, which will tend to render the process 


paru of the head 
and bust Another 
way of mounting a 
mask, and in our 
opinion a more 
pleasing one, is that 
of fixing it on a dab 
of wood covered 
with dark velvet* 
and surrounded by a 
deep frame. In a 
cast from the natural 
face, the eyes are 
of course always 
.shut, but they may be 

altered afterwards,:, 

and made to apficur 
open by caivuig in 
the plaster, 51 

As u e have be- 
fore remarked, it is 
upon casts from foli- 
age. chiefly, that we 
must rcl> for the 
mean* of producing 
huutc do* mat ion by 
tins We 

pointed out in our 
.'Hide* tin model- 
ling hnw Mich things 
as v.vses or brackets 
might In* etnliel- 
h-hrd by that art; 
w> hall now «h<»w 
easting flout 
N .tine may be ap* 
plied to them. 

A verj iKautiful 
vase may lx? made 
by having the * ore 
«»t lwdy first tumid 

I mm a block of 
plaster (see our ar- 
t ■ les on Modelling), 
or d the vase lye re- 
quired hollow, for 
use, by casting a 
plain vase from suc h 
a solid ro»e ; then, 
bvthe process j;ivrn 
a (ready, c a sting the 
Irate*, belli i s, and 
stems separately, 
paring sway from 
be math, w ith S 
sharp knife, all st* 
fx-rfluou* material, 

I I as to make them 
f- r accurately into 
their place#, sand fix- 
ing them to the vase 
with a little liquid 
plaster. A bracket 
may be made in the 
same manner by 

fixing leave i and other parts singly an a solid plaster 



less disagreeable must be studied. A cast taken from core ; or more expeditiously by making a core of day, 

icking the whole of the 1 


the face has the advantage of being a more faithful copy ; arranging and packing 


of the features than can be obtained 
and one so taken is therefore often 


leaves, drc.., upon 

in any other way, 1 it, and moulding the imttrc bracket at a single operation, 
valuable i , 


a very 


: j A pedestal to support a vase, bust, &c^ may be formed 


cdl>3 a.\u enuo. 


by having the round shaft, with mouldings for lias? and . Moorish decorations of the Alhambra. la (be coa- 
capital, first turned, and then sarrounding the top wall ( ventiuiwl patterns which encase the walls of that palace 
wreaths and festoons, and attaching dulcrent parts of exist the prototypes of the ornamental w.111 tiles which 
them singly. ' w - have advocated ; and in the golden and brilliant hues 

‘ To those who live in their own houses, and take delight with which they are enriched, wc find authority for that 
in spending their In: are tune in tendering them as . employment ol colour which wc have recommended to 
licautiful as possible, casting from Nut arc offers an inex- j our readers. ^ 

haustihle treasury of rcMiurcci. A; 
above doors and window* may be 
foliage ; as in Figs. 3 and 4, wrc.v.h 
as cornices In'iUMth the culingsol 
beautiful 11.1t11r.il forms may In; made to serve as centre- j ever dirty, may be washed and kept good for years, 
nieces above chandelier*.; nil of which may readily ! without loss of stiffness, by putting a small handful of soda 
f)c fixed in their places with liquid plaster, and which will into a pint jug boding water. When the soda is melted, 
form a pleasing contrast to the stale and lifeless con- j put in the brush and stir ituibout till clean. Rinse it ip 
vcntionaliiics with which our ordinary dwelling 'bouses arc ; cold water and dry in the sun or by the fir* The 4m ekes 
encumbered. j it dries the harder the bristles will be. 

Jly this means, also, an especially beautiful system of : The Best Way to Walk Hair .— Rnb the white of an 
wall decoration, which, though old, will probably be novel ' egg into the roots, making partings for the purpose, 
to mo-.t of our tenders, may be practised; and of which,’ Some use yolks and white beaten together. Rub the 
in Figs. 5 and 6, we give example*. The stylo is, perhaps, head all over whilst the egg is about it. Wash well with 
more particularly suited to hails and ante rooms, and is ; soap and tepid water. When dean pour some water as 
carried out as follows: ••Round tin* walls at a height of 1 warm as can be borne over the head, and immediately 
about five feet run. a surb.ise, and the space below this afterwards some water quite cold. A pint basin is a good 
may be painted, wainscoted, or cased with glazed tiles. ‘ medium for applying this douche. Fill u and .-mpiy on the 
such us are made for the purpose; but, it must be rc- back of the head, holding the face over a large basin, 
membeted that the latter arc Vcty cold in appearance, Wung the water out of the hair. Rub the scalp, till it 
and therefore unlit for any living-room which is to be in- glows, round and round with a rough taw el. Roll up the 
habited in winter. It is above the surbase that our hair next, and tie a towel round the wet head ; after 
peculiar form of decoration is to be employed, and it i * awhile take it off. The hair then is nearly dry, and the 
to be kept at tins height that the plaster castings may head warm. Uiush the hair with a than brush, and 
he as little exposed to injury as possible. The decoration spread it out. I>o imldrcv. it tdl quite d»\. 
itself consists of plaster tiles (on wlmh are cast leaves, • To Pot Hitter -if butter In: well made, that is well 
dec., as shown in our Illustrations), wlmh, fitting into 1 squeezed or washed of its butter-tmik, it maybe potted 
each other, and 1 rpr.it ing the patterns produce a diaper, alter mixing with it a small quantity of salt, or, if it be 
All the tilc i may lie ra.t of a single design, or the design : pieferird, a J-unil quantity of lamp sugar. The sugar 
may l>o vatied, and two or more ile.agn. made to irpc.it t' iuU to keen butter from turning rancid quite a* well as 
over the diaper. ! salt ; and the one, after a certain quantity, is neither 

Wall denotation of this kind may hr further enriched wlmlcvuncnor agreeable, while the other, up to a certain 
with gold and coloui, and looks host when so treated, quantity, is both, haver upon layer maybe added., but 
For instance, the ground might be painted maroon or rare must bo taken not to touch the previous laser with 
dark red, and the leaves of a pale green, lighted on the . the hand. Indeed, butvr which is required to keep, 
edges, ami in the veins, with gold; although, of course, f should be worked throughout with wooden “ padx^ or 
the colours to be sole, red, as well as the leaves to be cast *• patters’* (whence a “pat" of butted, 
and their arrangement, aio matters lor individual taste, : To make Liquor Bonbons -- These articles of confer- 
and will be best lett 1*1 the fancy and judgment of the | tioncty arc prepared by boiling white sugar with water 
decorator. { into a thick syrup, and then adding a little spirit and 

As m such tiles a certain amount of under-cutting will any flavouring and colouring ingredients that may be re- 
gcncrallv be ihm o,»;v, and as a large number of each ; cpiircd. To make these, a tray is filled with tincly-pow- 
pattern will lx* icquuvd, it will be better in making thorn. ! tiered starch. On the surface of this, impressions arc 
after the Ins* ido ot each design has been produced, 1 made of the shape and si/e of the bonbon? wc wish to 
to use a gelatine rather than a plaster mould. This is j make. These hollow spates are then filled with the 
made by boding glue with rather moio than its own bulk ! syrup. Mmc powdered starch is then sprinkled over the 
of water, and pouring it fiver the plaster model whilst ; tray so as to cover the svrup. The tray is then carefully 
warm. When it has become cold, it will form a tough 1 placed in a warm place for the sugar tocrystaili.se. The 
jelly-like mas;, and in.»v be pulled, without breaking, from ■ sugar in the syrup contained in the mould soon begins to 
the model ; its chistw.ty, which will be very great, will J fonn an outside trust, which gradually increases in thick- 
cmible those projecting’ parts winch fit into the hollows ! ness, while the weak spirit collecting together in the in- 
caused by under-rutting, to slip over the raised edges of tenor, forms the liquid portion of the bonbon, 
the plaster uninjured, and afterwards to assume thei* : To distinguish Cotton Bom Linen.— A small piece 
original shapes ; and, by pouring new plaster into moulds ’ should be cut off from the fabric and boiled in a little oi 
thus formed, any number of tiles, exactly resembling : the concentrated solution of caustic potash, in a silver 
the original one, may l>e produced. ’ j spoon or small evaporating basin. It should then be 

The lower portion of the walls beneath the suTbasc ; Uken out and placed between pieces of white blotting- 
wiU l.K >t be left in professional hand-. ; but there is no J paper until j>crfeetly dry. If the tissue be now unravelled, 
reason why any ingenious peri-on should tn»t design, cast, - it will be found that all the Imen threads have become of a 
fasten up \.ith plaster, and colour the decorative tile-work, j dark yellow, while all the cotton on the contrary remain 
Plaster work, wluthcr modelled, carved, or cast, and j cither unchanged or arc slightly tinged with yellow* 
used to a great extent, : .s no now feature in house decora- j Another w^y is to unravel the suspected fabric and era* 
firm. In our own Elizabethan houses, which, perhaps, ’ mine the threads under a microscope or powerful magr.> 
approach as nearly as any to the perfection of domestic \ fving glass. It will then be discovered that the fibres of 
architecture, it was lavishly employed. But in its chief (tax present a round and straight appearance, while those 
abundance and greatest beauty, it is to be found in the ! of cotton are fiat and shrivelled. 


in r l£. COlUUMKirCS { 
lilk-d with dusters of 
s may lx; made to run j 
’ rooms, or groups of ; 


ODDS AND ENDS. 

To ICas/i Brushes for the /fair. - Hairbrushes how- 
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Kttptxg Flits out of Neuus.—Styut thirty years ago 
an entomologist called attention to the remarkable means 
of excluding Hies from a room with unclosed window s, by 
covering the openings of such windows with a net nude 
of white or light-coloured thread, with meshes an inch or 
more in diameter. Now, there was no ph)Mcal obstacle 
whatever to the entrance of the flies, every separate mesh 
being not merely large enough to admit oik* fly, but several, 
even with expanded wings, to jus> through at the same 
moment ; consequently, both as to the free admission of 
air and of the flies, there was practically no greater im- 
pediment than if the windows were entirely open, the flics 
being excluded simply from some iiu.nl i f venturing 
across this thread- work. The only condition is, that the 
Jight enter the room on onc*ide onl\ : lor, if there Ik* a 
through light* from an opposite window, the flies will 
fldhs through (he tut. 


TIIK llOl'SE. XI. 

11 1 MS oM It I K 1 N t;. 

For the want uf a little* knowledge of where and how to 
look for defects, many me led to take huusis which .ue 
often unpleasant, or sometimes even daiigeious to li\e m. 
The first thing U> be loukcd into the situation. Tins is 
not only with regard t»> the parish, street, 01 square, but 
also with respect to the soil upon winch the budding is 
erected. It otten happens in London and othei places, 
where the ground is valuable, ih.it Imu's are built on 
totally unsuitable and in:*-. raMy m.ln'.diliy Mies, the oi»l> 
tlnng cnnsidi red by llu baiui be’ ig t» hud spate foi 
tiie consti »e tion i*f a gi\ t. u i « -f i »tn .. !Lm ■ ue 

find houses built m low and damp pin . > u!i,» h, pcihaps 
lull a few u’.u's x.nu* wile in* :e * a amp ,.md under water 
dining a great ]•..( t of the \ui t i. I li .. tin reform, i * an 
unpoiutil mulUt, and win uwr pialuulm, a boas*.* 
should be sc If '(led v. his h known t*» stand upon a 
natuially chwatcd salt . '1 he v*,l upon \vhi»h a house 

stands also nsjih s some all-, elmi*. If n br i ).m> the 
house udi fuq.u Miv b* d imp, c*.\ n if will uiainid ait;- 
lici.iily, bn. ;u-.e ike. is aha i-.t nnje i v ;ou* to moisture. 
arvl v v, dl no: .ibsotb e»tlnr lb» lard dl * r an> water wim h 
n„a\ Ik: icwocd up**n n. A Mtu.it ■.**:» in w»»n b theie is a 
small purlnm i f lo.eti. uj on a ’.bvil of good gia\el ««» 
sand, »s the bc^t ..*;d the im»‘ t la aid,;, h»r the £.*.{. ! will 
.dlo\v of the ft t* » k j».e- .aye of wat* i, l!a> pit.*, id.ng a * mi.il 
s> stein of drainage, v. . lar m ui 1 fiio'.itc tlia . the 

most elabuate .irtilu *». *1 In » is a i;>> •' >1 i:npt*iiu>!' 

consideration, as ;t 1 cn i< jm atr *d!y clwnul that 

Mime forms of ihsc. se ,.ie « .igen hud ni f*» !•*?< d by pai- 
licilai soils. Ton mii' h c ue* ann*»: theulore be « xui im d 
in this matter on the paitof the inf 'ndmg di cupier. < >i 
the iinpoiia»v:e of ,m c«p.*n situation and fiesli air wc ms d 
hardly speak. '1 1ns is a matter of wh* li all :v knowledge 
the importance*, and wc need but observe that il would 
Ik I setter tn put up with a bouse «>f doubtful appearance, 
and even of &:n.d! acrommodation in an open situation, 
*.Jian to hire one of the rno-,t beautiful and claboiatrly 
atted structures possible, if not plentifully supplied with 
•fresh a»r and sunlight. 

The r.cxt thing to be considered is the plan upon v\ hie h 
the hot::e is built. This has to he considered witli 
/ reference to the number included in the household, and 
also if it is to be occupied bv one or two families. It 
often happens that there is a difficulty in obtaining a 
house in an open, respectable, and otherwise eligible 
locality of a suitable size for one family, and at a reason- 
able rent. Hence arises the necessity of taking lodgers, 
and when this has to be done care should be taken to 
ensure sufficient accommodation in die way ot entrances 
and offices, so as to allow' of the two families Ixr.ng kept 
as independent of each other as possible. 


! The rooms should he well lighted, lofty, and dry 
1 especially the sleeping apartments. As a rule, under 
| ground kitchens or breakfast rooms should be avoided, 
and the whole of the house should be above ground. If 
1 possible, theic should be a bath-room, with a good supply 
; of water laid on into it, or in default of this a spare room 
’ should be kept for this most necessary purpose, especially 
j if the family be a large one. Of course the prudent house" 

. wife will see that the house is properly luted with at 
; least one cooking range, which should have both oven 
j and boiler, and aUo that a proper copper for washing 
i purposes is provided m the wash-nouse. If two families 
are to occupy one house two c.nnLccIlurs will be required, 

1 and the waier supply should be ascertained to be ot 

■ sufficient quantity, and of good quality. 

j The di. image of the house is also a very important 
! matter, and it should be carefully noted whether there 
| is any uiinlc.is.tm smell on enteiing the building after it 
| has been long closed. The sinks, and all water-courses 
i lm cany mg off the sewage should be well and carefully* 
j flapped, so as to pi event the escape of noxious gases from 
I the sewer into the house. It often happens that servant!? 
I c.tivicsdy remote the bell- shaped trap from over the 
cm. ape pipe of the kitchen sink in order to allow of (he 
J mote rapid escape of the water therefrom, thereby allow- 
ing llu: unmtemipted escape of foul air into the house. 
Ol com ne, if a bad smell mines from this, the remedy is 
; simple ami oIokhin but should this not be the cause, the 
, latmloiil should be at once made acquainted with the 

• fa. t, and the drains should be repaired without delay. 

, So impoilanl a mallet as the drainage of a house, in 

\ olving as il does the health of the family, should there* 

! fore iiceivc the sin. test investigation, ;See page 2$o, 

■ \ol. n Another hi*;hlv impoiiaut couMderatlon, and 
‘ one winch often involves the question of the health or 

• sj ■ hues* of a family, is that of dampness in the house. 

! I lus may arise ft om two causes. Lithe* the foundation* 

! of the building may be dehetive, ami allow of the ub 
, * ot pt ion of watei .-uin the cut lit, or \W house may have 
| bieu but recent < /ected, and the moist me of the brick- 
i w»ik .md plant i mg may Ixr but pamally evaporated. 
In uilu'i case the house w ill be unsafe until this damp- 
m ss is reiimvetl. if n should arise horn thehirincr cause, 
that of defective construction, the house will always lie 
.1 imp, and should be at ome teje* led as unsafe and unfit 
i r »'i i upahon t if horn the latter, gtiird lues and thorough 
\. ntik.tirm will sj»c»dily remedy the evil. If the walls are 
ah.ofhuig moistmt* f?om the caith it will be ob»crvird 
' tii it tin lower pail of the wall* me duiker in colour than 
th** upper portion*, thmugli llu: colour m the paper- 
li.mgings being wet ; and the application of the huger 
will i*ino\e both colour and paper. If the quantity ol 
. in* isture Ik* v< iy gnat it will often be keen in the 
; flooicig, th * wood ahsoi bing it from the ends, and 
, appiMitng daiker for some iikIh-s beyond the skirting. 
Should the dampness simply wise from lecent con 
st i mt ion the daik p.itrhc* will be seen over both wall* 

■ and (nhng, whi*h should be cat chilly w atched, to nee 
that they bc^onu- duniroshed both in si/c and number. 
It will but ran l> hqipwi that a house, if at all decently 
built, will tint w djiuppcs* far up the wall* or upon the 
Ceding, except in the vase wt have imutioncd -tbat of 
Kccnt construction, .should tu«.h a tiling be met with* 
however, il will at once indicate that K *(• unfit for OCCu- 
pat ion, 

l i he advantage ol having a large garden or open space 
; :»i the back of the house i» so well known dial we need 
j only mention il i. . passing a* one ot the things which 
i should be remembered when about to hire a house ; il is 

■ also generally admitted that ^ forecourt j§ an improve- 
1 ment upon the common faxiuon ot Mating a huu*c quite 
: out into the street line, without any fence or other pro- 
J tcction to the dtKjrs and windows. 


FOLDING SERVIETTES 


FOLDING SERVIETTES 

li. 

. xa The Shell (Fig. iW This Is another very pretty and 
marked device. Lay the napkin flat on a table, and fold 
two sides to meet in the centre longways, like Fig. $ ; 
fold it across the centre, and bring the side A A to meet 
the side B B. The hems arc kept inside in this fold. 
The loiur narrow piece thus formed must be folded in 
six equal pieces, and pressed close. It now resembles 
Fig. 13. Partly open it, and turn down the tops of the folds 


the serviette is haH the width, and them mm 

ay fold*. The 


twice as many folds. The comers are turned 
(Fig. 4) as they were for the shdL beginning with the 
first hem ; undo the plaits as little as possible ; 


the first hem completely back, to make' the first row 
of petals ; turn back the second hem the same way, not 
quite so far ; then turn down the first fold, which comes 
next, to form petals to meet those already made. The 
last fold is not turned down (see Fig. 9), Bring the 
. two ends of the serviette together to form a round ; the 
inner edges arc thus forced up as a heart A rosette 



all along where the fold is double, in the manner shown is the figure formed, and the rosette represents the Vic- 1 
by Fig. 4. Some can turn these down better if the j toria Regia (Fig. 2). The serviette must be reduced to 
lower end is kept close like a fan. When these comers ! keep the round unbroken. The bread is not placed in 
are turned down, draw the end together, and pinch it or under it, but a few small flowers or even the head of a 
firmly as a fan, and then set it upright on the plate, the * small rose. arranged in the centre. This shape is difficult 
two end folds level with the plate, like Fig. 1. IF properly to make, and requires very stiff damask. The petals need 
done, it stands well. It is a very pretty addition to put » to be nicely set with the fingers, to resemble it There 
alternately in each scallop of the shell a small flower and j are three rows of petals turned down, and one upright 
a leaf. Scarlet geraniums look exceedingly well. j edge left, atjhough only two rows are shown in Fig. 9. 

it. The Victoria Jie^ia , — Fold a serviette in half, and • 12. Am Easy Wav of Folding a variety of the Shapes first 

again in half, lengthways, keeping the hems to the edge ; j described —Fold the serviettes in half and form a point, 
fold it a third time, also lengthways ; then set it in | and roll both ends up, over, as in Fig. t, page 196 ; Bring 
twelve folds, like Fig. 13, as the shell was made* only ! the end b in each of these rolls to a, and rep r esen t Fig. 14; 
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aat 


lay this on the uUe with the ***** the 

mat upright at a (Fig, a$}, and IBiSfe part a and turn 
Unpin the way shown by Fig. 25 j then curve over the 
points. The whole h represented by Fig. 24* With a 
slight variation Fig. 10 may be formed ; turn down half 
of the point and slip in the bread, as in Fig. 19. 

13 .A Chestnut Picket.— Fold a serviette in half one 
way, and then again in half the other way ; make the 
Ggpasc ; open it There will be a figure of a cross upon it 
by this means, like Fig. 6, page 196. Fold the four corners 
exactly to the centre ; crease them fiat ; turn it over on 


viette to be very stiff. Fold the lour comers to the centre 
like Fie. 6, page 196 ; again fold the four corners to the 
centre like rig. 6 ; a second time, a third time, a fourth* 
and a fifth turn the corners into the centre. The turning 
down should be very exact Then take the four corners 
uppermost, and dexterously turn them back, as in Fig* 2 ; 
continue turning the comers beck this way, leaving only 
the centre ones unturned ; then nip up the under part of 
the sorviette in the fingers, and shape it into a champagne 
glass. The tumcd-back comers form the tulip petals, 
and hang down in quite long points, like rabbits' cars. 



\he other side, and again fold the four comers to the centre, 
like Fig. 7, page 19& Turn this over again, and place it 
cm the plate. Slip some of the hot chestnuts inside every 
comer. (See Fig. 12.) 

14. The Picket . — To fold the serviette this way, at the 
first do it exactly like the chestnut pocket. When it is 
turned over* after the second folding, with the hemmed 
edges showing, once more turn down the four comm to 
the centre ; turn it over again, and slip the bread under 
the four top pieces, pressing them down close over it 
(See Fig, 7.) 

15. fhe TnUp it a my effective figure in damask, and 
yet simple enough in its folding. « requires the scr* 


16. 7 /ir Pyramid is not quite so easy. Fold the napkin 
in half lengthways, one side within an inch of the other, 
as in Fig. 1 7, page 196 ; then make seven plaits in it in the 
way shown in Fig. 1 3, which is rmallcr in proportion than 
the serviette fold, simply for the economy of space ; take 
a paper-knife and, as it were, crimp up the serviette the 
narrow way, folding it in and out the width of the knife ; 
stand it upright and join it round into a pyramid like 
Fig. 19. 

17. To fold Fig. 27. Fold the serviette four times 
lengthways. Fold down one end as observed at a in 
Fig. 3— not to the centre by a couple of inches. Fold 
again at the dotted tine a. Roll the end a as shown 
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at.C Fig. f 7 illustrates the process. Fig. zj shows the 
complete design. , 

1 8. The Tiara.— Double the serviette four times length- 
ways. Fold down each corner, as shown in Fig. 8. 
Then fold by the lines across c i>, and represent Fig. 22. 
Push the folds close together. Fold in half at the centre 
line, and tuck in the corners. Open the design by 
placing the hand inside. It must resemble Fig. 21 when 
complete. 

19. A Pair of Slippers.— Fold a serviette four times j 
lengthways, and then like Fig. 1, page 196. Fold down 
".he point to \ A ; then roil the two ends on the slant, as 
shown in Fig. 23. Turn them over, holding the top-, of 
both in the fingers ; draw the part of the serviette whic h j 
crosses the rolls tightly down, thrusting the lops of the 
rolls through, and make the slippers, Fig. i(>. 

20. '/he Helmet. -Fold a serviette in half lengthways. 
Roll up the four corners slanting, like A and v. in Fig. 23. 
Fold tnc four together, like Fig. 20. bring A and ti to- 
gether, letting the four corners project. Push back the 
centre, and hollow it to resemble Fig. 1 1 . 

21. The Fan . — This is a very pretty way of folding 
(sec Fig. 15). Fold first as for the .shell (Fig. 1), but do 
not pick out the edges. Place it in a champagne-glass in 
the manner shown in the diagram. 

SOAP.— II. 

Toll, KITE SOAPS OK VARIOUS KIN'OS, MV. 

In making scented soap, the fat is boiled with soda-ley 
in a small copper; the proportions used being one part 
of alkaline ley and two parts of the fat ; the fat employed 
for the preparation of these soups being usually mutton 
fat and lard. It takes usually some hours simmering at a 
very gentle heat, during which time it must be continually 
stirred, before the contents are converted into soap. 

Saponaceous cream for the toilette, or cream of almonds, 
as it is sometimes called, is made in the same way. The 
materials employed arc potash-ley, with lard and cocoa- 
nut oil. 

A transparent soap may l>e prepared by dissolving 
soda soap in alcohol, and evaporating off the spirit In a 
very gentle heat. A similar soap, hut softer, may be 
made by employing potash soap in place of that prepared 
from soda. 


MAKESHIFT furniture. 

Some ideas worth noting may be taken from Ihe 
manner in which makeshift fumiuirfc is formed in distant 
settlements, both as hints for emigrants and to tite 
poor in this country. Ingenious boys, too, might like' to 
make use of some of the suggestions to form seats in their 
own gardens, or shelves in their play rooms. A barrel is 
made use of for many purposes. First, a large one can I ms 
converted into a chair. Saw it in half, half way down, and 
then remove the piece at right angles. Saw the lid in 
half and make a seat of it. The upright piqce is the back, 
(.over it with chintz, and put a dimity Bounce round the 
lower part, and d soft cu .1mm on the seat A smaller 
barrel, with the head removed and a large square board* 
fixed on the top, makes a toilctrc-tablc or a washhand* 
stand. For the l.itter, cut out a round ,hclc, cover it with 
oilcloth, and put a chintz, frill round it. Two barrels sup- 
port a board for a sideboard or a side I able, and lor a 
' centre table put a large square of wood, or planks joined, 
on four or six small barrels, fastening the planks t< geiher 
! first by long narrow slips of wood nailed along the back. 
Cover the table* with oilcloth and a dimity Bounce, or 
with chintz cut u civ. For a sofa, cut a large barrel the 
same as for ,1 chair. Cut another large barrel in half. 
Turn the rut row ends upwards and reM a long boaid on 
them secured by nails, add cushions and a chintz cover. 
Every other stave may Ik* taken fiom these barrels before 
they are cut to nuke shelves. 

Packing-case* are of great use, ami the planks from 
them form better shelves because they are even. From 
packing-cases or egg-boxes, very good flower boxes may 
be made for balconies, b.uk windows, nr gardens. They 
are joined with *m ill nails, pamted stone-colour, and after- 
ward* green. If anyone po*ic*se*i enough skill to paint 
them to resemble encaustic tdv* they can be rendered 
highly ornamental. With the assistance of a few egg- 
boxes, a saw, hammer, and nails, a rural bower or summer- 
house can be « on tiueted either «*olid or of trellis or lattice 
work. It must aftet wards be painted, aid ivy, or any 
other rapid!> -spreading creejxu, bo grown o\cr it. No 
plant is prcttici :or the purpose than clematis. 

cookkry.— i.xr. 
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Fancy soap is often scented with uitro-bcnzulo, or the 
artificial oil of bitter almonds. This is chiefly employed 
owing to its cheapness. Delicately scented soup may 
also be made by employing lard in which flowers have 
been previously boiled, during which process the essential 
oils contained in the flowers, Iwing \olatilised, leave them, 
to combine with the lard. 

Carbolic soap in a pieparation which is very valuable, 
inasmuch as it possesses remarkable cleansing power, 
without the drawback of injury to the fabric ; and is, at 
the same time, a sure disinfectant, and peculiarly adapted 
for washing linen which has been used in casui of fever. 
Another quality which residents in old houses, and house- 
keepers generally well appreciate is, that its use is fatal to 
certain insect pests which, in spite of all ordinary prccau- 1 
turns, will sometimes make their presence unpleasantly 
conspicuous. ' 

Silica is also occasionally used in the manufacture of 
cheap soap. It is obtained by acting on flints by caustic 
potash. Soap thus prepared is extremely wasteful ; for 
.ilthouffh it can be sold very much cheaper than ordinary 
soap, the lots attending its employment makes it dearer 
in the end. 

In countries where the olive is cultivated, the soap 
usually used is prepared from that substance but in this 
country olive oil is too expensive to be used for this 
purpose. 


Ilr.ftiKi: wo guc m> m-j of the receipts for the 

abo\c purpose, 1: may be a* well To *.i\ something on the 
property of the egg a* .in article of animal food. Flic egg 
of the domestic Inn r* that whit h 1* mo-.; 1 ominonly known, 
and most extensive!) u**ed as food. '1 he egg consists of 
throe principal pan* the shod, the white, and the yolk. 
The shell 1* composed of cai bonace of lime or hard chalk, 
and is intended chiefly as a protection to the inner part. 
It is penetrated, however, by numerous minute holes or 
pores, through whs* h the air is capable of pissing, and by 
means of which it is conveyed to ihe young bird during 
the process of hatching. Through these pores, also, the 
.nr enters, by the ageiuy of which eggs, when kept, soon 
become rotten. If these pores arc filled up by rubbing 
the newly-laid egg over with fat, or in any similar way, it 
will keep fresh for an indefinite period. 

The egg, as a whole, is richer in fat than fat beef. It 
is equalled, in this respect, among common kinds of food, 
only by pork, and by eels. The white of the egg Is, how- 
ever, entirely free from fat ; the white is a very consti- 
pating variety of animal food, so that it requires much 
fat to be ca$en along with it, in order that this quality 
may be counteracted. It is, no doubt, because experience 
has long ago proved this, that eggs and baton have 
been a popular dish from time immemorial* 

Thus, we see that eggs contain in a small bulk a great 
deal of nutritious matter.* When soft-boiled, eggs art very 


« 
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catfl/digesttt}; but when hard4jj|M|L they form a very] fine, with a red-hot shovel over it, and serve when the 
indigestible mass, requiring very strong powers of the eggs are set* Or, cot some asparagus tops into pieces A 
stomach. If a persop in health is going on a journey like peas, boil them a quarter of an hour ; then take 
where he will be long in getting food, one or two hard- them out, and put them into a stewpan, with a bunch ot 
boiled eggs, taken before setting out, will keep off the sen- parsley, chives, and a piece of butter ; set them over a 
cation of hunger for a considerable time. It the stomach slow fire, put in a pinch of flour, add a little water, and 
be out of order, eggs are apt to disagree, and, cither alone let them stow, seasoning with salt and sugar. When 
or in puddings, they should be abstained from. An egg, done, put them into the dish they are to be served in, 
h* a healthy child, is a good article of diet, but in many of and break over them some eggs, seasoned with salt, 
the disorders of the stomach and bowels to which children pepper, and nutmeg. Set them tor a short time over the 
are so liable, eggs and puddings made with eggs are in- fire, press a red-hot shovel over, and serve the yolks soft, 
admissible; and for children, eggs ought to be soft-boiled, Fried --Break * mo A P an of boiling fat the eggs, 
and a due quantity of bread eaten with them. one by one, and fry them, taking care that the yolks do 

Choke of Eggs . — The finest-flavoured hens’ eggs are not harden. Serve them with white sauce or gravy, or 

those with bright orange yolks, such ns are bid by the with a forcemeat of sorrel. 

game breed and by speckled varieties. The large eggs Eggs with Fine Kerbs. * Put into a stewpan some 
of the Polish and Spanish breeds have often pale yolks, parsley, chives, and a shalnt finely chopped ; add salt 
and little flavour. In making Christinas plum puddings, and pepper, and a little white wine, and a piece of butter 
thicks’ eggs arc more serviceable and more economical rolled m flour. Boil the whole seven or eight minutes^ 
than those of fowls, and being larger in sue, heavier, and mid pour it over some soft-boiled eggs, with the shells taken 
far richer, they may be regarded worthy the attention off ; sprinkle them with fine bread raspings, and serve* 
of the housewife. very hot. 

Jo Poach Eggs. Put a pint of water into a stewpan, : Jumbled Eggs.- Break the eggs into a stewpan, add a 
with four teaspoonfuls of vinegar, and half a tea spoonful . little butter, season them, set them over a stove, and 

of salt; place it over the fire, and while tailing, break continue to stir them; when done, serve immediately, 

the eggs into it near the surface of the water, and let it i May bo served with or without a ragofit of vegetables—* 
tail gently about three minutes. Lay upon a dish a thin ! celery, lettuce, endive, or asparagus tops, 
piece of toasted bread, take the eggs out carefully with a Eggs with Green Peas. Boil some green peas in 
Mifall slice, and lay the slice with the eggs upon a cloth, bouillon ; when they are soft, add fried bread ; break w 
for a second, to drain the water from them ; then set them sonic eggs, add salt and pepper, and gently boil up the 
carefully upon the toast, and serve very hot. Much whole. 

depends upon the careful breaking and boiling of the Eotud Egg*. Boil eight eggs hard; take off the 
<ggs. If the yolk separates from the while, it may be j shells, and cut them in half ; take out the yolks, which 
presumed that the egg is not fresh, but it may ta eatable, i put into a large dish with a quarter of a pound of fresh 
Jor the same thing may happen through awkwardness in '• millci, finely chopped herbs, a little salt, pepper, mul 
poaching. Again, the toast upon which the eggs are j nutmeg, and some bread-crumbs soaked in milk ; and 
-served may be buttered either with plain butter ; or two beat up the whole together. With tills forcemeat till the 
>inall pats of butter may be melted, without tailing, and ! hard whites of the «ggs, put them into » buttered pic-dish, 
liourecl over. To prevent the unsightly admixture of the : and upon them .* layer of forcemeat. Set them in a 
yolk with the dhile, the following simple method is re- Dutch oven before a eic.tr brisk fire, for a quarter of an 
t ommended * Use a large stewpan, nearly filled with boil- hour, and serve. 

iny; water ; pour two tablespoonfuls of hot water into a Eggs en Cause. — Make a small ease of strong paper 
•»aucer, and break the egg carefully in the centre of the pasted together for each egg, and put into each a piece of 
'•nicer, then gently lift it, and place il on the surface of the butler, the size of a walnut, and some fine herbs, warm them 
water in the stewpan ; the instant the yolk sets, take out on the gndirnn ; break into each case an egg, which season 
the saucer, and remove the egg with a .slice to tlu didi , and cover with bread-crumbs, or some grated Parmesan 
required. cheese, or a teasnoonful of chopped onion and parsley ; 

Eggs a la Tfipe.- -A pretty and economical side or ! let them boil gently, and pass over them a red-hot shovel, 
supper dish may be made by boiling two Portugal onions ! or salamander ; or the eggs may be baked, 
in two waters, then peeling and cutting them into slices. « Eggs with Milk, -tt cat six eggs with two ounces of 
Simmer these for half an hour in new milk. Boil six eggs \ loaf sugar, and a pint of milk; put the whole into a 
until they are quite hard, throw them into cold water, take j pic-dish, which set for three-quarters of an hour m « 
off the shells, cut them into slices —from lop to bottom is bain-mane. When done, sprinkle them with powdered 
the most approved mode. Hub a bit of butter, the size of J sugar, pass the red-hot shovel over the tops, and serve 
a walnut, in fine flour, put this in the milk, and as soon cither hot or cold. 

ns it is dissolved, add the slices of egg. (lamish with ; Puttered Eggs. -Break eight eggs, and add two ounces 
sippets of toast, and serve with newly-made mustard. of butter ; season with pepper ancl salt ; toast a slice of 

Poached Eggs in Gravy. — Boil a pint of water, a wine- bread, ancl butler it; spread it with mustard; fry the 
glassful of vinegar, and a teaspoon ful of salt, in a stew - eggs, constantly stirring till they become thick; put them 
*|>an. Skim, and let it cool Carefully break six new-laid > over the toast, and cut into small squares, 
eggs into separate teacups, and pour each, very gently. . Egg Fricassee.— Mo\\ eight egg* hard ; take the yolk: 
unon the surface of the water ; put the stewpan again out, and put them in the middle of a dish ; place the 
upon the fire, -and, as the eggs set, take them out with u whites round, cut in shapes ; pour over white sauce quite 
slice, and immerse them in cold water. When required hot, or mu surd and melted butter, 
for table, trim the edges, drain them upon a cloth, and Egg Salad,— Boil eight egg* hard ; chop the yolks 
warm them in a rich brown gravy, or strong veal broth. and white* separately ; put a little salad Into the dish : 

Eggs in the Shell. — Put tsem into boiling water; cover it with tnc eggs in lavcrs ; when done, make a hole 
take them off the fire ; cover them five minutes to allow in the middle, and pour in the salad mixture, 
them to set ; then .take them out of the water, and serve Sea gull? Eggs , when boiled hard, seasoned, with 
in a folded napkin. pepper, salt, vinegar, and mustard, make a . delicious 

Eggs on Miroir. — Spread butter upon a dish that can breakfast dish. Many persons have an antipathy to 
be set on the fire; break the egg over it, adding salt, these eggs, but it must have arisen from eating them in 4 
pepper, and two spoonfuls of m;ut; place it on a slew v>ft state, when they have always a fishy taste. 
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USEFUL RECEIPTS. 


Plovers* Eggs should be boiled ten minutes, and 
served, if hot, on a napkin ; if cold, in nicely picked moss. 
Plovers' eggs may likewise be boiled, and the shells and 
whites being removed they may be served in a mould of 
savoury jelly* 

Eggs and Spinach, or Sorrel.— Boil, press dry, and 
mince spinach, and serve upon it the eggs poached. Or, 
stew spinach or sorrel, and spread the poached eggs 
round the dish, with pieces of fried bread between them. 

Pickted Eggs.— In the counties of Hants and Dorset, 
pickled eggs arc prepared as follows:— At the season or 
the year when the stock of eggs is plentiful, the dames 
boil four or six dozen in a capacious saucepan, until they 
liecomc quite hard. They then, after removing the shells, 
lay the eggs carefully in large-mouthed jars, and pour 
over them scalding vinegar, well seasoned with pepper, 
ails»picc, whole ginger, and a few cloves of garlic. When 
cold, they are bunged down closely, and in a month are 
lit for use. When eggs are plentiful, the above pickle is 
by no means expensive, and is a relishing accompaniment 
u» cold meat. 

Egg Sandwiches.- -Boil eggs hard, slice them, put 
them in a layer, sprinkled with salt, between nicely cut 
bread and butter. 

Minced Ham and Eggs. — Mince very finely lean ham, 
which put into a stewpan, with melted fat of bacon, and 
set it over a clear fire ; in a few minutes, carefully let fall 
in an egg, which will soon Ik* fried round, with the minced 
luin sticking to it. 

Eggs in Jaundice.- The yolk of an egg (says Or. 
Hunter) is a natural soap, and in all jaundice cases no 
food is equal to it. When the gall is cither too weak, or 
by accidental means is not perinittcil to flow in sufficient 
quantity, our food, which consists of watery and oily parts, 
cannot unite, so as to become chyle. Such is the nature 
of the yolk of an egg, that it is capable of uniting water 
and oil into a uniform substance, thereby making up for 
a deficiency of natural bile. 


HOUSEHOLD AMUSEMENTS. — XXVII. 

MODELLING WITH CINDERS AND STARCH PASTE- 

Modelling with Cinders. --Vis model with cinders, 
select them of a small size, or according tojthc dimensions 
of the work, and make the plan as directed for modelling 
in cork. Have the dust brushed off the cinders, and then 
arrange them on the foundation of thin wood or paste- 
board to resemble the design. The pasteboard or wood 
must be covered with brownish tissue paper, pasted over 
it ; and brown paper soaked in thin glue until pulpy, will 
ser\*c to fill up little vacancies among 1 he cinders, so as 
to resemble thick patches of old mortar or cement-work. 

When not quite dry, the ruin, old church, &c., must lie 
sprinkled with powdered brick, sand, powdered slate, and 
lichen and moss in wry small pieces, for some parts they 
must be in a powder. Large pieces of moss will represent 
ivy. 

To give effect, touch up some portions with oil, water, 
or varnish colours. Trees may be formed of moss fixed 
to wire which has been covered with green or brown 
•issue paper. The moss may be attached to the wire 
with glue, or bound on with very fine wire. The board 
to which tnc model is fixed should be covered with brown 
ti isue paper, and some portions with green, to represent 
patches of grass. Wash over with glut, and then sprinkle 
thickly patches of fine earth, sand, and powdered mdss 
«nd lichen. Small pieces of sandstone and chalk tony be 
Mid among the ruins to represent fallen stones. 

If a cave be introduced, it may be sprinkled in some 
parts with small pieces of spar or crushed coloured glass : 
and at the further end a small piece of lookiftg-glass laid 
on the ground, and surrounded with very small shells and 


— ~ - — ' ~T 

sand and pebbles, wVlttve the effect of n pod of sea*, 
water. Small pieces of seaweed may also be attached to' 
the exterior and interior of the cave, and if made to repre- 
sent a hollow in a rock, seaweed must be s nb mitu t e d for 
moss, in pieces according to the dimensions of the model. 

If the cave be made about half a foot high, or fcsn and 
about a foot deep, the height being made to vary and dm 
the dimensions, a very pretty effect is produced fay hang- 
ing or fixing at the end a 'little lamp, to reflect a falto t 
light on the spar, and the figure of an old hettnit seated 
at a table adds to the interest of the modeL 

The outside will be larger cinders arranged and filled 
up as previously directed, and on the top, among the 
rough rocky formation, should be Inserted huge well- 
formed pieces of French dyed moss to represent bushes ; 
trees may 1* made of wire, and covered with moss ; and 
even tiny dried flowers and grass are Introduced -into any 
model with very pleasing effect. 

If a small opening is made in the roof of the cave, 
and filled with yellow glass in among the rock-work, 
hidden from view, it will produce the effect of a gleam oi 
sunshine through an aperture in the rock, and light up 
the spar and interior without the aid of the lamp. 

Starch Paste Models. — Starch paste for modelling is 
made by soaking gum tragacanth in water, and when soft 
mixing it with powdered starch and a little double-refined 
powdered sugar, until of a consistence that can be rolled 
like paste for pastry on a board or marble slab. 

This material is used by confectioners for making white 
ornaments ; and for modelling modem houses, churches. 
&c., is better than cork or cinders. When the paste has 
been rolled out to the thickness desired, the various 
parts of the building arc cut out from paper patterns with 
a sharp penknife, and when hard, gummed together, and 
when dry, coloured as required. The windows of houses 
and churches are made of net and the frames of narrow 

S ieces of paper, and the modet finished off with moss. 

:c.. as previously directed. Starch paste is a material 
with which models are easily made, aqd they may be 
either varnished with white varnish to represent marble, 
or left plain for stone. The paste is, however, liable to 
shrink, which causes contraction, and renders it object f on - 
able for producing accurate models ; but the effect is very 
pretty. 


USEFUL RECEIPTS. 

Varnish Jar Trim . — The following is a method given 
by M. Weiszkopf of producing upon iron a durable black 
shining varnish .--Take oil of turpentine, add to it, drop 
by drop and while stirring, strong sulphuric arid until a 
syrupy precipitate is quite formed, and no more of it is 
produced on further addition of a drop of acid. The 
liquid is now repeatedly washed with water, every time 
refreshed after a good stirring, until the water does not 
exhibit any more acid reaction on being tested with blue 
litmus paper. The precipitate is next brought upon a 
cloth filter, and, after all tne water has run on, the syrup* 
mass is fit for use. This thickish magma is painted over 
the iron with a brush ; if it happens to be too st iff; it & 
previously diluted with some oil of turpentine. Imme- 
diately after the iron has been so painted, the paint is 
burnt iti by a gentle heat, and, after cooling, the Mack 
surface 4s rubbed over with a piece of woollen stuff dipped 
in and moistened with linseed oiL According to the 
author, this varnish is not a simple covering of the surface, 
but it is chemically combined with the metal, and does 
not, therefbte, wear off or peel o$ as other paints mid 
varnishes do, Cram iron. 

Easar Paste .— Take putty powder one ounce, oxalic 
acid a quarter of an ounce, mid honey enough to mix with 
these so as to make a stiff paste. Apply it to the strop, 
and wrap dm itmaindfer hr tin foil 
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THE WATER-BQBDUET. bottom of the plate round the edge of the glass, to keep it 

ifJSr* thoroughly Air-tight* 

UNDER the above name an extremely pretty variation Any person who makes a water-bouquet for the (tint time, 
from ordinary flowerpots has been introduced, which will be surprised to find how small a number of flowers or 
. jn*y well take up a position in the drawingroom or other objects are necessary, apparently, to fill the glass* 
boudoir, for the decoration of the dinner-tabic, or to This is owing to the magnifying power of the convex glass 
place in the sick-room. It consists of flowers, leaves, filled with water, which increases their apparent sijc. In 
immersed in water beneath a glass basin turned summer, flowcis will of course be the materials used in 
bottom upwards, and owes its peculiar beauty to the I making these decorations, and those will lie found best 
sparkling and frost-like appearance which vegetable forms j suited which arc small in sice and compact in shutie, such 
assume under such circumstances, and to the illusive and } as the carnutinn or verbena, The common blue Mingle 
effect caused by the refraction of light, and the j clematis always looks well, and such leaves us those of 
magnifying power of the combined glass and water. | the variegated geranium ate good to hide the stone and 
Glass shades of any size or shape, which may suit the I the bottoms of the stalks. In winter the leaves and 
(pney or requirements of the* maker arc among the best berries of the holly, at bums, &<\, look exceedingly pretty; 
receptacles m*which to make the water* bouquet, the tlnn and by those staving at the sea-side a charming water- 
quality of the glass in such articles, and the roundness of . bouquet mav be 'made with mm* weeds and shells, 
their forms, being- good to i:nUm«*n.itclv.tliese iliimri 


their forms, being* good to 
show the flowers or leaves 
within to advantage ; but for 
making one on a large scale 
a common garden hand glass 
may be made to serve, and 
finger-glasses, when plain, an- 
swer the purpose admirably 
for small o nos. In addition, 
a plate or dish has to be pro- 
vided sufficiently large to 
admit of the edge of the 
glass shade or basin resting 
smoothly on its flat inner sur- 
face. 

In the centre of the plate* 
or dish the flowers, tarn's, 
iScc., are arranged, and the 
better plan is to tie them with 
German wool to a stone. 
This, or some similarly heavy 
substance is necessary to pre- 
vent the bouquet from float- 
ing in the wau£ and Using 
to the top of the glass, as it 
woi»|d otherwise do ; and 
care must be taken that no 
loose leaf nr other fragment 
is left, as this by floating 
would spoil the general effect. 
Some care and taste will of 
course be necessary ; n fixing 
the materials which compose 
the bouquet in their places; 
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I ‘ nfoi \ ('n.itely , these things 
possos dn disadvantage of 
i el uining dn:> beauty lor i* 
short tune on!). About four 
clays in the summer tut# 
eight in the winter, is as long 
as they can be kept in per- 
fection, for wgetaium is 
found to decompose more 
iaf idly when wholly exposed 
to the action of water than 
n does when patdally in the 
aii. ‘Ihcy uic not, however, 
m t licit greatest pertauor 
immediately after they are 
made. On the second day, 
owing to the gns which they 
tluow oft’, the floucitt Mnd 
leaves become covered, es- 
pecially at their edges, with 
minute ««• bubbles, which 
imparl to them a beautifully 
frosted uppcarnin e ; coiim*- 
quenlly, when inquired for 
special occasions, they should 
be made up on the previous 
day. 

As a deem ai ion for the 
dinner-table, it is difficult to 
make the water* bouquet 
sufficiently high and impos- 
ing-looking for the centre; 
but for corner ornaments 
nothing can be prettier. In 


the stone must be wholly concealed, as must also be the the $nk mom it has an cspcual use. Flowers uic always 
ends of the stems, by leaves. &c., so that everything may pleasant for the sufferer to look upon, but the scent ol 
appear as though growing naturally beneath the water. them is frequently too much for iiis weak nerves, and 
When the general arrangement is completed, a tub or the watei -bouquet can in that case be employed, as no 
Other vessel full of water miiat !»«• prepared, sufficiently effluvia whatever ran escape from it. 
laigc to admit of both plate and glass being submerged in 
it In the bottom of this vessel the plate with the bouquet 
must be placed, and some little further arrangcnvnt of the 

latter will now in most cases be necessary, to restore any VRINCU’LKS OF COLOUR, AND RULES 
leaves or petal* which may haw been displaced by the FOR TIIK1R ARTISTIC APPLICATION IN 

•ction of the water and to make such slight alterations as JtRKSS, FURNITI/RFI KTC III. 

wfll be suggested by llicir effect when seen through th»- 

Colour in our Dwellings. As wc may read* to some 


new element* and care must Ik taken that nothing protects Colour in our Dwellings. -A* wc may read* to some 
30 far towards the edges of the plate as to touch those extent, the character of some individuals in their dress, 
parts on which the edge of the gU ;s will have to rest 


so wc believe 


i do so m the aspect of their 


When everything is satisfactorily arranged, take the dwellings. A room of a bright and cheerful appearance 
glass shade, and put it into the water sideways* so as to surely tends to dispel gloomy and melancholy associations, 
leave no air within it, and then put it in its position upon whilst a dark and dismal n il provokes them ; glitter and 
the plate; The whole may then be lifted from the tub, tawdriness disturb thoughtfulness, whilst quietude in 
am- the shade will remain full of water, which, as there colouring tends to suggest it. We cannot cite, on this 
will be no atmospheric pressure from within, will not flow subject, a better authority than the late D. R. f lay, who 
out, though it will be well to leave a little water in the has given to the world a series of the most complete 
to— N.l 
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works that have yet appeared on interior decoration* | 
He says, u The great majority of houses have scarcely j 
any marked feature of decoration about them which in- i 
di eaten taste or knowledge. Fashion seems to rule more 
than good taste. Sometimes every room you enter is of 
one colour — sometimes the rage is for warm shades of j 
colour, at others for cold, though the preponderating 
taste seems to take refuge in dull, characterless, neutral 
colouring. You will also find crimson walls in south 
aspects, and leaden-coloured ones in north aspects. A 
like absence of any recognised principles is seen in the 
carpets and hangings ; with crimson walls wc had drab 
and light-coloured carpets. More by chance than any- 
thing else, it is now the fashion to have the carpets i 
darker than the walls. Wc may often enter a room 
which, preserving something of each shifting fashion of 
the few past years, exhibits a violation of every principle 
of harmonious decoration walls of a hot and positive j 
colour in a room with a south aspect ; a blue ceiling 
fuller of colour than the drab carpet ; with curtains and ; 
hangings of scarlet, and, perchance, a huge sofa of black 
horsehair - not a single thing appropriate or consistent, 
but the whole .1 medley of unsuitableness/* j 

To proceed properly in decoration, the tone or key is 
the first point to be fixed, and its degree of warmth or 
coldness will be regulated by the use, aspect, and light of 
the apartment. The tone is generally fixed by the choice 
of the furniture ; and this ought to have particular 
reference to the aspect, because the furniture may be con- 
sidered, in regard to colouring, in the same light as a key- 
note in music, or as the principal figures in a picture, and 
the general tone must therefore depend noon the colours ( 
of which it is composed ; for instance, if the prevailing 
colour b'? blue, grey, green, or lilac, the general tone will 
be cool ; but if it be red, orange, brown, yellow, or a 
warm tint of green, the tone must be warm ; but, as stated 
before, there can be no pleasing combination of colours 
without variety. , 

The style of colouring is the next point to be fixed, and \ 
will depend entirely on the use of the apartment. In a j 
drawing room, vivacity, gaiety, and light cheerfulness j 
should characterise the colouring. This is produced by . 
the introduction of tints of brilliant colours, with a con- ; 
siderable degiec of contrast and gilding ; but the brightest , 
colours and strongest contrasts should l>c upon the fur- 
niture. the effect of which will derive additional value; 
and brillianc) from the walls being kept in due sub- ' 
ordination, although at the same time partaking of the ! 
general liveliness. 

The characteristic colouring of a dining-room should 
lie warm, rich, and substantial; and when contrasts are 
introduced they should not be vivid. 

For libraries, rich and grave -no lighter colouring than 
to give the effect of grandeur, and unite the painting with 
the richness produced by the bookbinders art. 

Bedrooms, light, clean, and cheerful style ; gayer and 
brighter colours upon the carpet. 

Breakfast-parlours ought to ho painted in a medial ' 
style between that of a drawing-room and dining-room. 

Staircases ami lobbies licing made cool in tone and 
simple in the style of their colouring, will much improve 
the effect of the apartments w hich enter from them. , 

The same principles obviously apply to the choice of j 
coloui > in stair-carpets and floor-cloths for the lobbies 
and passages, for which, except under especial circum- ■ 
stances, cool tints, such as grey, are generally preferable, j 
It should be remomliercd that the appearance of the hall 
generally creates the first impression on the visitor’s 
mind as to the taste which has regulated the adornment 
of the house ; and that in this, as in other matters, it is 
not only agreeable, but almost a social duty, to make 
the first steps in friendly intercourse a& pleasant as 
possible. 
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FEATHER FLOWERS. * 

The materials for making these beautiful ornaments axe 
easily obtained, and the work will' be found interesting 
and less difficult titan many of the same kind. 

The materials to be procured are the best white swan 
or goose feathers ; and they should be plucked, if possible, 
fresh from the bird, with great care not to injure tnem. A 
little fine wire of different sizes is also required ; this mgy 
be obtained at shops where materials for artificial flower 
making are sold, or at some ironmongers’. A few skein a 
of fine Boss silk, from the fancy shop ; good cotton wool 
front the chemist's— a pennyworth will be sufficient ; a 
reel of No. 4 Mbravian cotton ; a skein of Indian sUk ; 
gum ; a pair of small, sharp scissors ; a Jew sheets or 
coloured tissue paper ; and water-colours. 

To copy a flow er in feathers, the beat way is to get a 
good specimen of the fluw'cr you wish to imitate ; care- 
fully pull off the petals one by one, and cut out the 
shape of each in tissue paper, being careful to leave the 
shaft of the feather at least half an inch longer than the 
petal of the flower. The feathers must be free from down, 
except a small quantity on the shaft; and when the 
feather is thus cut to the proper shape, carefully bend it 
with the thumb and finger to the proper shape 1 for use. 

The stem of the flower is made of wire, about six inches 
long ; on the top of the wire lay a piece of cotton, bend 
the wire over, and wind the wool round until it is the 
size required for the heart or centre of the flower to be 
imitated. The wool should be fixed by tightly winding 
very fine wire or silk round the end -by bending the wire 
it prevents the wool slipping off at lop. 

If it is a single flower to be imitated, cover the wool with 
velvet, yellow or green, and arrange round it the stamens, 
which arc to be bought of all sizes and colours at the 
flower material shop. When the stamens have been 
attached, fix the petals round them rtu at a time, wind- 
ing round them very fine wire 01 green silk firmly and 
strongly. 

Arrange the petals as nearly to Nature to possible, with 
the original before you, as nearly like the one dissected 
for a pattern as can Ik found ; or if the flower is jno 
longer in bloom, get a cambric artificial flower for imita- 
tation. When the |R*tals are fixed, cut the stems of the 
feathers even, and fix on the calyx, which will be also 
purchased at the flower maker’s. The calyx is made of 
wax, and the stalk runs through it ; it is drawn up the 
stalk to the under part of the flow er, and fits closely at 
the back. 

The stem must now' be covered with green French 
stem paper, cut in narrow strips and wound round the 
w ire from the calyx, care being taken that it perfectly 
covers the end of the calyx. 

The paste for forming the calyx, hearts, and buds of 
feather flowers is made as follows, and may be used, if 
preferred, to {he materials already made for use, at the 
flower maker’s. 

Take common white starch and mix it w ith gum water 
until of the substance of thick treacle, and colour it 
according as required with the colours used for dyeing* 
the feathers, and keep it from the air. 

Paste for Stamms, Pads, — Mix common ground 
rice into a stiff paste with the dye required ; dry it before 
the Breland, when quite hard, reduce it to a fine powder. 
Into this powder dip the stamens, and flower centres, Ac. 
Make the buds, berries, and hearts of some double flowers 
with wool wound round wire, mould it to the shape 
writh thumb and finger, and smooth it over with gum 
water; tfhen dry, cover the buds, berries, or calyx* 
with the proper coloured paste ; one or two coats will be 
necessary, and they may be shaded with paint, then 
gummed over and left to dry. The leaves of the floweis 



CASSELL'S HOUSEHOLD GUIDE. 


are made of green feathers, cut to the shape of the 
natural leaves, and serrated at the edge with a fine pair 
of scissors. The calyx: of a moss rose is formed of fea- 
thers with the down left on. 

To Dye the Feathers *— Blue is made thus : — Take two j 
pennyworth of oil of vitriol, and mix into it two penny- 
worth of the best indigo in powder ; let it stand a day or j 
two ; when used shake it well, and allow a tablespoonful i 
of it to a quart of boiling water. Stir well, put the fca- j 
Acts in, and let them simmer a minute or two. j 


water, and allowed to drain before they are put into ! 
the dye. j 

After they arc taken out of the dye rinse them in cold 
•water two or three times (ltd feathers only once), then ! 
lay them on h cloth in a tray before a good lire. When I 
they begin to dry and unfold, draw each feather gently j 
between the thumb and finger, until it regains its pro|>cr j 
shape. I 

Yellow Feather Dye.— A tablespoonful of the lx*st 
turmeric well mixed in a quart of boiling water ; the 
shade will dejxmd on the quantity of turmeric, and a : 
very small quantity of soda will give an orange hue. 

dree ft Feather Dye.— Mix the indigo with the turmeric ! 
dye, and let the feathers simmer in the liquid until they 
acquire the proper shade ; or into the indigo dye add 
turmeric, and pour boiling water over it. 

Pink Dye. — Put three pink saucers into a quart of j 
boiling water, with a little cream of tartar. If a deep ! 


colour is required, use four saucers for a quart of water. 
Let the feathers remain in the dye several nours. 

Red Feather Dye. — In a quart of boiling water dissolve 
a teaspoonful of crcurn of tartar, one teaspoonful of 
cochineal, and a few drops of muriate of tin. This dye is 
expensive, and scarlet flowers can be Iwst made with the 
plumage of the red ibis, which can be obtained of a bird- 
staffer. 

Lilac Dye. - Put two teaspoonfuls of cudbear into a 
quart of boiling water; let it simmer a few minutes, and 
then put in tty: feathers. A small quantity of cream of 
tartar turns the colour amethyst. 

Crimson Dye. — Dip the feathers in acetate of alumina ; 
then in a boiling hot decoction of Brazil wood, and pass 
through a bath of cudtx ar. 

Black Dye. — Dip the feathers in acetate of iron, and 
then boil in a decoction of madder and logwood The 
white lily is a good flower for imitation. 

Judsorrs dyes may be used with advantage, instead of 
the dyes wc have mentioned, and save the trouble of 
preparation. (Sec page J2, vol. li.j 


Brine for Pk;kmn<; Meat ok Fish.— B y reason of 
no defined s>sietn being generally known for ascertaining 
the intensity of brine, meat is occasionally spoilt, as it 
will become tainted in parts if the brine is not sufficiently 
strong to meet the temperature of the weather ; the other 
extreme, of salting meat in very strong brine, is equally 
objectionable, as it renders the exterior of the meat dis- 
agreeably salt and hard, while the interior is next to fresh, 

1 the flesh remaining soft and unset. Much perplexity, too, 
is often felt by the housewife to decide whether the meat 
is sufficiently salted, as the time required for salting will 
depend on the intensity of the brine. This, too, may be 
saved by observing the simple yet scientific method which 
we shall prescribe; — In temperate weather brine should 
, be composed of about twenty-four parts of salt to seventy- 
six parts of water, its specific gravity being to that of 
water as viSo to 1000. Thus, by taking a bottle that will 
lurid ten ounces Of water, salt your brine until the same 
bottle holds eleven ounces and three-quarters. In very 
hot weather the brine should be stronger— twenty-eight 
parts of salt to seventy-two parts of water. 


CELLAR MANAGEMENT.— I, 

The proper management of the cellar is, perhaps, a 
matter of slightly less interest and importance at the 
present time than formerly; there is now but little rivalry 
in old wine ; large stocks in brittle in private cellars are 
comparatively rare, and any considerable quantity of wine 
in cask is still more so ; tn most middle-class families A 
few dozens of bottles merely being ordered from the wine 
merchant as required for use. Still, it is desirable that 




though probably only a few of our readers possess foreign 
wines in the wood, we shall give some directions ax to the 
proper care of them, since our remarks on that head will 
equally apply to the management of home-made wines 
which are to be found in cask in every cellar, and will, 
therefore, lx* of general interest. Some observations 
on collar management are, moreover, especially called for 
in the Hofsr.liou) C.UlOh, from the fact that in thijS 
department of domestic economy a complete revolution 
has of late years been effected. Some of the nuty)t 
cherished notions of our fathers upon this subject are now 
! shown to be fallacies, and sounder canons have been 
| established, which, though accepted among those pro- 
fessionally interested in the question, still require to be 
made known among the general public. 

Construction of the Cellar. Most of our reader* will 
; probably have merely to make the best of cellars already 
built ; but where a new cellar has to be made, it will 
be well to attend to the following rules : - So far as is 
consistent with thorough drainage, a cellar should, for the 
sake of maintaining an even icmiieraturc, lx? completely 
sunk beneath the surface of the ground ; any sudden 
change from warm to cold or the revme being, for reasons 
which we shall hereafter explain, prejudicial to all kinds 
of fermented drinks. An underground cellar will rarely 
be too dry (though loo much dryness where it does occur 
is a defect, since it will cause the suves and heads of 
casks to warp, and consequently tht*r contents to leak); 
but there is freqc* ntly danger of too great dampness, and 
where this is the case tin? casks wall rot and decay; 
growths of fungus ami mould mess will spread over wood’ 
work and tnrks, infecting and corrupting the air, and 
eventually destroying the flavour of any delicate w'ine. 

■ Every cellar ought, of course, to be provided with a good 
* drain or drains, thoroughly trapped for the exclusion of 
foul smells and vermin, but though this precaution will 
generally render the floor dry, it will not prevent damp- 
ness in the walls. To prevent or cure damp walls in a 
cellar is, in sonic soils, no easy matter, but if the natural 
slope of the ground will permit, the difficulty may often lie 
overcome by sinking a drain round the house Iwyond the 
foundations, to a greater depth than the level of the collar 
floor, and filling it to the surface with rubble. 

A cellar should not be made under or adjoining a 
frequented stieel or thoroughfare ; the constant vibration 
caused by passing vehicle* does not permit of that perfect 
repose which is necessary to the proper maturing of wine*, 
and the flavour of the more delicate kinds will inevitably 
be destroyed by it. 

Provision for the admission of much daylight in neither 
j necessary nor desirable. The openings to the external air 
should be few and narrow, and should look toward* the 
j north, that the rays of the sun may not unduly influence 
. the temperature. The monks of the Middle Ages, who 
! enjoy the reputation of having been judge* of good drink- 
ing, observed this rule, and the abbey cellarage invari- 
ably faced to the northward. 'Hie window* should lx* few 
and narrow, and should admit of being opened or closed 
a* may be required by circumstances. Strong current* 
of air through a cellar arc extremely objectionable, be- 
cause they always imply variation* of temperature ; but 
the old-fashioned idea, that * cellar should be close and 
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nn ventilated, is now exploded It is now known that so 
far as good and sweet air can be circulated consistently 
with an even temperature, the better will it be for the wine. 
Provision should, therefore, be made by windows or holes 
in the door, or both, for projier ventilation ; care being, 
of course, taken to close such openings against any ex- 
tremes of weather, and indeed so to regulate them as to 
keep the temperature unchanged. 

Unless the space and means at command are extremely 
limited, it is never desirable to form a very small cellar ; 
where the room is exceedingly confined, it is almost im- 
possible that the various necessary arrangements ran be 
properly earned out. A tolerably large cellar will be 
found more convenient for even a small stock of wine, 
and will possess the great advantage of permitting more 
attention to cleanliness. Where it is probable that a 
considerable stock of wine will require to be kept, it will, 
however, be found better to construct two cellars of 
moderate dimensions than one large one. This is in 
order that the strong and the light wines may be kept 
separate, and that each kind rnay be kept in such a tem- 
perature as is best suited to it. 

J'ctnperatwe .— An unvarying temperature should be, as 
we have already remarked, ho far as is possible, preserved 
in the cellar, all changes in this respect having a tendency 
to cause the wines to “ sicken, 1 * or become turbid ; it is, 
therefoie, well to regulate the temperature by means of 
the thermometer. Strong wines of the South, such as 
port, sherry, Madeira, Malaga, Cyprus, Syracuse, Alicante, 
ike., require a warm cellar as compared with the more 
delicate wines of France. The cellar in which the former 
are kept should have a temperature of about fifty-live 
degrees, while that for champagne, claret, Burgundy, &c., 
should not properly be warmer than forty-four degrees ; 
indeed, for champagne and sparkling Rhenish, a still 
lower temperature one not higher than forty degrees -- 
is held to he preferable, and is the temperature ot the 
cellars in the Marne. An especial advantage of so cool 
a cellar for sparkling wines is, that it obviates the neces- 
sity for icing before bringing to table ; for in iced wines 
the line flavour is to some extent locked up and lost, and 
a high-class wine, when so treated, cun scarcely be dis- 
tinguished from a common one. 

In cold weather, the cellar for strong wines will gene- 
/ally require to he heated by artitici.il means ; but this 
should be done with due reference to the thermometer, 
and care should be taken not to heat it too much. A 
chaling-disli, with charcoal, is one of the most easy and 
usual methods of warming, but in a close cellar there is 
much danger from the carbonic acid gas which it gene- 
rates. In the country it is better to provide a regular 
fireplace, and in towns, where gas can be laid on, there is 
perliaps no bi llet, more uniform, or economical method 
of warming than hv means of gas-burners. 

Cleanliness *-* Cleanliness in the cellar was formerly a 
point by no means insisted upon ; filth and close air were, 
on the contrary, rather regarded as the most desirable 
state of things. This might, perhaps, have been a matter 
of comparatively little consequence when so hardy a wine 
as port burned the bulk of the stock kept ; but now, 
when light and delicate wines arc generally drunk, clean- 
liness in the cellar is recognised as a matter of much 
importance. It is now dearly ascertained that for the 
proper development of those chemical changes which take 
place »n the maturing of wine, pure air is essential, and 
pure air it is impossible to secure without cleanliness. 
Any accumulation of filth, or of mouldincss, or other 
fungous matter must infect the air, and cause noxious 
gases, which will eventually affect and destroy the flavour 
of the wine. A cellar should, therefore, frequently be 
thoroughly scrubbed out, all drains should be carefully 
trapped to exclude bad smells, and the walls should be 
whitewashed every second year. 


Arrangement of the Cellar. —-For supporting casks 
strong stands should be provided, about a foot in height 
and these should be placed perfectly uprignt, otherwise 
the lees will not settle as they should do in the middle of 
the belly of the cask ; and when set in their places upon 
them, the casks should be well and tightly wedged up, 
that the wine may not be disturbed by any after move- 
ment Some persons use wooden trestles or a framework 
of wood supported by brick pim, but the modem im- 
provement of wrought-iron or cast-iron stands is to be 
preferred both as regards durability and as permitting 
greater cleanliness. These but little exceed the cost of 
wood, and are far better. The casks should be so placed 
as not to touch the walls in any part, since if they do so 
they arc more liable to decay. If the susc of the cellar f 
will permit of so doing, it is well that sufficient space 
should be left between the casks and the wall to allow of 
a person passing between them for the purpose of ex- 
amining the former ; and, for the same reason, it is better 
that no two casks should be placed quite close together. 
Wine m the cask is always liable to fermentation, more 
especially at the equinoxes and in warm weather, and this 
may burst the casks or cause them to leak ; they should, 
ihcicfnrc, be often examined. The ear will frequently 
detect if excessive fermentation is going on ; racking, or 
even a spurge-peg, inserted in time, will often avert the 
danger. If a hoop is found burst, a new one should, as 
soon as possible, be placed on the cask, and a temporary 
one may, in the interim, be formed of a stout cord twisted 
tightly by means of a stick put through it. A slight 
leakage can frequently be stopped with wax or grease ; 
but if the leakage be consult.! able the only plan is at 
once to rack off the wine into another cask. 

The bins in which to store bottled wines form a de- 
partment of cellar- titling in which modern science and 
ingenuity have made nio^t important advances. Old- 
fashioned bins were made of brick or wood, and weic 
clone and tinvcntilated. lIin*o of wood having the ad- 
ditional disadvantage of being liable to decay, in these 
| the bottles were closely packed, the spaces between them 
being tilled with sawdust, on which ni course of time the 
damn acted till it became rotten, and fermenting, gene- 
rated undue heat around the bottles. This system las 
now in large cellars been well-nigh superseded by bins of 
which the uprights arc of open ironwork, and which art- 
divided horizontally by bars and plates, on which the 
bottles are stacked, with sawn laths between each layer; 
the air being thus allowed to circulate lieelv around everv 
bottle. The improved modern method of binning, how- 
ever, for family cellars is that of cellular bins, which are 
wholly formed of open ironwork, and which give a separate 
rest for each bottle, thus providing at the same time free 
circulation of air and security from breakage. These bins 
are made of different forms, but the principle is the same 
in all cases. In some cellars it is desirable that the bins 
should be locked up, and where this is the case, they 
should be bought with lattice doors, which can be had at 
a small extra cost. 

French wine bins arc intermediate between the first- 
named iron bins and those on the cellular system ; they 
have horizontal divisions of iron between each layer of 
bottles, but no vertical divisions or collars for the necks 
of the 1 Kittles ; the bottles in the French bins being only 
kept m place by a slight curve in the iron bar on which 
they rest Though more convenient than the lath bins, 
they want the security of those on the cellular system, and 
arc chiefly recommended by their cheapness, which causes 
them to be much used in France. One of these bins in a 
cellar makp* an excellent rack for empty bottles. They 
cost about two shillings for the dozen bottles. 

The improved bins keep bottles in their proper hori- 
zontal position, but, where the old-fashioned method of 
binning has to be rescued to, care should be taken that 
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the necks of # the bottles are not higher than the bottoms, 
or the reverse ; for if the first happens, the corks will 
become dry and shrank, and cease to be air-tight, and in 
the second case the Ices, which will continue to form in 
the bottle, will be always liable to mix with the liquid 
portion of the wine. Bottling, racking, and other opera- 
tions will form the subject of another paper. 

DESIGN FOR A LAMP MAT. 

THE injurious effects of gas on the health are so well 
known, that for private use— when a vyy intense light is 


j and likewise for the small figure contained in it. The 
j centres of the medallions round the edge differ alternately ; # 
; in the one case they consist of a figure run in and out in 
[ green and red cords, the crossing- prims of which are 
| caught across with a single stitch of white silk ; in the 
! other, as in the centre, a square of coloured silk encloses 
| another figuiv, the rim of which is yellow, the centre blue 
silk. The several arrow-hke ornaments scaiicicd through 
: the pattern arc carefully worked on the silk ground m 
! various colours. The edge of the mat terminates in a 
fringe consisting of silks of all the colours used in the 
pattern, and occ asional threads of gold. 

Before affixing the fringe, however, it would be as well 
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not requisite— oil lamps will, perhaps, always r.intinue to 
be largely preferred, and the accompanying elegant de- 
sign for a lamp mat will, no doubt, be useful to many of 
our readers. 

The ground is of black rep silk ; the ornamentation, 
which may be described as of the Byrantinc order, is 
carried out in gold and various-coloured silks, or rather 
gold and silk cords applied to the surfaces to form the 
pattern. 

After the design has been transferred to the silk, the 
next proceeding is the forming of the medallions, which is 
done in this manner — the inner circle and every alternate 
one outwards (those drawn light in the engraving; are 
of gold, the intermediate ones of green silk, which stand 
between two rows of alternate blue and red tufts. This 
explanation serves also for the large circles in the centre, 


to mount the whole on a stout piece of inillljonrd, on the 
bottom surface of which .1 pica of grern haw lus been 
parted. 'J ins is done by sub lung through both silk and 
board, but in such a mannci that the stitches do not show. 


THE HOUSEHOLD MECHANIC — XLIL 

PAINTING {ronhnutd from f, 135). 

| Whittle ad. ~ -Whitclcad may be said to be the chief of 
paints, as it is the basis of all paints, no other suUtnncc 
vet discovered being found equal to supply its place. In 
(he first chapter on “ Fainting" we spoke of the adul- 
terations commonly practised on the article of uhitetcad 
and in the mixing of paint. It is not sufficient, however, 
to be aware that such adulterations exist ; the household 
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mechanic should possess a competent knowledge of every 
9 material he has to work with. We do not purpose to 
give in detail the several methods by which whitelead 
is manufactured and prepared, nor yet how it may be 
analysed, as these subjects would occupy too much space, 
and, after all, might prove uninteresting to the painter. 
The following practical remarks, however, will be found 
interesting as well as instructive. 

The two grand processes by which whitelead— a car- 
bonate or oxide of lead - is manufactured are styled the 
English and the Dutch. Of these the English is to be 
preferred, as in the Dutch process, by reason of dung 


! The following are prices of whitelead and white sine 
! ground in oil : — Whitelead, genuine, 335. ptflr Cwt ; ditto 


preferred, as in the Dutch process, by reason of dung 
being used in place of tanner’s bark in forming the stacks, 
the lead is duixcned by the sulphuretted hydrogen evolved 
from the dung. It was formerly customary to grind the 
lead into an impalpable powder and make it into cakes, 
hut in consequence of the injury indicted upon the health 
of the men employed in its preparation, this practice has 
been generally discontinued, a small quantity only being 
sold in the form of dry whitelead. It is now customary 
to compound the carbonate of lead with linseed oil by 
means of a k Deader— a cylinder wherein a square iron 
bar, furnished with arms, is fixed longitudinally, and 
worked by machinery. When mixed, this paste, consist- 
ing of whitelead and oil, is ground, in order to render the 
components more homogeneous. The purest whitelead 
only is suited for internal decoration, which requires fine 
paint, the coarser whitelead being employed for exterior 
work and commoner purposes. There is no substance 
equal to pure whitelead for mixing with oil and making 
paints. It is a pure white, and keeps its colour ; it more- 
over mixes with most colours without damaging them or 
being damaged by them, and innumerable tints arc to 
be produced by admixture of colours with it. Neither 
light, oxygen, nor pure air affects it, but it is deteriorated to 
some extent by sulphuretted hydrogen, damp, and impure 
Air. No other substance as yet discovered possesses 
equal body when ground in oil, and none will cover so 
well ; indeed, two coats of pure whitelead cover better 
than three or four of any other substance. The most 
judicious way to employ whitelead as a white paint is to 
mix it with linseed oil alone. In this way it is most 
durable, is least liable to chip, crack, or |>eel off, and 
keeps its colour best. The colour is considerably im- 
proved by a small quantity of black or blue being added 
to it in mixing. When mixed it should be strained through 
a fine sieve before being used. Pure whitelead is dis- 
tinguishable by the purity of Us colour, its density nnd 
solidity, and by possessing no spongy or granular appear- 
ance. Whitelead is improved oy wing kept, old being 
preferable to new, although, if good, new answers suf- 
ficiently w*cll for all ordinary work. The superiority with 
regard to solidity which ‘old whitelead possesses Over 
new is attributable to the evaporation of some of the water 
contained by it, and its consequent solidification. This 
solidification is singularly observed when opening a cask 
which has been packed a long time: the whitelead will be 
found to have sunk and to l>c considerably diminished in 
bulk. or solidified New whitelead is to be distinguished 
by its softness and oily appearance. We customarily add 
about a third turpentine in mixing whitelead for finishing 
paint, ns it aiils its working in painting. To make good 
flatting. as little oil should be contained in the paint as 
possible. It is a good pi in to beat up the lead in tur- 
pentine, and leave it to stand for ten or twelve hours, 
when the oil with which the carbonate of lead was ground 
will rise to the surface, and can then be skimmed off. 
More turpentine can of course be afterwards added to 
render the flatting of the proper consistency. 

In estimating the qualities of whitelead. wc have ob- 
served that it is a dryer or siccative when mixed with oil, 
since, if mixed with linseed oil, the paint formed by this 
composition dries quicker than the ou alone would da 


whites Whitelead, 30s. and 31s. per cwt ; Hake 
white, lod. per lb. ; Cremnitz white., is. per lb. ; white 
oxide of zinc, 34s. to 36s. per cwt. ; Paris white, I 3 S» 
per cwt. ; town whitening, 30s. per ton, or 2s. per cwhj 
gilders’ whitening, 45s. per ton, or 3s. per cwt 
Preparation of Whitelead - Pure carbonate of lead 
may lie prepared by precipitating a solution of pure ace- 
tate or of nitrate of lead with another of a carbonate of 
an alkali, filtering off the solution, washing the residue 
thoroughly, and subsequently drying. Thc*mas$ so ob- # 
tained is a white powder, almost insoluble in water, but 
able to be dissolved with evolution oL carbonic acid in 
nitric, hydrochloric, acetic, and other oxides, which yield 
with this base soluble salts. Those salt radicals which 
constitute with the metal or its oxide insoluble salts, de- 
compose the carbonate, set free the carbonic acid, and 
form an insoluble compound. Such arc oxalic, sulphuric, 
and kydrosulphuric (sulphide of hydrogen; acids, &c. 
Even water impregnated with carbonic acid readily 
causes the carbonate of lead to dissolve, but in this in- 
stance there is no escape of carbonic acid, but an assimi- 
lation of that contained in the water, by the action of 
heat, as already signified, it is convertible into litharge or 
redlead, according to the intensity of the caloric and the 
duration of its application. Produced according to the 
above method, it is a compound of one equivalent of 
oxide of lead and one of carbonic acid ; sometimes, how- 
ever, it is met with a basic carbonate- that is. a carbonate 
wherein is contained a proportionate quantity of base 
without being assimilated with its equivalent amount of 
carbonic acid. Sometimes, when prepared on a large 
scale by certain processes, more or less acetate or sulphate 
and oxide of lead arc found in it, but their quantity will 
be proportionate to the purity of the compounds and care 
bestowed in the manufacture. «• 

Composition of Whitelead -- From multiplied analyses 
by several well-known chemists, of the English and 
foreign whitelead of various factories, it appears that its 
composition is almost invariably two equivalents of the 
protocarbonate of lead united with one of the h\d rated 
oxide, and agreeing with the formula 2 iPbO, C'O,) PbO, 
HO. 

Occasionally, a species of whitelead is produced by 
the Dutch method, which yields on analysis numbers cor- 
responding to the formula 3 (PbO, COJ PbO, HO, that 
is, three equivalents of the protnearbonate to one of the 
hydrated oxide of lead. It has a loose friable texture 
when drawn from the height*, quite distinct from the 
hard crates of whitelead obtained when metal is almost 
wholly converted, and is invariably the result of defective 
corrosion of the metal. This kind of whitelead does not 
j cover so well as the hard lead. 

Anaiwsis of Whitelead.- The analysis of whitelead, as 
j taken from the metal or from the drying-house, is very 
( simple, but becomes more difficult in the form of paint; * 
I for then not only do the oleaginous matters present in- 
J conveniences, but, generally speaking, various other mix- 
tures, such as sulphate and carbonate of baryta* sulphate 
I of lead, antimonial compounds, &c.» are incorporated. It 
j suffices, when the compound is dry and uncombined with 
oil, to dess i cate a known portion of the average sample, 
j reduced to a fine powder, in a water-bath as long as it 
| continues to lose weight, and note the loss thus sus- 
[ tained. The crucible may then be exposed to a doll 
1 red heat, for the purpose of expelling the carbonic acid, 

' weighing as in determining the water, and when this is 
| done, setting down the loss before heating in the flame 
( and after. To insure (bat the whole of the carbonic add 
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is expelled, two weighings after prolonging the heat should 
correspond *Pure whitcleod yields : — 

Oxide oflead ... » 86377 

Carbonic acid 11310 

Water ... 2 313 

tQOQOQ 

Now, if the percentage of water and carbonic acid in 
He sample examined coincide with these numbers, it will 
he evident that the sample is pure; but should the amount 
of carbonic acid found he greater than that given, it is a 
sign the preparation, though not adulterated, is still of 
inferior Quality, since the proportion of # the carbonate is 
increased in relation to the oxide present, and consequently, 
if used as a ^aint, it loses in body through this consti- 
tution. Since a difference of 07 per cent, of carbonic 
acid over the foregoing numbers in the analysis indicates 
that another equivalent of carbonate of lead is associated 
with the same weight of hydrated oxide, it is evident that 
the utmost care must be exercised in making a true esti- 
mation of the carbonic acid and water. If the latter 
should not Ik* wholly expelled before experimenting for 
the carbonic acid, it is plain that an error would be made 
in the results since any residuary moisture will be esti- 
mated as carbonic acid. 


CAGE-BIRDS.— VIII. 

*1 11 K LINN hi* ( / / infill a cannabimt) 

Before commencing willing inspecting the linnet, we 
may notice how ini 01 red the statements of many noted 
writers arc with icgard to tlusbitd. One naturalist says, 
'• Instructed by long cxpci icncc and the observations of 
many yc.us, I hope t«» show that the linnet, the mountain 
linnet, and the greater ndpole arc one and the same 
species." Various other writers have stated this as a fart, 
probably on this authority, and juoved they were not 
good practical Ju rd -fa nCiet s. 

The call-notes n| the imnet, the tw'itc (mountain linnet), 
and the greater retlpole are unlike ; a bird-catcher could 
distinguish each on flight fiom its call-notes, and the 
linnet's song is very superior to the twite or either kind of 
rcdpolc. Still there is no doubt that they are easily 
taught to inmate the songs ot other birds, lb Urchin 
says, “ Wc have heard a blown Imnet that com ' per- 
fectly imitate the song of the chaffinch, and anatlur that 
exactly copied the notes of the siskin. Naumann men- 
tions instances of its having even learnt the song of the 
goldfinch, lark, and nightingale."** 

Birds caught in April, having their summer plumage, 
often resemble those he describes, others arc brighter 
red. They are sometimes matched, if they live, with hen 
canaries, and sometimes prove useful in breeding linnet 
mules, very sweet song-birds. Young birds— nestlings or 
branchcrs— if properly reared, sing tar better and more 
freely than such birds. Birds such as he describes may 
be bought at low prices, particularly in winter ; when 
fresh caught they may lx* purr based at less than sixpence 
each. Young birds, when fresh caught, may be purchased 
nearly as cheap; but the; following spring and the re- 
mainder of their lives the young birds will sing more freely, 
and we have ourselves known them to sell for more 
crowns than those the learned doctor has described would 
for shillings. 

This favourite bird is five inches and a half in length, 
of which the tail measures two and a half inches. The 
feet are a dusk)’ black, the back a dark brown, and the 
tail brown, edged with white ; the head ash-colour and 
dark brown, the iris dark brown, and the beak greyish, 
blit becomes, as the bird comes fully into song ana the 

* Sm “OuciTt Book of BfoUT «oL l p. >»*. 


summer approaches, of a dark blue colour. Flight birds, 
which are generally caught from March to June, have 
very blue beaks. 

These birds build their nests among the furies on 
heaths, commons, &e. The nests arc comprised of dried 
.grass, small twigs, and moss external!), and lined with 
wool and hair. The eggs (in number about four or five) 
j are of a pale green colour, Thev have two or three nests 
! each season. They sometimes commence laying early in 
April, and some of the young ones wc have seen -raised as 
1 nestlings or caught as branchers— . have learned the song 
| of the woodlark (and fetched high prices), the skylark, the 
! titlark, and the robin. In Germany, it is said, they are 
| sometimes taught to whistle tunes ; but sucb birds wc 
I never heard in England. The following are the dcsigna 
1 tions and distinctions of these birds : 
j AV stHngs, so called from being taki n in the neat and 
j rented by hand. They are fed jhr or six limes each day 
j on scalded r.tpcseed and .soaked bread ifieslt daily- until 
; the\ can feed themselves. A flat-pointed piece of stick is 
j used for this puiiiosc. v 

j tint th her v. —Young birds that have been caught when 
J a few weeks old, after they 1 an feed themselves, and fly 
! freely before they have moulted. They urc to be pur- 
j chased from June until the latter end of August. They 
• -ire hardier, and require less care than nestlings. They 
j are easier tamed, and acquire song better than flight bird#. 

Flight Fit f/j. — Those that have moulted in the field 
I boar this appellation. About September, when most o< 

■ the birds have moulted in the field, they collect in large 
j numbers. The males arc distinguished front the bi anthers 
, by having some reddish feathc s on the hreust and head, 
j About September the birdcuklw i* go out with their nets 
! and call-birds, and catch these birds and various other# in 
; large numbers. The dealers purchase them, and sell 
| them at low prices. The males caught at this time have 
. not such rich plumage as these th.o are caught about 
’ April or May, hav ; ng their summer plumage ; but the latter 
1 have perhaps pan ;u, ami oftenei the than those pm chased 
! in autumn, or white on flight. Because some of thr male 
1 linnets have at certain seasons of the year yellow as well 
1 as red on the breast and crown, .ram* of the writers have 
supposed them different Dints ; tin y .tie also supposed to 
: lie old and beautiful noug buds they are often neither 
; old nor good song-buds. 

Food. The proper food for linnets i* tajac and flax 
seeds; occasionally, partoulaily for fresh caught bird#, 
1 a little crushed hempseed and mawseed ; thc> arc also 
fond of rim: plantain. 

, To Select it Male litrti - Op* n either wing, and if the 
feathers arc white up to the quill, sou mat rest assured 
it is a male, l em.des newer luve leather* tinged with 
red on the breast. Tot* i»ex of young birds can only be 
! ascertained by the wing 

Toys ami Properties. —In former limes both thi call# 

' and the song of Imnet. s weic well understood, and the 
fancier# used to denominate them “properties” and 11 toy#/ 1 
At the present time but few possess good song-bird# ; if 
they |>ossessed them, they would know' but little of their 
properties and toys. 

llrceditu* Linnet Mule r. — When person# commence 
; breeding Imnet mule#, and cannot procure linnets that 
; have bred with canaucs, they should procure several 
i linnet# with .summer plumage taught in April. If they 
live a week, they can pan Wv in with forward hen canaries, 
and they will Ik* likely to match and have some young 
f bird* that will sirig swonly. 

' Caget .~- The cages we prefer for these birds are desig- 
nated “pediment cages,” having bottom, back, and top 
of wood, and may be procured of various sizes. Kinder# 
who take their birds to sing matches, and carry them 
about the streets in handkerchief# use back cage#, which 
, are too small for birds generally. 
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HOUSEHOLD DECORATIVE ART.— XXXIX. I 

LEAK- WOK K. J 

Tiu. art of decorating cabinets, work-boxes, and other 
small fancy articles of wood with pressed and dried ; 
natura' leaves is so old, 

as almost to have passed ***,-> ** 

from the memory of the “ " - 

S resent generation, yet - ' " 7/ * - - i 

is for many reasons ~ - Qy 

well worthy of being re- 

vived, and of finding a -t: X ^ 

place in tlie House- X 

YIOLl) (H’lDK senes of 1 nmn 

M Household Decorative 

Arts.” '1 he effect pro- "^ X rj uax ^ 

•lured is always pretty 

and pleasing, the pro- ' ' F - 

cess is simple and easy, 
and to those who live in 
the country or an: ac- 
customed to take walks 
in the fields, it affords 
an interesting pursuit, 
and leads to an obser- 
vance of and a pleasure* 
in the beautiful forms of 
the vegetable world. It 
consuls in arranging 
and fastening dried 
leaves to the fate of the 
wood- work in catch pat- 
terns and lmrdcrs as 
may please the fancy of 
the decorator. Those 
when varnished over arc 
permanent, and when 
arranged witn judgment 
and good taste are very 
effective. 

The. fittest woods for 
decoration are simple 
vleal or pine, stained 
Mack ; pirc is best, as 
being must even in its 
grain, and as being sus- 
ceptible of receiving tin; 
finest stain. if the 
reader is an amateur 
carpenter, as are, we 
trust, many of the sub- 
scribers to the Hovkl- 
ivoi.d (Hide, he will 
find no difficulty in 
nuking various articles 
for the purpose of deco- 
ration himself ; or if not, 
since f<»;- properly show- 
ing the beauties of the 
leaves, su;U articles 
should be simple in 


in outline. Deeply serrated leaves are better than those 
which more nearly approach a plain oval Very large 
leaves should be avoided, and even those of medium site 
should be used sparingly ; in decorating a folding screen 
or similar wide surface they may look well, but generally, 
A and always for small ar- 

— . ■ 1 m.. iwn tides, leaves of a small 

. size look best, and most 

readily combine into 
patterns. The selection 
of the kind of leaves to 
be employed is, how- 
ever, rather a matter for 
j .r. -, 1 - individual taste. Many. 

W&SBH &Mtk ? though npt aU, shouH 

be gathered in the 
- autugin, when deep red 
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shanc, the> may be 
made f r a trifle by any 

neat t irpcnter. The 

best method cf staining » — — - ~ « 

the wood bl.tok, so as to ‘ r» 

give it n dose resem- 
blance to ebony, is with decoction of logwood and iron 
dissolved in vinegar, and full directions for doing it may 
be found in our articles on “ Wood Can ing * (see page 
184, vol ii.). 

The loaves best suited to the purpose arc those which 
arc symmetrical in form, and which are most pleasing 


x and golden hues prevail, 

1 ‘ u - for the bright greens of 

spring and summer can- 
not be preserved, and 
the leaves gathered at 
those season*: will fade 
to a pale brown tint, not 
unpleasing in itself, but 
still needing to be en- 
riched with deeper and 
warmer tones. 

For drying leaves, 
their is no betur con- 
trivance than the “ bo- 
tam.-f* press/ shown in 
I i l. Such a press, 
of a convenient sire, 
eighteen inches by fif- 
teen, could Ik* made by 
any caipenter, and 
would cost from three 
shillings and sixpence to 
fi\ e shillings. By taking 
out the four screws the 
upper board may be re- 
moved, and the leaves 
laid in between sheets 
of clean blotting-paper. 
When the upper board 
is replaced, and the 
screws tightened, the 
blotting-paper absorbs 
the vegetable moisture 
of the leaves, which are 
smoothly and neatly 
pressed. In default of 
such a contrivance the 
leaves may Ik* prepared 
► by laying them between 
blotting-paper, and then 
placing them under a 
pile of books or other 
ncavy weights ; but be- 
tween the pages of 
books th*»v should never 
be laid, the moisture 

will discolour and even* 

tually destroy those parts 

, 4 which it touches, al- 

though at the time it 
may not appear to injure them, and the bindings also will 
lie strained* Vnd forced out of place. Blotting-paper, on 
account of its porous and absorbent nature, should always 
be used for drying. . 

It is well that u considerable number of leaves should 
be pressed before beginning to fasten them to the wood, 
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that there rr/wbe a 
spreading on the tab! 


variety to select from ; and by , 
a sheet of paper as large as the j 



surface to be decorated, and arranging the leaves u|K>n 
It, it is easy to alter their positions till a pleasing pattern 
has been produced When the eye is quite satisfied with 

the arrangement, 

they may be 
taken up one bv 
one, the back 
brushed over 
with a soft camel* 
hairbrushdipped 
in gum arabic, 
spd the leaf 
transferred to the 
same relative 
position on the 
cabinet or other 
article which has 
to be decorated, 
when it can Ik 
pressed down, 
and any super- 
fluous gum ah- 
bribed by a pad 
of blotting-paper. 

'I he leaves it 
must be remem- 
bered, are fragile, 

nr. J rcquiic i.itcful handling. Aflcr the whole of the 
leaves composing the pattern have been neatly and *« 
airely fastened on, and the gum has become diy, a coal 
of copal varnish tmiM be l.ixl with a soft camel-h.ur brush 
lightly over the mu face, and the work will be complete. 

The effect of the 
leaf-work may very 
• frequently Ik* in- 
creased by hue* 
and ornamental j#.,t - 
terns being traced 
upon the wood- 
work in gold l>efoie 
fastening on the 
leaves ; and our 
articles on the “Ait 
of Illuminating ” 
will supply inf ur- 
ination as to the 
various methods of 
gilding ; or the lines, 

Ac., may be drawn 
upon it in brown oil- 
colour. These lines, 
as shown in # our 
illustrations (Figs. 3 
and 4), will sepa- 
rate the portions 
left to be Ailed with 
Jcavcs, and give 
greater distinctnev*. 
and consequently 
greater beauty' to 
the work. The gilding or painting will require some slight 
accuracy of eye and hand to execute it projicrly, and if 
the decorator cannot do it neatly and regularly, he would 
do better to confine himself to the use of leaves. 

In making his arrangements the decorator will not be 
guided by considerations of form alone. He must also 
pay attention to the proper gradation of tints ; and much 
of the effect of his work will depend on the variety and 
harmony of colour which he thus attains. 

Of all things, perhaps, small tables and other cabinets 
are best adapted to tins species of decoration. Work- 






boxes, tea-caddies, writing-desks, and similar articles look 
exceedingly well when new, but the handling to which 
they are subjected tends to wear off the varnish, and 
subsequently the leaves. Picture and looking-glass frames 
may be made in this manner, and look and wear welt 

Among largev 
articles of furnt* 
turc nothing is 
so well fitted as 
a folding screen 
to be enriched 
with, and to show 
the full capubilU 
ties of leaf-work. 
In Fig. 3 we 
show a work-box 
decorated by this 
process, and iq. 
r igs, t and 4 a ' 
table-cabinet and 
a folding screen'."' 
The ingenuity of 
our readers will 
readily suggest 
other articles to 
which leaf work 
is applicable; ami 
they can scarcely 
fail, if our direc- 
tions ate carefully followed, to be pleased with the Jesuit. 

TO CLEAN VHTUKIvFKAMFA 

TlIK following is a good method Take one drachm 

(about ns much as 
v f“ lie on a nliilling) 

* ! soft soap, and 
ii.ix it giadiiiillywilh 
half a pint of soft 
wain /.«•*., min* 
watei, or water that 
has boiled and ln*en 
allowed to get o»ld ; 
put the mixture into 
a bottle and shake 
it well up, then add 
half a wtneglassful 
of wjmi its of h.it In- 
born, anti again well 
shake the ingre- 
dients. The gilt 
frame that is to lx; 
i lean* cd may now 
be brushed over 
with this liquid, 
taking care, how- 
ever, to i»:.r for that 
purpir." the very 
soft' ■ * amcl'hair 

1 - .~ <f Ti., w brush out can be 

1 foe tired. After the 

F,g,J liquid has been on 

the frame a minute or two, using a slight brushing to the 
dirtiest and most intricate parts of the work, it should lx; 
freely washed off with plenty of clean soft water, and 
allowed to dry of its own accord. The drying should be 
accelerated by placing the frame in a draught or where 
the sun shines on it. Next day, the bright parts of the 
work may be very slightly rubbed with a new w.r;h* 
leather, which wdl enhance their brilliancy. It may 
he necessary to observe here that pictures and glasses 
should be taken out of their frames during the cleansing 
process. 
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GARDENING-— XXXIII. 

THIS ONION. 


small bulbs so produced planted tbe following spring, and 
they will be found to be much more superior in size than 
when grown the same year ; which circumstance may be 


The common onion is a plant so universally known that a ! accounted for on this principle, that the bulb generates the 
general botanical description would certainly be super- j first season the sap or vegetable blood which composes 
fluous and useless, yet to describe the different varieties the leaves and roots the following year, consequently, it 
is indispensably necessary. The chief varieties, or, rather, assesses much more strength and vigour than the seed, 
those chiefly cultivated, are as follows : — The best sorts for this purpose are the Spanish and 

The Deptford, which is middle-sized, globular, and of Portuguese. The middle of lunc is the best time to flow, 
a pale brown colour. and for this purpose select a ary compartment of ground in 


compartment of ground in 


'Ilie Globe is large, globular, pale brown tinged with the shade, and where the soil is poor, and after digging it 
d, mild in flavour, and keeps wclL divide it into beds four feet wide, and sow the seed thick, 

j fames? $ Keeping Onion , large, pyramidal, brown tinged allowing as a rule three ounces for every one hundred and 
th red, mild, and keeps well. twenty square feet. Keep them clear from weeds, but 


with red, mild, and keeps well. twenty square feet. Keep them clear from weeds, but 

The Strasburg, oval, large, light red tinged with green, | never thin them, and wnfcn they ripen jn autumn they 
liardy, keeps well, but of strong flavour ; much the most ; will not be larger than peas ; gather them and dry them 

cultivated. ’ thoroughly, and put them by till spying, when they will 

The Portugal Onion is large, flatly globular, mild, and have to be transplanted, 
docs not keep well. The ground, both for this crop and the spring-sown 

The Spanish , large, flit, white tinged with green, but ones, must be rich and mellow, and of a loamy nature, 
docs not keep well. Exhausted ground must be enriched with wcll-dccomposed 

The Brown Spanish , differing nothing from the last : stable dung, and not such as has been but recently re- 
»avc in colour, which is brown, silver-skinned, flat, middle- f moved from the stable. The manure should be spread on 
sized, and shining, one of the best for pickling. j the ground in the autumn, and the said soil well dug over 

The Illood Bed, middlc-M/cd, flat, very hardy, deep rca, twice or thrice in the winter, to mix and incorporate the 
of a strong flavour, and keeps particularly well, . soil and manure. In the beginning of March, or, more 

The Welsh Onion , hardy, does not bulb, but is sown ( properly speaking, just at the time the bulbs show an 

in autumn to draw in spring, and i.; strong -flavoured. ; inclination to vegetate, dig as much of the plot as will 
The Portugal and Spanish are considered the best for ! serve for one bed, and plant it immediately, first stretching 
early use, and yield large crops ; but the Deptford, a line lengthways on one edge of the bed, then, having 
Strasburg, and (ilolie, arc the best for principal crops, ( the bulbs in readiness, place them along the line on the 
as they yield well, and keep longer than most others in • surface, six inches .qiart, without inserting them, and 
the spring. The silver-skinned is reckoned the best for immediately cover them with line mould, rotten (lung, 
pickling. The Welsh onion is generally sown at the tanners* bark reduced to mould, or any other light com- 
latter end of summer, about September, to draw in spring post, about half an inch thick, and then remove the line 
as scallions. Young onions in spring .ire used in salads, six inches further on, and plant another row in the same 
and when bulbed and mature, in soups and stews, and for way, and so on till the whole is complete, and should the 
these purposes are cultivated by every class of society in weather prove dry, water them gently every now and 
Europe. then. The plants will soon begin to appear through the 

The onion delights in a rich mellow soil on a diy sub- covering, when the soil may be stirrcV about them by 
soil, and on such it attains a good size ; but for pickier* ! light hoeing, being careful at the same time not to cut or 
the soil should be poor. For a bed five feet by twenty, j wound any of the bulbs in the operation. They will be at 
two ounces of seed will be required ; but when sown for their full growth about the same time as the spring-sown 
a full crop, one ounce of seed will be sufficient for a bed ! ones, and the same criterion is to be observed as to their 
twenty-four feet long by live wide ; and for a bed the maturity, after which they must be managed in the same 
same size, to be drawn off for transplanting in the spring, way in all respects. 

three ounces will not be too much. March, if the weather To have young onions to draw otf in spring, for salads, 
be fine and open, is the best season for sowing the seed &c., the Deptford and Strasburg are the most suitable 
for a full or main crop. For this purpose allot an open of the bulbing kinds, but the Welsh is the most hardy, 
compartment of ground, and form it into beds of con- For this purpose allot a spot of ground that is rather 
venient w’llths, say from three to five feet, and sow the lighter than that used for the summer crop, and lying 
seed in the above proportion, raking it in evenly, length- on a dry subsoil and in a warm sheltered situation : 
ways of the beds, being careful to cover the seed well the beds may be three or four feet wide, to suit con- 
nmong the mould. Keep tbe beds at all times very clear vcmence. The best time for sowing is the same os that 
from weeds, and when the plants arc three inches high, for cabbage wed— namely, any time during the month of 
thin them out, leaving the plants standing at five or six August, making a general rule to moisten the soil pre- 
inches apart for a full bulbing crop ; but a portion of the vious to sowing the said seed. Distribute the seed very 
bed should be thinned out to three inches asunder, in thick, and rake it in evenly, without treading, as vecom- 
ordcr to allow for drawing a few while young for present mended and practised by some. 

use, by successive thinnings until the plants in that por- As soon as the plants arc well up, weeding must be 
tion, like the former, arc live or six inches apart. The carefully attended to, before the weeds spread and over?* 
plants will bcjpn to bulb in June, and attain full maturity ; run the ground, but the plants should not be thinned, but 


turn yellow and decay, and the shrinking of the neck, 1 by degrees as required for salads in spring. The Welsh 
when they may be pulled up. Spread on a compartment of j onion fhust be sown and managed in the same way. Any 
dry ground in the full sun, to dry and harden completely, j of the bulbing kinds remaining unthinned in the springy 
turning them over every two or three days, and in ten j that is to say, in April and May, should be at once thinned 
days or a fortnight they will be ready to store up for i out to six inches apart in every direction, and kept entirely 
winter and spring use. The grossest part of the top must \ clear of with which treatment they will form nice 

be cleared otf previously to storing, and frequently turned j ripe bulbs in June and July. 

over and the decayed ones picked out. j To procure onion seed, October is the best season to 

Onions should lie grown at twice ; the seed for the j prepare for it, by selecting some of the largest, soundest; 
second crop should be sown late in the summer and the \ and firmest roots or bulbs possible, and after ch oosing an 
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open situation, <jig or trench the ground evenly, and tread ; it you get a dull sound instead or a resonant one. What 
or divide it into oeds four feet wide; then draw three are the symptoms which accompany this change in the 
drills four inches deep yn each bed, and insert the bulbs texture of the lung ? They are the ordinary symptoms of 
,at the bottom a foot apart, and cover them in directly inflammation— vis., a shivering, followed by fever; some 


drills four inches deep yn each bed, and insert the bulbs texture of the lung ? They are the ordinary symptoms of 
.at the bottom a foot apart, and cover them in directly inflammation— viz., a shivering, followed by fever; some 
afterwards. They must be kept dear from weeds, ana dull pain in the side affected, perhaps it may be a sharp 
they will soon shoot up into seed stems, when they will pain ; the breathing is quick and short, and the slightest 
require to be supported with stakes and ties, and they will exertion dilates the nostrils ; more or less cough and ox- 
ripen seed in August and September, when it must be pcctoration. if the patient is old enough to expectorate, the 
cutppiaced on a cloth to dry and harden thoroughly, after expectoration will be found to have a brownish or reddish 
which it may be rubbed out and placed in bags for use. tinge— what is called by doctors a “ rusty " colour. This 
The Potato Onion.— In respect to the culture of the comes from an admixture of blood with the expectoration 
potato onion, it is propagated by the root, which should The lover runs very high in this complaint; in fact, a 
be planted in an open compartment of rijh ground that peculiar pungent heat ot the skin accompanied with the 
ligS high and dry, and having dug or trenched it, form it , above symptoms is almost characteristic of this disease, 
into beds threet>r four feet wide, and plant three rows on ; The high temperature often leads the intelligent physician 
each bed, placing the bulbs a foot apart in the rows, i to guess its existence before he has used his stethoscope 
Instead of inserting *the bulbs within the ground, place [ or tapped upon the chest with his finger, both which 
them on the surface, and cover them with light mould, , methods of observation yield results very simply con* 
tanners' bark, or well-rotted dung, just so as to leave the ; sistent with the laws of sound. If (he lung by inflammation 
crowns of the bulbs visible. They will require no further j has been rendered solid, or more solid than usual, It 
care till they have shot up their tops two or three inches transmits the breathing, or the voice sounds in a very™ 
high, when they will require to be hoed up in the same loud and exaggerated form. On tapping with the finger, 
manner as you would do potatoes, and kept clear from as we have said, over the affected nart (which is generally 
w-ccds until they arc taken up. The smallest onions swell at the middle or lower part of the chest, posteriorly 
to a large size as well as yield offsets, but the middle- | oftener than anteriorly) the sound elicited is dull— duller 
sized and larger bulbs always produce the greatest clusters. • than over the corresponding part of the opposite lung. 

The Tret Onion.—' This species of onion docs not pro- 1 Such, then, are the general symptoms and physical signs 
ducc a bulbous root, but throws out numerous offsets, of the disease. Of course it is only since the use of the 
Its top bulbs, if we may so term them, are very greatly stethoscope that it has been possible to be so particular 
esteemed for pickling, being considered far superior in . in distinguishing this disease from other inflammations of 
flavour to the ordinary or common onion. He this as j the (best: to wit, pleurisy and bronchitis. The disease is 
it may, our mission ii to diiect in the cultivating line verv common in winter, though not nearly so much so as 
only, and as such we will proceed to do so. It is pro- bronchitis. It affects children arid grown up people, 
pagated both from the top bulbs, which arc best planted , Cause a.— 1 1 is one of the diseases that occur much 
about the latter end of Aoril, and by root offsets, j more frequently in winter and spring and autumn than in 
which may be planted during the months of March summer ; therefore cold is a princqwl « >asc of it. This 
and April, or September and October. The old roots l is the reason why < hildrcn catch it no cticn, as it is the 
are the best to plant again fur a c rop of bulbs, as fashion and the ph isure of mothers to clothe them im- 
they are the most likely to run to stems. These should perfectly, so as t” $ec their nice limbs. They do this 
be planted six filches apart in rows or drills, a foot partly, too, with the notion of making them haidy. Hut 
asunder and two indies deep. Such as were planted in children are much less able to resist cold than grown-up 
the autumn will have shot up leaves early in the spring, People, especially young children that are incapable of 
and their bulbs will lx: m proper condition for gathering keeping themselves warm by exercise. People of a ddi* 
in June or July at the latest. Those that were inserted , cate constitution ahould be move cardul than others not to 
in the spring will have made their appearance somewhat get chilled by told. 

later, and consequently they will not be in a fit com ; » >n Treatment . 1 his disease requires the warmth and rest 

for gathering till the end of July or beginning of Augu >t. of bed, a room with a comfortable tem|>eraturc, light 
Asa rule they should not be gathered either for planting nourishment, large warm linseed poultices to the cheat, 
or keeping until the sulks decay, at which time, or even J a good nurse, and a wise doctor. A great discovery has 
in the spring, if only of one seasons growth, the roots may ; been made by doctors of late years in regard to thin 
be lifted or taken up if needed for planting, buj when they ! disease— viz., that n is not very fatal in its tendency if it 
are two or three years old it will be necessary to reduce , is well treated, ana not over much treated. The old 
them in size, or otherwise they will run to branches of a physicians used to over treat the disease ; they used to 
spindling nature. To avoid such a calamity wc make it : think it very deadly, and they used deadly strong measures 
A practice to form a new plantation annually with single to oppose it. Hut it is not very deadly, and docs not 
offsets. The bulbs as 'oon as gathered must be gradually require all the bleeding and blistcrini 


A practice to form a new plantation annually with single to oppose it. Hut it is not very deadly, and docs not 
offeets. The bulbs as 'oon as gathered must be gradually require all the bleeding and blistering, and other active 
dried in a shady place, and if kept free from damp will treatment which the old physicians thought necessary, 

continue in prime condition until May, or even later. The above measures indicate the domestic treatment of 

the disease, for the rest a doctor will advise. Hut wc may 

\ append a prescription for the benefit of those who arc on 

DOMESTIC MEDICINE.— XIJ II. «*.or in any remote part with such symptoms as 

iMii .Muirm-j t,v rue , .•«« above .-Citrate of potash, eighty grams; ipecacuanha 

INH.AMMAUON Of JHh LLNGS. wine, one drachm and a half to two drachms; spirits of 

This is not a very uncommon disease in winter, and as nitre, three drachms ; simple syrup, four drachms j water, 
it is a serious one, and acute in its character, requiring enough for eight ounces. Mix. Two tablespoonfuh 
medical advice of the best kind, a few words of descrip- every three or four hours in as much water, 
tion will be proper here. For children of two years and upwards, with quick 

The lung is a light sort of tissue filled with air. When breathing and very hot skins, and hard coughs, the 

E ap with the fingers over the chest of a person whose following prescription may be used in the absence ot 
arc in health, you get a clear sound, as of that of a advice Citrate of potash, twenty-four grains * ipeca- 
contaimng a good quantity of air. But when in- cuanha wine, one drachm ; spirits of nitre, one drachm * 
ftammation occurs to a portion of the lung, it gets solid, like syrup, half an ounce ; water, to three ounces. Two te&»’ 
a piece of liver, so that when you tap on the chest over spoonfuls every four hour* 



336 


CHILDREN’S DRESS. 


CHILDREN’S DRESS.— XVI. 

CLOTHING FOR A GIRL OF RIGHT [continued from p. 46). 

For out -door wear, as a mantle, a little girl of eight years 
of age may wear a tight-fitting jacket ; one nearly tight, 
called a demi-adjmtc ; or a loose palctftt. These may be 
made of cloth and trimmed with velvet, or of velveteen, 
lined with red flannel for the winter. For summer, they 
can be innrh* of black silk, trimmed with silk passe- 
menterie, beads, and fringe ; or they can be made of 
muslin, or o! material corresponding with the dress of the 
young wearer. 


i the edge, as well as in the side scams. If not lined, and 
■ the material is the some both sides, tunf up about half 
an inch on the right side and tack it down with a raw 
edge. Run the trimming over it/ so as to cover the raw 
edge. Withdraw the tacking-thread. When there is 
such a difference between the right and wrong side of a 
fabric as to render this impossible, make a very narrow 
hem, in the usual way, on the wrong side, all round the 
edge. Now hem the seams of silk and doth. Fagcy 
materials unlined must be made with mantua-makers* 
scams at the sides, bilk and cloth must be stitched. 

A titmt-adjusU mantle for a girl can be made of the 
following dimensions, 'vhich ate only suited tor a very 


L A 









For a loose paletot, cut the back like Fig. 1, taking the , 
half to the dotted line from a to 1: for the pattern. The 
measurement 1$ from a to k, the length of the back, 
nineteen inches. This is sulhiivided from A to 1) two 
inches ; from B to 1:, five and a half inches « from c to I), 
seven inches ; from t» to K, four inches ; from Xi to K, 
ten inches ; from H to l>, fourteen inches. 

Fig. r, the pattern for the fronts, measures the length 
from a to E, seventeen inches. This is subdivided from’ 
A to m one inch ; from A to five inches. From H to I 
measures seven and a half inches ; B to c. five inches ; 
c to H, ten and a half inches ; n to 1, seventeen inches ; 
from f to g, live inches. 

The sleeve (Fig. 3} measures sixteen inches from A to 
B eleven from t: to l> ; five from l> to B ; and seven from 
C to A. Cut the two pieces of each sleeve different at the 
top, the under one by the lower curve from c to a, the 
upper half by the upper curve. 

Make up the paletot as already described in previous 
numbers ; if ltnca, the turnings-in fate each other round 


, small child of seven or eight yeais of age ; but can easily 
be increased, if desired, by allowing an inch more each 
way. 

Fig. 4, the bark, measures in length from A to r* twenty* 
six inches ; from c to L>, across the shoulders, six inches ; 
from E to K, below the arms, four and a half inches ; from 
I to J, across the skirt, nine and a half inches ; from 1 Ute 
B, the slope of the skirt lengthways, two inches. The 
shoulder measures from A to l> five and a quarter inches. 
The side seam, from F to H, six inches ; from II to J, 
thirteen inches. Fig. 5, the side piece which is joined 
to die Lack, measures on the curve from I to v nineteen 
inches. On the side under the arms, from J to w, four 
inches; from w to s. eleven inches; from l to Y the 
width is two inches, and at the waist, from w to X, three 
and a hdff inches. The skirt from s to v measures six 
inches. Fig. 6, the front, is twenty-seven inches long 
from K to L Across the chest, from M to N, six inches. 
Below the arms, from o to P, seven and a half inches. At 
the waist, from g to, R, seven and a half inches. The 
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skktpfrom L to s, fourteen inches* The shoulder! from K 
to N, measures five ami a half inches. The side scam 
from p to r, folir inches! The skirt side seam, from R to 
$, eleven inches. A Ught mantle can easily be made 
from the same pattern, 7 >y taking in & scam, as shown in 
Fig. 6, marked 2. It slopes from a point at the dotted 
tine between o and p to the waist at the line <0 and r, 
where it is broader, and again fined off 10 a point m die 
skirt. This must be taken in as usual, as the figure of 
th# child allows ; how much it will allow may be seen by 
noticing that no wrinkles nor superfluous fulness is given 
about the chest. The best way is to make the fold by 
pinning it on the child on the right side, and fastening the 



Fig. 4. FIs 


left to it. If the mantle docs not fit close after this seam 
is made, take it in till it docs fit at the side scam between 
P to ft (Fig. 6\ and the side piece x to w (Fig. 5). The 
skirt should also be taken in sufficiently and sit easily, 
but not too full over the child’s skirt, which can only be 
effected by pinning it on the child, ns individual measures 

4 ffer. The mantle we have before us is composed of 
ack gros-grain silk. The sleeve is fourteen inches on 
the outside* ten on the inside, nine inches across the lop, 
and four across the cuff ; it is cut like Fig. 3, The neck 
is set into a narrow upright band. 

A very pretty, tight-fitting paletot can l>c made from 
diagrams 7, 8, 9. to, u, 12, 13, 14, and 15, which is 
represented complete by Fig. 16. Figs. 7, 8, and 9 
represent the back. Fig. 7 is cut in two pieces, and 
joined by stitching from A to B. The back, from A to ft, is 
eleven inches long; 4 the width across the back, from c to 
I», is nine inches ; and from B to F is not quite four and a 
half ; B to G, the waist, is one and three-quarter inches ; 
C to v, the shoulder, is five and a half inches ; r to o, 


the curve at the side, is six inches. The skirt of the back 
(Fig. 8) is made separately in two pieces, joined at the 
seam from I to J> which is fourteen and a half inches 
long ; from k 10 l it is thirteen inches long ; from L to ^ 
dotted line, nineteen and a half inches ; from l to K, six 
inches wide. Fig. 9 shows how the back is joined by 
stitching, and then set in two pleats at the waist, which 
bring it to the same width in the waist of the body (Fig. 
7) to which it is firmly stitched at the seam overcast. The 
side seams of the back (Fig. 10) can then be joined, one 
each side. These measure from M to Q, six inches, q to 

n, thirteen inches ; from o to p, fifteen inches ; from M to 

o, one and three-quarter inches ; from Q to R, three and 



T Fig. » 



Fig. it. Fig. u. 


a half inches ; from X to p, eleven inches. The front 
pi ere (Fig. 1 1 ) measures twenty-seven inches from a to 
jj ; from u to j, seven and a half ; from rto n, six inches; 
from K to P, the waist, four and a quarter inches ; frofii 
r. to ft, the skirt, six and a half inches. The side piece of 
the front (Fig. 12 J measures from K to i M the front scam, 
seventeen inches ; frotn M to N, the side seam, fifteen and 
a half inches. In width from M to K, two inches ; from 
<* to p , the waist, three inches ; from X to L, measured 
straight across, the skirt is nine inches, 

No allowance is made for turnings. The side seams, 
and the seams which join the side pieces of both back and 
front will each take half an inch in width, as they arc all 
united by mantua-makers* seams, the join down tnc back 
only being simply stitched together. The shoulders have 
mantua-makm’ seams, for which allowance must be 
made. 

The sleeves are cut, as described, in the dimi-aiijttste 
form (Fig. 3), stitched together and overcast, and stitched 
into the amiholcs and overcast Cut the pieces for the 
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pockets like Fig. 13. These measure from A to ft, four I stated that his ancestor obtained roots of the potato from 
inches ; from c to &, four and a half ; from a to v t three ! Sir Walter Raleigh. The story of Sir Waiters gardener 
indies ; from c to E, and K to n, each side, three inches ; •; at Youghal, on going to taste the apples of the fifth 
from a to c, and h to tt, each side, one inch. Allow for j American fruit, being so sadly mortified at not finding 
turnings. Cut an ornament to place at the waist !>chind, j them, and of his subsequent discovery of the tubers when ■ 
like Fig. 14, a diamond four and a half inches long from his master desired him to throwout the weeds, is probably 
A to u, and three inches wide from c: to I). Kach side, such authentic. 

as a to c. measures three inches. Two sash ends, Fig 15, The native soil of the stock plant is Chili, where, says 
four inches wide and twenty-six inches long arc joined Molina, it is called tnaglia . According to Humboldt, it 
under the diamond each side, the sash pleated an inch was transported thence to Peru, Quito, New Granada, hnd 
and a half wide, with one pleat turned downwards to the whole Cordilleras, from 4 0 S., to 6° N. He adds that 
make it a waistband. It is tied in front. Two bands it was unknown in Mexico previously to the Spanish 
eleven Inches long and a quarter of an inch wide are run conquests. In that case, its presence in Virginia was a 
together at the top, to make a neck -hand to enclose the comparatively recent fact at the period of Raleigh’s visit 
throat of the jacket. No allowance is given for turnings, j there. The same observation applies to iNicaragua. Mr. 

The jacket before us is of black gros-grain silk, piped j Charles Darwm, in 1835, found growing among the 
with white gms-grain down each side of the front, and all : Chonos Islands (in latitude 45" 30'), in great abundance, a 
round the lower edge of the skirts, the piping afterwards wild potato, which, he says, more closely resembles the cub 
rim down on the wrong side about a quarter of an inch tivated kind than the madia; and— notwithstanding the 
wide, and a chalk bead taken up on the right side on opinion of Molina and the great German— Mr. Darwin 
every fifth stitch of neat running. This makes a pretty concludes that the Chonos Archipelago is its true birth- 
border or trimming of white beads to the jacket. The place. It has been asked, What is really the native country 
sash is also piped round, and beads sewn on it. The 1 of the potato, and where does it exist without cultivation 
pockets and the diamond at the back are piped round « at the present day ? To which an American replies, 
and beaded in the same way, and afterwards a silk ; i% The potato, whence our domestic stock is derived, is an 
quilling one inch wide, pinked small both sides, is set on i inhabitant of South America, and is, at this time, thriving 
all round behind the piping, not taking the stitches j without human care or protection in Chili ; the specimens 
through. The cuff, are piped, beads sewn on, and a j are small, some not larger than nutmegs.” 
quilling added in the same way. This jacket is very j The potato, it seem-., had been known on the Continent 

pretty made in muslin, edged with embroidered work, or : for some considerable time. The name which we now 

in a fancy mateiial piped, beaded, and trimmed with a ‘ apply to it see ins to be taken from the Spanish or Portu- 
quilling of any well-constructed colour in the way abend) • guo*c softened into Ar/<//ii, hence the English potato. It 
described ; or in a fancy stuff, instead of beads, ribbon, I was cultivated in Ireland long More its introduction into 

or passementerie, is effectual. i Lancashire, which was owing, it is said, to a shipwreck a! 

N orth Meois, at the mouth of the Kibble, where the mode ol 

• - — ' propagation still maintains pre-eminence, and whence thi. 

TH K POTATO. l. culture of this important plant has gradually spread through 

every portion ot Great Itntain. Though tolerably com- * 
TtlF. introduction of this valuable vegetable into the mon, potatoes were— in the lime of Janies 1 . —considered 
system of British husbandry by Sir Walter Raleigh, dates | as lt great delicacy, and are noticed among other articles 
from the year 15*%. lt is mentioned by Shakespeare, , to be provided for the queen's household : the price was 
and other writers of the time; and Taylor, the "water 1 two shillings per pound. A strange objection to potatoes 
poet/* in his poem printed in 1621, has this line : — was urged by the Puritans, who denied the lawfulness of 

" Sp>tni\h [\'ULx\ arc amuintrd dainty." J eating them, because they are not mentioned in the Bible; 

Possibly wc may have imported them from Spain at that j but whether we view this vegetable with reference to its 
period, as a finer sort than those grown here. We find in ; adaptation to every soil and to almost every climate, or as 
an old cookery book, of as early a date as 1596, the a great source of food and nutritive properties, it must be 
potato r as an ingredient of 4 * a tarte.” ranked among the best gifts of Pro\idcncc. 

The story «»! its introduction is as follows Queen In France, the progress of the potato was slow’, and its 
Elisabeth, in 1584, granted a patent "for discovering and . history r A bids a strong illustration of the influence ol 
planting new countries not possessed by Christians," | authority. For more than two centuries the use of this 
when Raleigh equipped some ships, and set sail for , invaluable plant was vehemently opposed. At last Louis 
America. Thomas llerriott, who accompanied the ex- XV. wore a bunch of its flowers in the nudst of his couf- 
pedition, sent home the description of a plant called tiers, and the consumption of the root became universal in 
openarvk by the natives of Virginia. He describes it as j France. It was not, however, until after a considerable 
“a kinde of root of round form, some of the bigness of: time that it became palatable, productive, and farinaceous, 
watlnuts, some farre greater, growing many together, one | or admitted >nto the course of field husbandry. It was 
with the other, in ropes, as if they were fastened by a J limited to the garden for at least a century and a half after 
string. Being boyled/* he says, 44 they afc verie good ; it was planted at Yough.il, and it was nor until 173 2 
mcatc." Gerard in his " Herbal," mentions that he had cultivated as a field crop in Scotland. In 1725— h 6, tfe 
the plant from Virginia ; that he had grown seedlings of j few potato- plants then existing in gardens about Ediff* 
it in 1590, and that it grew admirably in his garden I burgh were left in the same spot of ground from year to 
(possbly in Holborn, where he resided). He gave it the j year, as recommended by John Evelyn ; a few tubers were, 
name of Solatium tadirosum^ afterwards adopted by - perhaps, removed for use in the autumn, and the parent 
Limucus. and which it still retains. Gerard supplied the | plant severe all covered with litter to save them from the 
modes ot dressing it for the table, and recommended it as ? winter's frost. Among Evelyn's MSS., date 1690, we found 
the basis of delicate conserves and restorative sweet- * a memorandum, in which he calls potatoes. Irish, "tasting 
meats; and he assures us its flatulent effects were corrected J like an old bean or roasted chestnut, not very pleasant tu) 
by eating the roots sopped in wine, and boiled with use ha v* accustomed, yet of good nourishment and exed- 
pr unes. Sir Robert Soutnwood. president of the Royal , lent use for relief of poor* yea, and of one’s own household 
Society f claimed the honour for his grandfather of having ; when there are many servants* in a dear year." 
first cultivated this plant in Ireland, where it has so long } The potato was introduced Into Ireland about the middle 
been the principal food of the peasantry. Sir Robert [ of the seventeenth century .and it was universally adopted* 
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especially in Ulster. that province so largely peopled by the 
Soo tch. Wishyi me memory of persons still living, an | 
intelligent Scotch labourer learnt the mode of glowing j 
potatoes and of cooking them, and made a little fortune ; 

.% by fees he received for teaching persons how to grow and i 
to dress the vegetable. Before nis day, the Scotch rejected j 
it os a nasty, wet, unpalatable, and useless article of food, j 

A living horticulturist has well observed : — “There is 

* perhaps no vegetable product, not even excepting the j 
ccitalia, or the most useful of the palm tribe, which has j 
proved of such essential importance, or which is likely j 
still to have such an influence on the population of the ' 
temperate regions as the potato. One could scarcely have , 
believed that, in little more than Uo centuries, a small, 
and almost neglected tuber, tsansported from the newly 
discovered regions of Mexico- where it occupied but a very 
insignificant space, and was but sparingly, if at all, used 
as human food— should have been multiplied so as to form 
the principal subsistence of thousands of human beings for 
succeeding generations. The potato offers a remarkable 
instance of the powers of development possessed by a plant. 
A single species, introduced nearly 300 years ago, affording 
at first small insignificant yellow tubers, has been so 
stimulated by cultivation that we can now boast of almost j 
innumerable varieties, of every character of excellence, j 
and adapted to the peculiarities of every district. The I 
constitutional character of some has been so altered that I 
their fruit is matured months Wore others. Some take j 
a kidney shape, some arc round, some oblong ; some , 
produce a white mealy flesh, some arc yellow and waxy, 
some are white, others pink and yellowish. During the 
worst period of the disease which has so seriously aborted 
potatoes, 1 grew' some imported specimens from Peru, 
wishing to begin the culture of the potato anew from a 
pure stock ; but my experiment did not answer. The 
Peruvian potatoes were diseased as badly as our own 
sorts, and their character was precisely similar to the 

• parent stock, which Sir Walter Raleigh gave to his 

gardener upwards of two centuries ago. The means 
employed to produce the result we now enjoy in this case 
have been liig/l culture, regeneration by seed, and 
hybridisation." I 

Mr. T. Andrew Knight, president of the Horticultural 
Society, was convinced by experiments that the potato j 
plant, under proper management, is capable of causing to 
oe brought to market a much greater weight of voy< table | 
food, from any gi\en extent of ground, than ar»> flier 
plant which we possess. About a century ago the potato 
was unknown to the peasantry of Herefordshire, and 
agues were exceedingly prevalent among them. The 
potato was then cultivated only in small quantities, in 
the gardens of gentlemen, but it was not thought to alford 
wholesome nutriment, and was supposed by inanv to 
possess deleterious qualities. The prejudices of all 
parties, however, disappeared so rapidly that, within ten 
years, the not at o had almost driven the cabbage from the 
gardens of the cottagers. Within the same period ague, 
the previously prevalent disease of the county, disap- 
peared, thus showing that the introduction of the potato 
urns not injurious to the health of the peasantry. Mr. 

•"Knight does not mean to say that potatoes alone arc 
proper food for any human being, but he feels confident 
that four ounces of meat, with as large a quantity of good 
potatoes as would wholly take away the sensation of 
hunger, would afford, during twenty-four hours, more 
efficient nourishment than could be derived from bread of 
any quantity, and might be obtained at much less expense. 

Potato Flour. — The farina of the potato, properly 
granulated and dried, is sold in our shops an tapioca, to 
which it bears the closest resemblance, both in appear- 
ance and essential properties. For confectionery, the 
floor Is so delicately white, Ond it is so digestible and 

ong 


the children of the poor, especially in the winter season, 
when they so rarely enjoy the luxury of milk $ and the 
cost is not more than a sixth or seventh of the price of 
tapioca, if it Ik* made at borne. Few housewives are 
ignorant of the method of cloning it by the use of a 
common hand grater 5 but, for large supplies, it is also 
made by machinery. 

Such is the patented invention ofCrellatt. by which a 
paste of potatoes is prepared by boiling, skimming, and 
drying ; or the nulp is boiled, dried, ami reduced to meal 
in a chamber of hot air. The meal passes through a mill 
of two vertical stones, a bolting-cloth, and hollow metal 
columns, and thence by an endless screw, in a double 
cylinder of tine, the flour being thus raised to the drying 
cnanilxx. 

Mealy potatoes are more nutritious than waxy, because 
the former contain the greatest quantity of starch. Thus, 
a microscope shows a potato to lx* almost entirely com* 
posed of cells, which are sometimes filled, and sometimes 
contain clusters of beautiful little oval grains. Now, these 
little grains remain unchanged in cold water, but wheq^ 
the water is heated to about the degree that melts wax, they 
dissolve in it, the whole becoming a jolly, and occupying 
a larger space than it did when in the form of grains. 
When a potato is boiled, each of the cells Iwcomcs full 
of jelly, ami if there l>e not a great quantity of starch in 
the ails, it will not burst, but if the number of grains, or 
their sire, be very great, the potato is broken on all sides 
by the expansion of the jelly in the cells, and mealiness is 
produced. 

To ensure mealy potatoes, pool them, and put them on 
the fire in boiling water ; when nearly clone, drain them, 
put on them .1 dry cloth, cover them closely, and set them 
near the fire for live minutes. 

In time of frost the only precaution is to keep the 
potatoes in a perfectly dark place for some days after the 
thaw has commenced. In America, where they are 
sometimes frozen is hard as stones, they rot, if thawed 
in open day, but. f thawed in darkness, they lose very 
little of their natu l colour and proper lies. 

When ripe, the potato lias an impervious coating of corl\ 
through which water can scan civ pass, and by which, there- 
fore, it is confined within for months together, and it is this 
cork layer which enables the potato to keep through the 
winter. 

When brandy is manufactured from potatoes, there 
comes over along with it, in the first distillation, a quan- 
tity of third spirit, or alcohol, which is known as potato- 
spirit. When this is distilled with oil of vitriol and 
acetate of potash, it yields |x>tnto-elher, which, mixed 
with spirits of wine, acquires the odour and flavour of 
the jargonelle peat\ employed by confectioners to flavour 
barley* sugar, and thus make pear-drops. 

Various interesting experiments have been made for 
growing this root, but we must be content with giving the 
best modes of treatment The following method in light 
soil and warm situations will amply i<-my the trouble : 
this plan is practised in Luncashiu-, Devonshire, ami 
many parts of Ireland, and is teuned the “ lary-bed * 
planting; it is performed as follows : — Mark out the 
ground, four feet and a half for the IkxIs, and two feet for 
the alleys ; then remove about four inches of the surface 
of the beds into the alloys, afterwards digging the beds; 
and if the soil is not m good heart, manure must be added 
under the potatoes if at all heavy, but if very light place 
it above them. By putting manure under early potatoes 
on strong soil, it acts as drainage. The sets, which should 
be good-sized potatoes of the Atbdtaved Kidney, Karly 
Frame, Fox’s Seedling, or any other dwarf-growing rarlir 
kind, must then be planted about eight inches apart all 
over the surface, placing them carefully with their crown* 
eyes upwards. As the plants appear upon the surface, a 
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The following potatoes are recommended ; their order 
of succession being taken as a guide to ^heir respective 
merits (i) Ash-leaved Kidnev, very early, prolific, and 
fine flavoured ; (2) Lapstone kidney ; (3) Flukes ; (4) 
Holbcrry Kidney ; (5) Broad -leaved, an excellent white, 
dry potato; (6) Lancashire Pink-eyed, a mealy, good- 
keeping kind, and very profitable. 


t HOUSEHOLD CHEMISTRY.— XI. 

ON DISIN FEC'TING HL'llSTANCKK, AM* HuW lu USE THEM. 

{Continued from /. ) 

The addition of a few drops of strong sulphuric acid (oil 
of vitiiul) on the end of a slick or piece ot glass rod to a 
small quantity of chlorate of potash and loaf-sugar, pow- 
dered and mixed together, is an agreeable way of destroy- 
ing unpleasant odours ; a disinfecting gas, a compound 
of chlorine with oxygen, being evolved. Care must be 
taken in using this means of disinfecting rooms that only 
a small quantity of the chlorate of potash and sugar arc 
used ; and also, that they are powdered separately, and 
afterwards mixed with the feather of a quill-pcn on a sheet 
of white paper. If rubbed together in a mortar, the mix- 
ture of these substances would be found to explode. Care 
must also Ik: taken, in employing the sulphuric acid, that 
none of that liquid is spilt, otherwise holes may be burnt 
in the clothes of the person using it, or the carpet and 
furniture of the room injured. 

In all cases where chlorine is employed to purify the 
atmosphere of a sick-room while the patient is in it, great 
attention must be paid that too much of this gas be not 
suffered to escape into the apartment ; for, although 
chlorine, when present in a small amount, produces a 
peculiar freshness of the ah, and lenders it nu»re pleasant 
to respire, yet, when it is in txccss, it produces* cough 
and irritation of the lungs. 

Perhaps the most convenient way of employing chlorine 
under these circumstances, is to keep ready some moist 
chloride of lune in a wide -mouthed, stoppered bottle. 
When the atmosphere of the room requites purifying, the 
stopper is withdrawn, and chlorine gas given out into the 
atmosphere ; at the same time, any carbonic acid gas that 
may be present is absorbed by the lime. As soon as all 
unpleasant odours are destroyed, and the air of the sick- 
room is sufficiently purified, the stopper may be replaced, 
and the bottle retained in readiness for futine use. 

Comly's Latent Fluid — a valuable disinfectant for 
domestic use, and which may bo emplo>ed with safety 
in sick-rooms is a solution of the permanganate of 
potash. This fluid acts very rapidly on sulphuretted 
hydrogen or on any organic matter that may lie present 
in the atmosphere, by supplying them with oxygen, and 
converting them into harmless compounds. When this 
solution is used, it should be poured into flat shallow 
glass or earthenware vessels, and exposed in the apart- 
ment the air of which we wish to purify. The fluid 
which, when first poured out, is of an intense crimson 
colour, after u certain tune, the duration of which will 
depend on the impurity in the atmosphere, gradually 
deposits a dark precipitate of the oxide of manganese, and 
becomes colourless. When tins happens, the fluid thus 
changed should be thrown away, and the vessels supplied 
with fresh. If preferred, Condy's patent fluid may be used 
lor tne purpose, largely diluted with water. Two kinds 
Of l ondy’s fluid arc manufactured, the cheapest being 
o! a green colour. It is prepared expressly for large coarse 
operations, such as disinfecting sewers, cleansing drains, 
&c., one gallon ol this fluid, when diluted with water, 
making two hundred gallons of disinfecting liquid. The 
other kind, known as Condy's patent fluid (crimson) is 
much stronger and purer than the preceding, and is 
therefore adapted for use in househeda purposes, and in 


dairies, (aims, places where horses or cattle ait kept, &c. % 
also for purifying the air in sick-rooms, hospitals, work- 
shops, schools, and other places where (be atmosphere 
becomes impure. For these purposes this fluid witf bear 
diluting with from two to three hundred gallons of water , 
before being used. It may be used for numerous other 
purposes. When cisterns and water-butts become foul, 
and coated with green confervoid growths, they may be 
readily cleansed by introducing a sufficient quantity of 
this fluid. It will then be found that as soon as Ahc 
green matters come in contact with the fluid, they at once 
shrivel up and are destroyed, while the water is purified 
and rendered fit for drinking. For the same reason it is 
| very useful for cleaning bottles, w ine- casks, beer-barrels, 
pickling-tubs, ^airy utensils, &c. When Condy’s flu y 
is exposed in a newly-painted house, it will be found to 
counteract the unpleasant smell of the fresh paint. It 
also serves to remove odours from fustians, flannels, new 
boots and shoes, &c. 

Powdered charcoal, from its valuable disinfecting 
properties, may also, with advantage, be exposed to the 
atmosphere of a sick-room. It acts by absorbing into its 
pores all offensive and poisonous gases that tnay be present 
in the air. For this purpose the powdered charcoal should 
be newly made, and placed in a thin layer on wooden 
trays about the apartment. The charroal employed 
should be perfectly dry ; for if moist, 11 will not act until 
all the water it contains is perfectly saturated with air. 

As soon as the pores of the charcoal have absorbed all 
the gas of which it is capable, it ceases to act as a dis- 
infectant, anti should be renewed, and fresh charcoal put 
in its place. When the charcoal powder which has thus 
lost its power of absorption is exposed to heat, it gives off 
the poisonous gases it has absorbed, and again becomes 
tit for use. Clothes having an offensive smell will lose it 
after being shut up for a short time in a trunk with 
powdered charcoal. 

The disinfecting pnwei of charcoal is such, that the « 
most impure air may be rnuh red fresh by being caused 
to pass through this substance, on. loscd between two 
layers of wire gauze. Respirators for entering the mouth, 
when entering infected places, have been constructed on 
the same principle. 

Phrenic, or carbolic acid, is an excellent disinfecting 
agent, but owing to its peculiar smell, which resembles 
wood smoke, it is chiefly employed to keep the atmosphere 
of stables, cow-houses, and other out-buildings in a 
healthy condition. 


JET. 

This substance is a variety of coal used in England 
for the manufacture of mourning jewellery and other 
ornaments ; it is much blacker, tougher, and harder 
than the ordinary canncl coal, and has a considerable 
lustre when polished. Its hardness is 1*5, and specific 
gravity 13, and it has a conchoidal fracture. Jet is found 
in detached pieces in clay on the coast of Yorkshire, near 
Whitby, and on the Baltic coast (where it is called blacli* 
amber in the forest of Ardennes, and in the Pyrenees. 
Great quantities of the manufactured jet are sold in Spain 
and Turkey. This substance is the fagotti known to 
Pliny, Theophrastus, and other ancient authors, and took 
its name from the river Gagus, in Syria, where in ancient 
times it was found ; the English name also is a corruption 
from the same word. In manufacturing this materia! it 
requires to be frequently moistened with water, for if it be 
allowed to get hot by the friction of the cutting or polishing 
wheel, it flies into pieces. It is polished with tripoli and 
oil ; the final polish being given by the handy with dry 
tripoli powder. 
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F0INT LACE WORK.— XV. 
xtfsscm so* a poikt lacs collar. 

lS*Fgmii¥4*»*iAii Vtimmm.) 

Teact tho detail in transparent cloth, completing the 
whole of the dower at the back to form the centre of the 
collar. Reverse the transparent cloth over the coloured 
design, and trace the other half of the collar, so as to 
tana a whole of the two halves. Tack on the bread in 
tfte usual manner. The dower in the centre of the back 
Is filled in with print Turque % which is worked thus 
liaise a row of open loops, carry the thread straight back 
level with the points of the loops. Next row, make 
another series of loops, taking a tight button-hole stitch 
wArough the point of every loop in the row before, and 
seer the straight thread. Thus all are bound together 
firmly. Tho leaf each side of this flower is filled up with 
print A Gr toque* Three tight button-hole .stitches and 
a deep open loop alternately 
is the way to work this. For 
the second row, the button- 
hole stitches arc taken in 
the loops of last row. The 
next flower (in the centre of 
the side) is worked in double 
Spanish point The corner 
flower is filled up with print 
Turque. The leaves are all 
worked alike. Fine linen 
lace braid, with or without 
a hole in the centre, should 
be used for this work. It 
will cost about twopence per 
yard. Some persons prefer 
to use cotton braid and in- 
ferior thread, as economy in 
working point lace. But it 
is a mistake; cotton braid 
seldom washes well, and used 
in conjunction witn a linen 
thread, it is ^almost sure 
to shrink. But if carefully 
ami neatly done, with fine 
materials, point bee articles 
are beautiful and durable. 

Having filled the flowers and leaves, unite the various 
parts of the braid with button-hole bars, work c. zh a 
little over half the length. Slip the needle back a few 
stitches, and back again ; this prevents the bar twisting ; 
or as a variety, a little loop may be made where this stitch 
is taken, and filled with button-hole loops. Edge the 
collar au round with real lace pearl edging, w< rth two- 
pence or twopence halfpenny per yard. This gives great 
finish and nea tne ss to the appearance of the work. 



BAfiKRT OP SKULL VLOWKKh.- i'agt 330. 


THE T O I L E T T E. — X I X. 

THE TEETH from p. 60). 

Disorders 0/ the Teeth and Gums . — In the young it 
“very often happens that the gums become disordered 
and unhealthy, and we shall therefore make a few 
remarks upon tne cause, and the mode of remedying the 
simpler affections of the gums. When the teeth are 
coming through, the gums become inflamed (we have 
already spoken of this under the head of “ Teething,** and 
must refer the reader to what we have said under that 
head). Then the gum may ulcerate; this generally 
arises from debility, either due to constitutional causes 
par to improper fdfcxi The gums are perhaps pate, not 
Inflamed, but bleed readily, and then ulcerate. Here it 
b necessary to give steel Wine and cod-liver oil or other 
internally, and to me some of the more simple { 


astringent washm, which we described in a fanner paper. 
At other times the gums inflame, and then ukeratei and 
there are three particular forms of this disease, which is 
called, in strict medical language, stomatitis. The first 
form affects the little follicles or stands of the mouth, 
and on examining the child you find a little freer or 
fretfulncss, the mouth is hot and dry, and the gums and 
middle of the mouth are covered over with little bladdery 
which burst, and leave little ulcers ; fresh bladders appear 
and leave new ulcers. The stomach is generally out t! 
order, and a little rhubarb and soda (two or three gralaa 
of each) should be given every night, and a little fluid 
magnesia in the morning if no improvement is observably 
whilst the mouth should be repeatedly washed out with 
the following lotion. It is very pleasant, and no harm 
is done if it be swallowed Chlorate of potash, one 
drachm ; honey, half an ounce t hyposulphite of soda, 
one scruple { water to make up four ounces. Give a 

teaspoonful or two sevenff 
timet a day to the child 
and let the mouth be wdfi 
washed out In the second 
variety, the ulceration is 
more decided, and begins 
just at the edge of the gum, 
about the teeth, whilst it 
spreads rapidly. The gums 
arc swollen, discoloured, and 
tender. In these cases the 
medical man should be con- 
sulted, because the child’s 
health wants special atten- 
tion; as also In the third 
form,* which mokes its ap- 
pearance in the very young 
child, who has been proa 
trated by Home serious ill- 
ness, as « gangrenous patch 
commencing inside the 
cheek, ami rapidly spread* 
ing. Very active measures 
indeed arc frequently needed 
to cure this disease, and 
to save life in many cases 
Thrush .—' This consists, 
as every one knows, of small white raised patches or 
specks scattered ataut over the tongue and gums. In 
the child this affection is of no serious import, but if it 
occur in the adult at the end of a long illness, it signifies 
that the powers of the system are very much reduced. 
The cause is the development, amongst the cells of the 
covering membrane of the mucous surface, of a little 
fungus or mould. The mucous membrane is irritated, and 
the irritation may spread into the intestinal canal and pro- 
duce bowel disturbance. If the patches are very numerous, 
they may be so closely packed together that they join, and 
so a white, wet, leathery-looking memlirane is produced 
over the tongue and gums. The treatment is simple; 
mild tonics internally, and astringents locally, are all that 
is required. The best tonic, say for a child of a year and 
a half to two years old, is the following 

Chlorate of potash go grains. 

Tincture of bark ... 30 drops. 

Simple syrup ... ..1 ... a drachms. 

Water I ounce. 

A teaspoonful twice a day. 

The mouth should be repeatedly painted over, and in 
the care of a young child wiio takes the breast after each 
time of nursing, with the following:— 

Borax ... ... ... ... loo grains. 

Glycerine ... 1 ounce 

Hix together 
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Jf the thrush is my bad, the following is preferable at I The first is scurvy, and Us allied states; moaqA, afear 


the outset of the cue : — lancing the gums and, third, after tooth astraction. la 

tot*? 

w “" <«■» w«UnelrSf “pmoTi. rtoStSrSwnS.SSI 

To be used twice or thrice a day, and to be painted over all that is needed is the use of an astringent tonic 
thepart affected with a camel-hair. mouth-washy and receipts have already been given in a 

Gumboil.— Th\n consists of swelling and inflammation former article for such washes. When the bleeding occurs 
at that part of the gum which surrounds the fang of the in those the subject of scurvy, the gums are always 
tooth, and the formation of an abscess around the latter, spongy, there is great languor and weakness, and tns 
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Hyposulphite of soda... 


we part affected with a camel-hair. mouth-wash, and receipts have already been given m a 

Gumboil .-- This consists of swelling and inflammation former article for such washes. When the bleeding occurs 
at that part of the gum which surrounds the fang of the in those the subject of scurvy, the gums are always 
tooth, and the formation of an abscess around the latter, spongy, there is great languor and weakness, and tSe 
It may arise from disease of the tooth itself, or from gums are ready at any moment to give out blood ; and 
Inflammation of the covering of the tooth, called the this tendency to effusion of blood is seen itt other 
periosteum, from cold or other causes, or from the irri- organs and parts of the body— -for instance, in the 
tation induced by old and dead stumps in the jaw. The giving rise to tbe formation of dark spots and pa^rhy , 
symptoms are at first pain, and this is very severe and Scurvy arises from wanf of a sufficiency of fret!* 
acute if the pulp of the tooth is inflamed ; but if it be the vegetable food, and it occurs mostly in sailors who have 
covering of the tooth only that is involved, it is of a dull been on a long voyage, and have had little fresh food 
and aching character, and relieved by pressing upon the The treatment is clear— tonics, fresh Vegetable diet, and 
tooth. The tooth becomes somewhat loosened in its ! the use to the gums of some of the astringent lotions 
socket. Presently all these symptoms increase, and the j already given. Now as to bleeding after lancing the gums, 
gum itself becomes red and tender and swollen, and a It is very seldom that this gives rise to any anxiety; 
peculiar throbbing sensation is felt in the gum. If the occasionally, in what arc termed u bleeders," those who 
disease progresses, matter forms about the tooth and are said to have the “ harmorrhagic diathesis,*’ the 
distends the gum at one part, forming a swelling, to bleeding goes on and on, and is stopped with difficulty, 
which the term gumboil is applied. The swelling may Of course, when the bleeding docs not stop soon after 
burst and discharge matter suddenly, or matter may the gums are lanced, and especially in a weakly child, it 
ooze away by little and little from around tbe neck of the should not be allowed to go on unchecked. It will be 
tooth, or the gumboil may require to be opened to give advisable to have recourse to simple remedies. A tittle 
exit to the matter. When a gumboil is forming, what alum placed upon the gum may be at first tried; 
shall we do? If it be due to a really bad and decayed perhaps it is as good as anything; cold water is also 
tooth, the only thing to be done is to extract the tooth, useful ; but if the alum do not effect the arrest of the 
Where there is reason to think the tooth sound, and hemorrhage, a small piece of lint may be wetted with 
where the swelling and pain are not excessive, we may tincture of steel, which can be obtained at any chemist's, 
often do much to prevent matters coming to an extremity. | and freely applied to the bleeding gum. If this do not 
A leech may be applied to the gum where it is tender, j succeed, send for the doctor at once— do not trifle. We 
and the snouth should be bathed with warm water for a j desire it to be understood that we do not call that 
long time. The person afflicted should sit with a jug of » bleeding excessive which continues for a quarter of an 
hot water by his or her side, and take a mouthful every now hour, or even more, but where the bleeding lasts for an 
and then, hold it in the mouth, and then take a fresh hour, or stops and then returns with a free flow. Lastly, 
mouthful when the water in the mouth begins to feel wc have to give some hints how to proceed in those cases 
cool. A very good plan is to soak a piece of a crust of in which violent or continuous bleedings follow the ex- 
bread in hot water, and put it betwixt the cheek and traction of a tooth. It is not often that this is a serious 
the tooth, keeping it there some little time or changing it matter, but in u bleeders" it may become so. After the 
when it becomes uncomfortable. These warm applies- extraction of a tooth, which of course wc do not describe, 
tions may so far soothe that the swelling and pain go, or ( the patient operated upon should go home and bathe the 
if matter is destined to be formed, they hasten its forma- . mouth with a little warm water, or, if pain continue, a 
tion; and then, when the matter, as surgeons say, “ points,” little decoction of poppyheads. The bleeding generally 
when the gum feels distended, soft, and looks thinned, as j ceases in ten minutes or so after the tooth has been ex- 
11 fluid were just beneath it, an opening should be made at j tractcd. Occasionally it may go on for a longer time— an 
once. The best way is to pass the lancet between the hour or so ; but if it do not increase, or especially if it 
tooth and the £um, jast as the dentist does before extract- gradually lessens in amount, no trouble need be taken 
mg a tooth. 1 he matter finds a better exit by this means about it. But at the end of an hour, if the bleeding stiff 
than if the lancet were made to open the gum at any goes on, measures should be taken to check it The first 
Other part As the abscess empties itself a simple astrin- thing to be done is to use cold water very freely, and if 
gent wash (sec receipts already given) may be used, this do not succeed ice may be substituted, little pieces 
Great care must be taken for awhile not to catch any being put into the mouth from time to time. Mr. Hulmc 
CW !o/ ,n J- * 2 ™ . ^ . _ observes that where the patient cannot obtain ice, he or 

Meeting from tfu Gums. — A few observations on this she should wash out the mouth with cold brandy and 


* 2 ™’ . . _ observes that where the patient cannot obtain ice, he or 

Meeting from tfu Gums.~K few observations on this she should wash out the mouth with cold brandy and 
subject may be of service to the readers of the House- water, and afterwards a piece of cotton wool soaked in 
hold Guide. The causes that lead to sponginess of brandy should be pressed into the socket whence the* 
the gums arc such as debilitate the system. If the body tooth has been removed, and the individual should keep ‘ 
i* not property nourished, the gums will share in the quite quiet and recumbent. So long: as the bleeding con* 
general ■deficiency of nutrition, and a soft, pale, and so* tinues the patient should not go to sleep, as he may wake 
catfca spongy state of the gums is one result Spongy up with his mouth unknowingly half filled with blood. U 
gums are also the result of taking mercury in too great still the bleeding goes on, and no dentist can be got at 
quantity. Now, spongy gums usually bleed on being readily, the following plan must be at once adopted 
deaued or nibbed in any way ; tbe act of seeking, also, The wound must be cleared from dots of blood, then a 
la foll owcd by more or less bleeding, and it is ratber tbe pieced hot in the form of a narrow strip should be dipped 
STSSfi *.t! ? r , tek en * th *"» he sponginess, and in some'^perehlcride of iron," easily got at tbe ebenust’S, 
>P ^ *£ *P° n frt“ e8 * K um * »** and pressed firmly, bit few bit, into roe socket, so as to 

connection with bleeding gums. Now, there are three form a complete mug, and then the lint maybe piled m, 
chief conditions under which bleeding fromthe gums so that whenthe teeth dose together tbe patient am bte 
ocean to Such an extent as to require special treatment upon the lint with thg apposhg teeth, andsopress 
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^ (he plug. S o me ti m e* * piece of cork may be put 
over the Ifaraiid the jaws dosed upon it, to as to keep 
op wewt This plugging should he left till a doctor 
or dentist arrives. « no perchloride of iron can be got 
at strong alum solution, or spirits of some kind, may be 
used instead. 


All invitations should be issued a week or ten days pte 

2_ iL>. t 


DINNER-PARTIES. — I. 

^KOUSH society has been termed a pre-eminently u dinner- 
giving society . 11 And certain it is that it is especially the 
custom in England for friends to cement their intimacy 
by partaking of the social meal at each others’ houses. 

Despite of being so generally practised, the art of 
‘"dinner-giving, in this country, is far from havi Ag attained 
the degree of perfection to be expected from the number 
and wealth of its. votaries. The mHiiomain too often 
lacks acquaintances of congenial tastes, and is compelled 
to fall back on gorgeous profusion to bestow lustre on his 
table. On the other hand, a person of more slender means 
is liable to fall into the error of supposing that his friends 
do not care to dine at his table, unless he imitates the 
surroundings of the wealthier classes. It occurs to com- 
paratively few persons that the chief charm of a dinner- 
party lies in ease of manner on the part of the host and 
hostess, together with all the arrangements of the enter- 
tainment being in accordance with the income and the 
natural mode of living of the entertainer. 

The very circumstance of friends being assembled by 
invitation should guarantee that especial care will be taken 
to provide for completeness in every detail connected 
with the repast ; but licyond this effort extraordinary 
expenses and excessive exertions need not \k made. It is 
not needful that a host should for a few hours appear 
richer and more refined in his mode of living than he 
really is. Such attempts deceive no one, and can only 
have for result diminution of self-respect on the part of 
the pretender. 

Tnat a great many persons aim at giving set dinners, 
without partictdarly caring for the comfort of their guests, 
is a melancholy fact often thrust upon one’s observation in 
going through life. Having a sort of notion that dinners ; 
arc a stepping-stone to society, some |>cop)c blindly rush 
into the act, without having taken into consideration 
the conditions under which a successful dinnet van alone 
be given. It is not the mere fact of feeding ;u oiaint- 
anccs that secures their good-will. The food must t>e well 
chosen, well cooked, well served, and the company must 
be well selected. When devoid of adequate means to 
carry these desiderata into effect, the better plan is to 
decline such undertakings altogether. if tne giving 
of a dinner be a necessity, notwithstanding an unhappy 
conviction on the part of the host of his inability to acquit 
himself creditably of the task, is there any reason that 
he should give the repast at his own home at all ? 

In no country in the civilised world is the art of dinner- 
giving sO well understood as in France. Simplicity, ease, 
and plenty are as much the characteristics of French j 
dinners as display, restraint, and profusion mark the aver-^ 
i age dinner-parties given in England. Broadly speaking, : 
in no country are so many good dinners given in private j 
houses on small means as in France ; and nowhere than ; 
in England are so many bad dinners of the same class \ 
the result of comparatively boundless expenditure. The ' 
reason for our frequent failures lies in an Englishman ; 
persisting in receiving dinner company at home, without 
having proper means at hand to carry out his wishes, i 
The Frenchman avoids this error, by only attempting that 
which daily practice convinces him he can depend upon ; 
bent? well p er for med by those about him. ! 

The following directions will, it is hoped, be found useful j 
In preventing some of the errors which commonly attend 
jBssrrgmi g by inexperienced beginners :— ■= \ 


vfaushr, in the joint names of the host and hostess. 

As tar as practicable the guests should be acquainted # 
with each other, and likely to harmonise in general con* 
vernation. Crotchety people, and people that lute to absorb 
too much attention, are as a rule to be guarded against 

An equal numbers of ladies and gentlemen mould bo 
invited. 

Whatever the desired number of guests may be, the 
invitations should be limited by the sise of the dining* 
room table. At least sixteen inches of room should be 
allotted to each individual. If the table be capable of 
extension, sufficient room should be left for the attendants 
to pass freely round when serving. Several changes of 
plates, knives, forks, and glasses, mould be provided, over 
and above the number of guests invited. 

In laying the cloth, the wants of the dinere should be 
first considered, and lastly the decorations. This obser- 
vation is noteworthy, as there is some danger lest UM 4 
present taste for table decorations should trench tlttr 
pleasantly on the comforts of the guests. Massive 
groups of fruit and flowers in the centre of a small table 
are quite out of place, as arc likewiso “comer” decora- 
tions. Whatever impedes the movements of the guests 
in helping themselves, if required to do so, is a drawback 
to enjoyment. 

As a general rule, the decorations ol a dinner-tabla 
should only be slightly raised, admitting of an unit*" 
terrupted view of each other by the assembled guests. 
Flowers in pots and growing vines are no longer in 
favour. They arc considered ht only to decorate a side- 
board or side table ; and even in such places they may 
be found in the way, if the space be limited. Fresh 
flowers only should be used to decorate dinner-tables. 
Artificial flowers are not in good taste, and are never seen 
in private houses where refinement ptcvail*. The taste 
displayed in decorating tables is nevtn M commendable a* 
when applied to some useful purpose. And now that it 
is the custom place fruit on the table at the beginning 
of the repast, the effect produced by grouping fruit is a 
legitimate object of study. Nothing is more appropriate 
than a ccntrc-picce composed of dessert fruit, leaving 
choice flowers to figure in small vases and specimen 
glasses, in different parts of the table, marking by their 
position the boundary of certain dishes, and breaking a 
line of plates and glasses. 

A good supply of water-bottles, salt-cellars, and small 
cruet-stands should be placed within easy reach of the 
guests. The fashion of requiring diners to wait till 
such condiments are handed by servants is senseless, 
unless ample attendance of the best kind be provided 
One of the best authorities on dinner-giving says: — “A 
chief maxim in dining with comfort is to have what you 
want where you want it. It is ruinous to have to wait 
for first one thing and then another, and to have the 
little additions brought when what they belong to is hall 
or nearly finished.” It require* one servant to every two 
guests, to dispense entirely with self-serving. At the 
same time, it is a mark of ill- manners for a guest to 
be constantly asking for things to he passed to him, m* 
to reach them from any distance. Ixast ot all must he, 
under any emergency, rise and hdp hiinaciL 

The table-cloth is now almost invariably left on the 
table for dessert. This plan saves a great deal of trouble, 
and on that account is to be commended. Whenever 
it is intended that the cloth shall remain for dessert, 
white damask slips, of the same pattern as the table- 
cloth, should be laid along the aides and at the ends 
of the table. The slips should be of a width to be 
easily removed without displacing any articles placed 
on tne table for dessert. Table-napkins are. of coarse, 
indispensable. If the company expected it at all name- 
ror*. the name of each guest, plainly written on a carder 
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CELLAR MANAGEMENT. 


•mall sheet of note-paper, should be laid on the fable- 
napkin that marks the visitor's place. When this arrange- 
» ment is observed, very little guidance to their places is 
needed on the part of the hostess. • 

The question of lighting the table is very important, 
and should be studied beforehand. A dining-room chan- 
delier seldom suffices to give sufficient light for a festive 
occasion, and requires to be supplemented by other 
means. Branched candelabra, containing wax candles, 
are the most suitable, and lair ns arc the least conve- 
nient In the ab»erKe of candelabra, rather than place 
a large lamp on the tabic, where it is certain to inter- 
fere with the view of the guests, several candlesticks, 
Judiciously placed among the ornaments and at the 
comers of the table, produce a more pleasing effect 
Small, plain glass candlesticks, such as are sometimes 
used for lighting a pianoforte, are in good taste at an 
unpretending dinner, where glass and not silver is the 
principal feature in the service. The candle ornaments 
should either be of plain glass, to correspond with the 
candlesticks, or very small wreaths of artificial flowers , 
may be used. Lamps arc very useful for lighting the j 
mantelpieces and sideboards of a dining room, where they 
aid in producing a generally diffused light, so desirable 
at a dinner-party. 

Different coloured wine-glasses, denoting the various 
kinds of wine to be served at a dinner, are much in 
use, but arc by no means indispensable. Carried to 
excess, the contrast of showy colours is rather vulgar- 
looking than not, and is more suggestive of a railway 
refreshment-room than the quiet taste that should regu- 
late such matters in a private house. The distinct shape . 
of the winc-gUmes should be sufficient to prevent con- 
fusion in their use. No one, for instance, would think . 
of pouring sherry into a champagne glass, or vice versd, j 
Some people consider that tinted glass, green or red, is 1 
favourable to the enjoyment of certain light wines ; but, 
as the aroma of the wine itself is the prtnap.il point to , 
consider, the colour of the glass is of small moment. ! 
Scrupulous order in the arrangement of the table, and ; 
the perfect brilliancy which results from careful cleaning, i 
arc of far greater importance. The latter efforts cannot [ 
be dispensed with without marring the best endeavours i 
to achieve success in laying a cloth. Plenty of knives, , 
forks, and spoons should be within reach ol the guests' | 
hands, and an unlimited supply should be on the side- i 
board, to replace those removed. On special occasions it I 
it better to put aside one's choice dinner-service, if limited ; 
in the requisite number of articles, and to hire ample ! 
quantities of plates, dishes, &c., of a uniform pattern, | 
even although the hired service may be of a commoner | 
description. Nothing so seriously retards the progress • 
of a dinner as for the courses to have to be kept back 1 
whilst plates and dishes, already used, are being washed 
and sorted, to reappear at the table. It is not only bad 
management to suffer this delay, but bad economy, and 
frequently causes a failure in what would otherwise be a 
well-cooked and promptly served repast. In some un- 1 
pretending establishments the plan ts adopted of having i 
only two kinds of dinne- service —the common blue 1 
willow or other easily obtained and well-known pattern 


they are apt to be offered too lata fbr 
offered at au. 

The subject of ordering and serving dinner at a party 
must be reserved for another article! 



Small decanters (pints) of sherry should be placed at 
intervals on the dinner-table, without stoppers. Dccantcr- 
ttends arc not necessary, and are only in the way. Wine- 
coolers are also out of aate on a dinner-table. Vegetables 
arc now never served except from the sideboard, at any 
except strictly family dinners. It Saves a great deal of 
trouble to have vegetable-dishes with two or three com- 
partments, each containing a different vegetable. Most 
people like plenty of vegetables, and when served singly, 


CELLAR MANAGEMENT, 

it. 

Casks and Betties , — When wtne has to be pot into « 
new cask, it will be necessary that the latter snotdd first, 
undergo some preparation. The cask should first be weQ 
washed out with cold water ; hot brine, of the strength of 
one pound of salt to sixty gallons water, should then be 
poured info it; it should beounged up, wcU shaken and* 
rolled round, and allowed to stand tiU cold ; the brine 
should then he let out and some heated wine poured in, 
and the cask again well shaken. When a cask has been 
emptied, it should, for its proper preservation, and to 
prevent the contraction of any bad taste or smell, have a 
brimstone match burnt in it ; it should then be quickly 
and tightly bunged up, and be laid aside in a cool but dry 
place. When a brimstone match is used, it should be 
nung by a crooked wire from the bung-hole, and allowed 
to burn as long as it will do so. It is always necessary to 
be careful that it does not fall into the cask. Before 
racking wines, sulphuring the cask in this manner is 
generally resorted to, as it tends to check any after 
tendency in the wine to fermentation. If, immediately on 
its introduction, the lighted match is extinguished, it is a 
sign that the cask is unsound, and unfit for use. When 
tainted or mouldy, casks should first be washed and well 
cleaned with lime and water ; afterwards with very dilute 
sulphuric acid; and, lastly, with boiling water only. 

For most descriptions ol wine, new bottles are better 
than old, since they afford greater certainty of cleanliness; 
but for port, which deposits much sediment, old ones arc 
to lie preferred. New tattles, being perfectly smooth 
within, afford insufficient incans of attachment for the lees 
or crust, which is consequently liable to«risc and float; 
if, therefore, it is necessary to fill such with port, it is well 
first to clean and scratch them with fine gravel, to make 
the crust hold better. Bottles arc most readily cleaned 
immediately after they have been emptied. Small gravel- 
stones are better than shot for cleaning bottles ; for shot 
not unfrequcntly remain wedged in the bottom of the 
tattle, anil being afterwards dissolved by the acid of the 
w ine, render it poisonous. If tattles are found to have 
contracted a musty smell, they should be washed, fumi- 
gated with sulphur, and then washed again. Bottles 
should be cleaned at least twenty-four hours before they 
are tilled, that they may have time to become thoroughly 
dry. Absolute cleanliness in tattles is essential. 

Backing — Wines arc racked from one cask to another 
for two reasons. This process serves to clarify the wine, 
and also to check the tendency to fermentation, by leaving 
the greater proportion of the fermentive principle, or 
yeast, with the Ices in the original cask. It is not usual 
to rack strong wines till they have stood for a year or 
eighteen months upon the lees, in order that a slow a 
fermentation may go on ; but light wines are racked 
towards the end of the February after they are ma de, 
The best time for racking is in ary, cold weather; since 
when the weather is damp and close, and southerly winds 
prevail,. the wine is apt to be turbid. If wine is round to 
be fermenting, it is usual to rack it off as soon as practk 
cable— the cask to which it is transferred being first 
sulphured as above described. For checking f ci mcau tioo, 
a little wjpc, just sufficient to com the bottom, is gene* 
tally put into the cask before the match is burned. The 
action of the burning sulphur is to generate sulphurous 
add gas, which destroys or neutralises the active for 
mentive principle of the wine. One sulphuring ft gmgmlfy 
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enough 10 atop fermentation; but if not the operation can 
be repwted, am the wine again racked o ft Sulphuring 
is t he general practice* but tome persons imagine that u 
communicates a peouMar taste to the wine. A tasteless 
substitute for it is sulphite of potash, which may be used 
In the proportion of one drachm to a pipe of wine. In 
racking, the wine should be exposed to the air as tittle as 
practicable, and the use of a syphon is to be preferred to 
drawing off by the ordinary up or faucet. If either of 
ffee latter is used, the operation should be performed as 
quickly as possible. 

Fining .— Wines cannot always be rendered perfectly 
clear by racking alone, and various substances are intro- 
duced tor the purpose of clarifying then*; isinglass, white 
~of egg, serum of blood, start h, rice, or gum, will answer 
this end ; those commonly used are isinglass for white 
wines, and whites, of eggs for red ; while strong wines, 
which are harsh 'from excess of tannin, are often best 
lined with a little sheep's or bullock's blood . 

For lining white wine, isinglass should lx* dissolved in 
a small quantity of the wine made lukewarm, and this, 
when quite dissolved, should be strained through linen. 
More wine should then be mixed with it, and the whole 
well beaten up with a whisk of twigs. This mixture 
must be allowed to become cold, when it will form a jelly, 
which must be a 4:1m beaten up with cold wine, and then 
poured into the cask. 

For fining red, draw out a few quarts of wine, and beat 
up the whites of new-laid eggs in a part of it, in the pro- 
portion of a pint of wine and two eggs to every ten 
gallons to be lined. Four this into the cask, and well stir 
up the whole with a stick ; then pour in the remainder of 
the wine, and replace the bung. 

The quantity of lining to be used must, however, to 
some extent depend upon the quality of the wine ; in 
lining port, too much lining matter must not be used, or 
there will lx* danger of spoiling the colour, which an ex- 
cess of albumen would carry to the bottom. Keil wines 
may be bottled a week or ten days after clarifying, but 
sherries shoul^ stand for some weeks. Four millions and 
a half of eggs are said to be annually used in Faris for 
lining wine. 


attention in this respect, than from any other canon Ai 
a point of true economy, cheap and inferior corks should 
never be bought No corks should be used that are m 
not round, well cut, sound, flexible free from black* 
ness, and perfectly new. Cork is the bark of a tree {the 
0um*s $ubtr\ common in the south of Europe, and 
* more particularly in Spain. The bark is taken off Ul 
large sheets, and exposed to the action of lire to render i| 
more compact and impervious, hence the blackness which 
we sometimes see on the sides of corks ; these charred 
portions have lost their elasticity, and in the best corks 
are wholly cut away ; any which exhibit it should be re» 
jectcd. 

If the corks are to be waxed— which is desirable with 
all those wines which do not, like champagne, require to 
be wired down— any portion of them which remains above 
the neck of the bottle should be cut off, and the whole of 
the top should be well covered with wax ; this answers 
tlie double purpose of making the cork more completely 
air-tight, and of protecting it from the attacks of Insects# 
Receipts for making good wax for this purpose wiU be 
found in a former volume of the Household Gutflfe 
(vol. ii., p. 29). 

During bottling, the wine should be as little exposed as 
possible. The air must, of course, be admitted to the 
cask, or the wine would not flow ; but on some parts of the 
Continent the following expedient is adopted to prevent 
the wine and air coming in contact ; —a little olive oil Is 
poured on the surface of the wine, and this forms a com- 
plete protection to it 

Removing Win*. r.— The removal of wines is frequently 
attended with danger, especially to the more delicate 
kinds, and these should nut be attempted to be removed 
in either very cold or very hot weather. Hut this is not 
material with all wines, and some of the strong and hardy 
wines of the South arc even better lor heat or agitation, 
and madcir.i is considered to be impto' >*d by a voyage to 
1 the East or West Indies. Wines in bottle, which deposit 
much sediment or crust, arc better iccantcd before re- 
; moval, as the ;u cipiution docs not then mix with the 
liquid portion. Wine in the wood is also better if racked 
» oil lieforc being moved. 


Bottling. -Wine should never be bottled till it is ! Drawling.— All except sparkling wines ought to be de* 
perfectly clear, and if, after lining, it is found, as will canted before they arc drunk, and hi order that the flavour 
sometimes be the case, not to have become so, it is better may lx* fully evolved and developed, they should be de- 
again to rack it off, and to allow it three or four da vs 9 rest canted two or three hours before required for use. This 
before putting it into the bottles. For bottling w ics in operation is one which should be performed with much 
large cellars, various ingenious appliances arc m u v,, but care ; the sediment should not lie disturbed, and the wine 
these can scarcely be expected to be provided in ordinary should not be mode to froth m the decanter. Few persona 
private cellars. AH that is really necessary is a shallow possess a hand steady enough to decant wine with suffi- 
tub, to stand under the ca*k, and a bottling tap, which is j cient firmness, and to stop at the precise moment, without 

C rovidcd with a long nozzle to convey the wine to the some mechanical assistance, anrl various simple appli- 
ottlc. The bottle (which should have Ixhn rinsed out ancc* have Ixcn invented for the purpose. To prevent 
with a little wine, but not with brandvl should be placed gurgling and disturbance in the wine, some person* also 
under the tap in a sloping position -which w>ll cause insert a curved glass tube into the tattle, to supply aif 
least disturbance and froth in the wine — and the wine while the wine is being |K>urcd, well as a glass funnel 
allowed to flow in to within a little less than two incite* . with a curved bottom, to lead the wim; quietly down the 
of the lop of the neck, so that a clear half inch of space ■ side of the decanter, instead of allowing it to plunge 
may remain between the wine and the cork. For corking, violently down into the centre. 

various machines arc used in the wine trade, but in pri- Dtsemes of Wine. — Acidity is a form of disease 10 
vale families all that is required is a “grip" for com* which strong wines are but little liable ; but light end 
pressing the corks, and a wooden mallet with which to thm wines are more rxjx»*cd to it. It results from tor- 
drive them into the bottles. The corks should be simply mentation being tamed on to what is called the acetous 
dipped in wine, but should not be soaked in tt, as soaking stage, and from accik acid being thus formed We have 
causes them to swell before being put into the bottles, j above spoken of all the precautions by which such exces- 
and subsequently to contract, and not therefore to remain, i sivc fermentation should be guarded against t where it 
as they should do, perfectly tight. The corks should be ' docs, in spite of such precautions, occur, it cannot be 
so torn as to be forced in with difficulty, and should be ; stopped in its later stages, and the only plan is then to 
well driven down into the necks of the bottles. Good j neutralise or destroy the acid formed Lead was formerly 
working is absolutely essentia] to the proper preservation ; used for this purftose, but it is now no longer employed, on 
of wine in bottles, and it is a point in which amateur j account of its poisonous nature. Alkalies - -tuirh as sods 
bottlers, especially of the female sex, are apt to toil ; we or potash— may be used ; but they give a disagreeable 
believe that more home-made wines are spoilt through in- ] taste to the wine. Chalk or lime is better and safer, and 
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may always be employed ; egg or oyster shells, used by 
some persons, are but different forms of chalk. 

% Pricked wine Is that in which the acetous fermentation 
has merely begun, and this may be cured by checking the 
fermentation by fining, racking, and sulphuring, as de- 
scribed above; and the acidity may be removed by adding 
half an ounce of tartarised spirits of wine to each bottle. 
Wine which remains turbid is always m danger of this fer- 
mentation, and fineness is not merely a quality desirable 
to please the eye, but is essential to the safety of the wine. 

Mustiness , which results frum unsound casks or corks, 
cannot altogether be removed ; but it can to some extent 
be diminished by exposing the wine affected to carbonic 
acid gas. 

Rapine u is a disease to which white wines are more 
especially subject, and when it occurs a Quantity of stringy 
matter is found floating in the wine. It is desirable to 
precipitate this substance with isinglass, and to rack the 
wine off ; a little tannin will frequently help to precipitate 
the ropy matter. 

The Length of Time necessary for Maturing various 
Wines .—' fo suppose that great age in wine necessarily 
implies great excellence by no means holds good : some 
kinds of wine as much demand to be drunk soon after 
they are made as others do to be kept for a great number 
of years. In ail wines certain chemical changes have to 
take place before they are lit for drinking ; all require 
more or less tunc to bring them to perfection ; a longer or 
shorter time elapses while they remain in that state * and 
afterwards they all deteriorate with greater or ie&s rapidity. 
The chemical changes necessary for the maturing of wine 
go on most rapidly in the cask, and the same process goes 
on afterwards in the bottles, but more slowly ; wine will, 
therefore, keep longer in perfection in bottle than in the 
wood ; but to the proper development of hardy wines 
bottling is by no means essential. According 10 Mulder, 
port and sherry' are stronger and better tlavoured if drunk 
at once from the cask. 

As a rule, while wines arc fit to be bottled and to be 
drunk earlier than red, and most of the French wines - as 
champagne and burgundy— are short-lived as compared 
with the stronger wines of the South. The more delicate 
burgundies arc fit for bottling at the end of a year, and 
arrive at perfection in two. Champagnes generally should 
be bottled early, and will be in (perfection in three years ; 
but some of the best qualities of this wine will continue 
to improve for ten, or even for a greater number of years ; 
the still champagnes last longer than the sparkling. 
Rhenish wine is long-lived, And demands much time in 
the wood ; the liest hock is said to take tweoiy years to 
reach maturity, and wilt keep for four times that period. 
Claret may be kept seven years in the cask, and will 
remain in perfection for a much longer space in bottle. 
Port, chiefly on account of the Urge quantity of brandy 
with which it is fortified, requires many years' keeping, 
and frequently before the brandy is thoroughly mellowed 
the wine loses its colour as well as its strength and true 
vinous characteristics, and becomes tawny. Ports vary 
much, And their fitness for bottling and drinking is best 
proved by trial. Port is an exceedingly hardy wine, and 
may be kept without injury in cellars immediately beneath 
the London stmts— which would ruin the more delicate 
kinds of wine. Sherry, madeira, and similar dry wines 
of the South are also hardy and long-lived, and demand 
a warm temperature to bring them to perfection. As a 
general rule, strong and sweet wines should be kept for 
a long period, and thin and brisk wines should be drunk 
quickly. 

General Remarks.— Vie believe that in the foregoing 
remarks we have embodied all the information most 
necessary for the proper management of the cellar, and it 
only remains for us to point out the necessity for general 
Older and regularity. To this end, it ia well that all 


bins and casks should be numbered, and that a book 
should be kept in which all the operations of the cellar 
may be entered. As a perfect safeguard against mistakes* 
a paper label, stuck in the hoDow at the bottom of. each 
bottle, is also a plan to be recommended. 


SALT. 

Common salt, that used for culinary purposes, in a pur? 
state is a compound of 39*4 parts of the metal sodium, 
and 606 parts of chlorine ; out as ordinarily met with, 
it contains small portions of the chlorides of calcium 
and magnesium *and of the sulphate of lime. When 
exposed to heat, salt produce! a crackling nqjse, which is m 
due to the expansion of its particles, and at a high tempe- 
rature it volatilises. It is to this that $e clearness with 
which a fire burns, on which some salt has been thrown, 
is to be attributed. 

Table-salt is obtained by the evaporation of water from 
brine springs. To obtain the salt, the salt water is 
pumped into large evaporating pans, made of iron plates 
set in brickwork. These pans arc often as large as 
seventy feet long, by twenty-five feet in width, and have a 
depth of one foot and a half. They are heated by several 
furnaces situated beneath them. When these pans are 
filled with brine, and the water evaporated, the salt 
becomes deposited at the bottom of the pan, from which 
it is raked by men towards the sides. The salt is then 
removed, and placed in wooden boxes, perforated with 
holes to allow the liquid brine to drain from the solid salt. 
When solid, the blocks of salt are removed and dried. 

It is found that the character of the salt varies in fine- 
ness, according to the part of the pan from which it is 
removed. When taken from the hottest part of the pan, 
winch is that part nearest to the furnaces, it is found to be 
of finer gram than that produced by any other part. This 
kind of salt is used for the table, as when crushed the 
powder is finer than that produced from the other varie- 
ties. In the middle of the pan, salt of a coarser grain is 
deposited- -this is the ordinary salt —while at the other 
end it is deposited in crystals, which arc known as bay- 
salt. The larger gram salt, that which combines the pro- 
perties of hardness, compactness, and perfection of 
crystals, is best adapted for the purpose of preserving fish 
and other provisions, because it will remain longer between 
the different layers, or will be very gradually dissolved by 
the fluids that exude from the provisions. 

In the case of bay-salt, the salt, when deposited, is not 
put into wooden boxes, like the fine and ordinary kind, 
but is deposited in coarse baskets, in which it is allowed 
to drain, and then dried. 

During the boiling down of the brine in the pan, it is 
fauna that a film of crystallised salt is apt to farm on the 
surface of the liquid and interfere with its evaporation 2 
this is prevented by the addition of a small quantity of 
resin. 

Salt is also obtained from mines, and is then known as 
rock-salt. Although occasionally met with white and 
transparent, it is usually of a red or yellow colour. In # 
some cases it has a purple, green, or blue tinge. Rock* 
salt is rarely found in a state of purity, and generally 
contains clay; oxide of iron, and sulphate of lime. Some* 
times bituminous matters are found in it, and also the 
chlorides of magnesium, calcium, and potassium. Occa- 
sionally shells and the remains of insects and infusoria 
are found in it, and give rock-salt its peculiar red or greeik 
colour. Rock-salt is never used for the table ; it is sonm 
times employed to place in stables, for the use of horses. 

Salt, whfen taken with the food, acts as a tonic, and 
tends to aid the digestive powers of the stomach, perhaps 
by increasing the supply of gastric juice ; and also by sup- 
plying the bite with soda, assisting in the assimilation of 
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Ott; rntf Mtttai* of the food. When nit is taken in 
Inye §e**«ttes» a% fot example, an oottce end n half in a 
amt off water, k acts as an emetic. 

Silt, dmoUtd in Water, is a popular household remedy 
hr the treatment of sprains and bruises, and when added 
to the water of either a hot, cold, or tepid bath, it acts as 
a general stimulant to the system. 


GARDENING.— XXXIV. 

THE PEA. 

THT3 is a hardy annual, of which there are two kinds, 
climbers and dwarfs. Each sort produces pods in 
‘"pairs, and the seeds are ^he only parts used, if we 
except the sugar pea. of which, being minus the inner 
tougn film, the pods are boiled entire while young, that 
is to say, with the seeds or peas in them, the same as 
kidney beans. The varieties of the pea are very nume- 
rous, the principal of which are, of the earliest Dillistonc's 
Early Prolific, Daniel O'Rourke, Early Emperor, Early 
Warwick. SangsteFs No. i, Sutton's Ringleader, and 
Tom Thumb ; for a second crop % Advancer, Bishop’s 
Long-podded Dwarf, Dickson's Favourite, Essex Rhal, 
Dwarf Prolific, Excelsior Marrow, Nutting's No. i, and 
Prize-taker ; for a general, or late crofc Alliance, Blue 
Scimitar, British Queen, Prussian Blue, Champion of 
England, Climax. King of the Marrows, Yorkshire Hem, 
Knu'hPs Dwarf, Green Marrow, Ne Plus Ultra, Veitch’s 
Perfection, and Waterloo Marrow. 

These varieties differ from eac h other either in the colour 
of the blossom, height of the stem, modes of growth, 
hardiness to stand severe weather, or flavour of the fruit. 
In respect to the time of sowing, much that relates to it 
has boon observed m the estimate and classification of 
sorts ; in other words, the earliest kinds should !>e sown 
in January ; second early, and later sorts twice a month 
to. the end of May ; two sowings of the earliest sorts in 
June for a late crop, and two early sorts about the third 
week in Nov^nilwr. It is the practice of many people 
(hut a very wrong one in our opinion; to try for an early 
crop by sowing m warm situations in December ; and 
after a great deal of tiotihlc and anxiety to protect the 
crop from the inclemency of the weather, it more fre- 
quently happens that their tioublc, anxiety, and crop are 
all lost together than otherwise, and thus in the long run 
they are no more forward than those who nevet »w till 
the middle or end of February. The fruit or prviduce, 
too, of these last is very seldom a week later than those 
town in October, and frequently surpasses them in both 
time and prolificness. 

The only remark that can be here made. f in addition to 
what has already been said respecting the time of sowing, 
is that a successive crop of the same sort of jwa should 1m* 
sown as soon as the preceding appears above ground, and 
not before ; but a later sort and an early sort may be 
sown at the same time, and the late will conic in suc- 
cession. The pea will grow on almost any soil, if it 1m? 
rich and of a good depth. If the ground on which peas 
are sown requires manure, it must be well rotted — for new 
dung does more harm than good- and the soil for the 
early crops should be very dry ; but for manure and Lite 
crops a rather moist soil will be most suitable. The 
situation for the early crops should be sheltered and the 
aspect sunny ; but for main summer crops the situation 
ought to be open, and for late crops return to a sheltered, 
sunny border. For early sons sow on the surface of the 
ground, without drawing drills, m rows three feet apart, 
scattering the peas about six inches broad ; draw the soil 
on both sides ofehc row upon them with a rake, covering 
them about an inch and a half deep. 

For summer and main crops, draw drills two inches 
deeft and, according to the sort, from four to six feet 
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asunder, and draw the earth over them in dry weather 
three inches thick, but in moist weather a two* inch layer 
of soil will be enough. The distance the peas should 
lie in the row must mainly depend upon their site and 
the season. As the early crops appear, the soil mud 
be drawn over them, and as they advance from half an 
inch to three inches high, and when the weather ia dry, 
draw the earth to the stems, and continue gradually as 
they ascend. 

Yvhen the plants have advanced to from six to ten 
inches high they must be staked. For this purpose 
branchy sticks must be provided* of such a height as 
the sort may require, that is to say, from three to nine or 
ten feet. In placing these sticks, set them in the ground 
close to the row on both sides, and lean them slightly 
inward. If, in the course of summer, dry weather should 
occur, watering will be necessary, and particularly so if 
the plants arc in flower or the fruit swelling. Early crops 
are frequently gathered too soon, or when the peas aeg 
too young, for the sake of having them at table as soon 
as possible. In all ca*es they ought to be gathered white 
the peas are green and tendei, yet they may be pre;IJ 
plump. None should Ik left to grow old, as that w.mld 
prevent the young pods filling to full perfection, and like* 
wise tend to shorten their dm. it ion. * In order to procure 
good seed, sow as many as you are likclv to requite, on 
purpose, and let them stand till the pods arrive at full 
maturity. The period at which perfection is attained will 
be indicated by the seed turning brown and the peas 
hardening, when they may 1 m? taken up for threshing out, 
cleaned, and stored away till wanted. 


FACTS WORTH KNOWING ABOUT FISH. 

FlSll, when considered with reference to the nourishment 
which they contain, appear to rank between animals and 
vegetables. When fish is consumed us * he principal article 
of food, larger quantities are required than when meat is 
used, owing to the smaller amount of nourishment it Con- 
tains, From tlo'- cause, and also because fish is so much 
more easily digested than meat, fowl is required much 
sooner after a meal of fidi, than when animal food is 
taken. Owing to its grtyier digestibility than meat, fish 
is better adapted for invalids, more especially as it does 
not produce feverishness, like meat diet. 

Tnc most digestible kinds of fish arc those with white 
flesh, such as the cod, tin hot, sole, whiting, haddock, and 
flounder, the flesh of all these possessing a whitish ap- 
pearance. Of the fish iust mentioned, the whiting, had- 
dock, and flounder arc tnc easiest of digestion. 

The flesh of fish, when in good condition, is always 
fleshy and opaque ; when it is of a bluish colour, or 
appears slightly transparent after being boiled.it proves 
either that the fish is out of season, or of inferior quality. 

Sometimes fish has lieen found to exert a poisonous 
action on the system, producing headache, giddiness, and 
an eruption on the skin resembling that produced by 
being stung with nettles. In some rases, even death has 
U’en caused by this means. Although it may be trite, in 
vome cases, that the ill effects produced by fish may be 
clue to the bad condition of health in which the patient 
happens to l>e at the time, yet in most cases it can only 
be attributed to some poisonous principle developed in 
the fish. This may be due to their iking eaten in a 
Mjason when the fish is out of health, and therefore unfit 
for food, or it may be produced by the poisonous nature of 
the food on which the fish has lived. 

Oysters, when fresh and in season, are very nutritious i 
when, however, they have a bluish appearance, they are 
liable to produce affections of the bowels. Salmon con- 
tains much nourishment which is due to the oily matter 
which its flesh contains ; and for this reason this fish {§ 
less suited for invalids than those of the white kind. 
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HOUSEHOLD DECORATIVE ART.— XL 

SHELL FLOWERS. 

Beautiful groups of artificial flower* may be made very 
easily with shells of a common kind. Some are made 
simply of white shells, buff, or pink-tinted shells, of the 
common kind| so abundant on many of our English 
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Most of the shell flowers are made by means of a 
cement in the first 
place. Melt to a mo- 
derate consistency tf 
quantity of gum tra- 
gacanth ana a little 
alum; mix this into 
a thick paste with 
plaster of Paris and 
a small piece of sugar 
of lead. Make a ball 
of this, the shape of 
an orange— tliat is, a 
flattened round— and 
about half or a third 
the sire of an orange. 

Let this nearly diy. 

Then take a stiff 
strong wire, long 
enough for a flower- 
stem. Wind it round 
with a strip of green 
tissue paper, half an 
inch wide. Thrust it 
into the ball of ce- 
ment, upon which the 
flower is to be con- 
structed. Place the 
wire, with the cement 
at the top, in a 
tumbler or vase, long 
enough to hold it com- 
fortably ; first taking 
a stout card, larger 
than the mouth of 
the bottle or vase, 
with a hole cut in it, 
just of a sire to ad- 
mit the wire stem 
easily, and placing it 
over the tumbler: 
this keeps the work 
steady. Set in the 
shells according to 
the flower to be re- 
presented, and let it 
remain untouched till 
the flower is quite 
dry. Then take a few 
short leaves, with the 
stalks cut off and wires removed, and gum them to the 
back of the flower, so that they may project all round 
partially. When a sufficient number of flowers are made, 
take a pretty wicker basket, line it with green tissue paper, 
and fill it with the cement When this Ts nearly dry, stick 
the flowers in, and place sufficient leaves about them. 
The basket should be so well filled as entirely to conceal 
tile cement. Do not move it until the cement is quite 
dry. The leaves used are the ordinary muslin ones, such 
as are employed for bonnets. Fig. i shows the lump of 
cement attached to wire ready for the shell-work. 

JV Mak* * /far/. — Dip the shells (Fig. a) into a strong 
mixture of powdered carmine and liquid gum. Let them 
dry. They ought to be of one uniform deep crimson. 
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Put three together in the centre of tit* 
one over another m closely as potable, to fort* Dm beast 
Place a row round these, also closely, mid so on, row after 
row, each shell slightly overlapping the other, till the 
cement is completely filled, and the flower fttiH fo t 
The shells are placed lengthwise, on end, as shown in 
Fig. 3. Add some leaves all round the flower, which 
are to be fixed on at the under part of the cement, cover- 
ing it at the bottom completely. Fig. 4 is a small repes* 
sectarian of the rose. The shells that farm the rose a* 

about half an inch 
long. To' make a 
rosebud, choose shells 
at least half as large 
again ; fold them* 
over the same way in 
the centre, and close 
the succeeding shells 
closely round them; 
also, instead of plac- 
ing the shells in the 
cement upright, as 
shown in Fig. 3, ar- 
range them length- 
ways, as shown in 
Fig. 2, and put a large 
rosebud calyx on the 
stalk after the ce- 
ment is quite dry. 
The centre of cement 
for a rosebud is very 
much smaller than 
for a rose, not being 
quite a quarter of the 
size. 

For a China AtUr 
the white transparent 
shells are cut in 
pieces, like Fig.' 5, 
the centre being as 
small possible, the 
largest half as large 
again as the diagram. 
In the centre they are 
arranged as close as 
possible. They are 
all upright, and to- 
wards the edge in- 
clining to radiate out- 
wards slightly. When 
the cement is quite 
dry, charge a small 
camel-hair brush with 
carmine and gum, 
and lightly variegate 
the flower here and 
there. 

For a Ranunculus, 
shape the ball of ce- 
ment like Fig. A Take the same kind of shell as for the 
rose, but rather smaller. Paint them well with a bright 
yellow. Set them into the cement as the rote was set, 
only very much closer together, each one wrapping over 
the other, as dose as it is possible to make than, ns far 
as the dotted line from a to B, in Fig. 6, or even low er 
down. 'Set in the rest gradually, more and mote open, 
the last two rows radiating outwards a little. Dip a brush 
in carmine, and lightly mark the tips of the shells* to give 
them an irregular, jagged appearance. 

The Pumm^Urmer is set upon a cement foundation, 
resembling Fig. 7, only larger. A small piece of fine 
wire covered with pen stilt, such as is used for the 
making of paper ana wax flowers, is placed in the 1 
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The stamens arc made of the fine ends of por- 
ca^tee tgrifla dyed blue, and tel in two rows, tbirty-six in 
Ibe outer tow and twenty-four in the inner one. The 
•Mi* {Fig 8) of transparent white form the dower. They 
aielm on m two row* of seven each, placed alternately. 
The pmon-flowor looks pretty laid over some large 
camellia leaves, which may be cemented underneath it, in 
the manner already described. 

Atffer 0/ the ValUy are made with very small, white, 
finer-naif shaped shells. Make a little ball of cement, 
the siac of a small pea (see Fig. 9), and attach it to fine 
wire* Place round it 
three small shells (see 
Fig. 10}; make a row of 
these fixed to a larger 
wire, and cover that 
with paper. Add t lily 
of the valley leaves: 
nine make a spray. 

There is a small shell 
of the same kind, lined 
with a deep pink, which 
makes well into flowers. 

For the construction of 
these, make a perfectly 
flat piece of cement, the 
size of a farthing ; at- 
tach the shells in flat- 
looking rows, like pink 
May, after fixing in the 
centre a green heart, 
such as is sold for paper 
or wax flower making. 

White May Blossoms 
(Fig. 12). Make a flat 
piece ol cement like a 
button, and attach it to 
a wire. In the centre 
place a May-heart, such 
as is sold for m;xT or 
wax flowers. Place 
round it four while 
and transparent shells. 

Make four or five of 
these, and mount again 
on a larger stem. Make 
another group of the 
same kind. Mix some 
powder-blue, cobalt, or 
French ultramarine with 

S un-water, and mark 
ic edges with it, streak- 
ing the inside a little. 

Vary the marking as 
much as possible. Tip 
two shells out of the 
four, and leave the 
others; or tip three, and 

lefivc one. Let the colouring, in this case, be careless. 
• Fig. 13 represents another kind of flower. Make a 
larger flat button of cement In the centre arrange 
four flat white shells, and others round them. Make a 
found ball of cement, like a bead, and place it in the 
centre. Tip and streak the shells with blue. 

Pink Postbuds . — Beautiful imitations of flowers may be 
made with the pink nail-like shells very common at Calais. 
Place them endways, in the manner shown by Fig. 3, and 
arrange them to resemble a rose as closely as possible. 
No artificial colouring is needed. Roses may also be 
made tin* way, with a very charming effect. 

/ 4 dw#mm»<~Tafce a pair of small shells, smaller than 
those used for the passion-flower, like Fig. 8, white. Paint 
Insert a ti nt* piece of the ce m e nt 
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between the pair of shells. Oose them over lb Attach a 
wira. Make about eight of them, and then foim them 
into a spray with leaves upon a stronger wire. < 

Pink May .— Take the little shells lined with deep pink, 
the same at those used for Fig. 13. Make a small flat 
button of cement Place a May-heart in the centra (a 
“ heart,* as it is technically termed, means stamen and 
pistils). Set round it six of the small shells (see Fig* 14)* 
Make a group of four or six* 

Geraniums .— M akc a cement foundation the site of a 
large pea. Put in it a large green heart, as before de- 
scribed. Round this 
are four shells, arranged 
like Fig. 1 1, either shells 
the shape of Fig. 8, filed 
flat across the top, or 
shells so formed. Paint 
the upper half of each 
deeply and abruptly* 
with carmine; or two 
may be painted thus** 
and two streaked — 5 
some have all four only 
streaked. (Sec Fig. 15.) 

Forget* mt* nets . — A 
•mall pea should be 
made of cement At- 
tach it to wire. Paint 
some of the small shells, 
such as were used for 
pink May, a deep blue. 
Put four on the pea. In 
the centre put a little 
ball of cement and 
colour it yellow. Make 
a round group of about 
six. sc* Fig. 12.) 

Make a large pea of 
cement and place it on 
wire. Cut white shell 
into two sets of spikes, 
place six small ones 
round the pea, ami nine 
larger under these. 
Colour the centre of 
the cement pale yellow 
(See Fig. 16.) 

A Camellia* — Take 
shells like Fig. 8, and 
other shells of the same 
kind, one or two sixes 
larger. File them all 
off from A lo 11. Make 
a cement foundation in 
shujic between Fig. I 
and Fig. 7, and of a 
large size. Take a few 
much smaller shells, 

I stick them in the centre close together, jioinu upwards 
] and upright, to make a centre. Round these arrange the 
| filed snclis in rows, the smallest first, and curled back* 

- wards like a camellia petal. The shells used for this 
should be thick, white, and not too transparent* Some 
of the camellias can be streaked with carmine ; irregular 
shell flowers may also be made, like Fig, 1 1, without a 
heart in the centre, but with another shell of the same 
kind fixed on the top of the centre to the cement, or with 
a little bit more cement. (See Fig* 17.) 

A Dahlia.*- Make a cement foundation, in shape be- 
tween Fig* 6 and Fig. 1. Put a green heart of four little 
pieces, lute Fig. 2b in the centre* Arrange in rows, row 
and row, shells the way up of Fig 3* They may be 
gradually huger towards the edge. When finished, i 
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THE POTATO. 


vermilion and gum and a little carmine mixed to a deep 
colour, inclining most to vermilion. Speckle every shell 
well, to variegate it completely, and most so at the edges. 

Snowdrops . — Take a few thick white shells* with raised 
dotted backs, tike Fig. 19. Make a large pea of cement 
on wire* Fix in the centre an azalea head. Round this 
place five of the shells, overlying one another a little, 
and half open, like a snowdrop. The part of the shell 
where the shells meet when in pairs is towards the edge. 
Fig. 20 shows the flower. 

Crocuses . —Take the same kind of shells as those used 
for the snowdrops (Fig. 19), and paint them bright yellow, 
and make them up in the same way. Or make a large 
pea cement ; use no heart. Close three shells together 
first in the centre, and place three half-open shells round 
them, in the way shown in Fig 2t. 

In making the snowdrop, crocus, and geranium, it is 
the Ik* st plan to procure some very large rose calyxes. 
Cut off the projecting leaves. Fix each calyx to a stem, 
and then fill the calyx with the cement. Proceed after* 
wards with the flower as directed already. Flower* that 
•how the join between the cement and stem white, when 
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A well-pressed potato has beeir fixed 
of the merits of a cook. At the meeting of a West-End 
club committee, specially called for the selection of a 
cook, the first question put to the candidate was » u Can 
you boil a potato ?’* 

Not a little depends upon the choice of the potato ; 
some will not bear the cuticle to be taken on before 
boiling, others seem to be the better for h* and experience 
must determine whether they arc to be put in the pot 
with their jackets on, or stripped ; finally, if one variety 
cannot be found which shall be good from the time of 
raising till the summer is Veil advanced, two variettaf 
mav be found, one of which will be good when taken u pt 
and the other in spring, and until carjy potatoes may be 
obtained. 

It is well known that a good potato may be spoiled by 
bad cooking ; and by good management a bad one may 
be rendered comparatively good. In fact, no vegetable 
depends more on the cooking than a potato. An iron 


quite dry may be painted with powder-colour, mixed with J saucepan is preferable to a tin one for boiling potatoes, as 
thick gum, at that part. f it prevents their boiling too fast The best way is to 

Fuchsia. —To make a fuchsia, put a pea of cement on wash them very clean, then put them on the tire with just 
a stem, place in the centre a fuchsia heart. Round this cold water enough to cover them ; when it has begun to 
close four small white shells, like Fig. lo, the heart hang- J boil, throw in a handful of salt, and add a pint of cold 
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mg clown in the centre. Then make the slender part of 
the fuchsia, marked A in Fig, 23, of the cement Cut four 
pieces of shell the shape of Fig. 22 . Colour them deep 
curmine. Fix them round in the way shown in Fig. 22, 
and then colour a in Fig. 23 also red. 

China Aster**- There is a very pretty -looking transparent 
white shell, rather oval. Make a cement foundation like 
Fig. t, only larger. Set it with this shell, extremely closely 
in the centre, and gradually more open. 

Periwinkle. — Take some of the shells like Fig. 3, of 
a good size. Stain them a deep blue inside with powder- 
blue and carmine. Fix six of them on a pea of cement. 
Make a little pea of cement, place it in the centre, and 
paint it white. The shells to form this flower arc fixed by 
the edges, like Fig. 3. (See Fig. 24.) 

A Yellow Rose is made like a pink one, of the pale 
yellow shells of the kind shown in Fig. 2, not coloured, 
out nuturally tinted. 

A pretty flower, much like the periwinkle, may lx 


water, which checks their boiling, and leaves them time 
to be done through without allowing them to crack. As 
soon done (lo be ascertained with a fork), pour off the 
water, and set the saucejun on the fire for a short time, 
until the remaining nn>,>tmc is evaporated. If not im- 
mediately wanted, do r.. *t place on the lid, or the steam will 
be confined; hut cover them with a doth. New potatoes 
should not he o\er-boilcd, or they will be tasteless and 
watery. Potatoes to mash should bo boiled firm, as above, 
tlien peeled afterwards ; break them smooth, adding a 
little milk and salt and butter. 

Count Ruinford's directions are as follows ; — The 
potatoes should be as much as possible <4 the same size, 
and the large and small ones boiled separately. They 
must be washed clean, and without paring or scraping 
put in a pot with cold water, not sufficient to cover them, 
they will pnxlucc themselves, before they boil, a con- 
siderable quantity of fluid. If the potatoes be tolerably 
large, as soon as they boil throw* in some cold water occa- 


made of nine shells placed on in the same way as the ! sionally, till the potatoes are lioiled to the heart, which 


periwinkle, white and tipped with blue at the edges ; the 
ball in the centre one tipped with white, tinged with green. 

The object in filling the basket with cement is to have 
a material to hold the flowers, strong eno^jh to keep them 
ilk place— for they arc rather heavy— and also to prevent 
the basket from easily tipping over. The shells are very 
brittle, and great care is needed not to damage them when 
made; but, with proper security from injury, they will 
last more than one generation. Pfit.v t!.o basket on a 
crimson, velvet-covered stand. 

The closer the shells arc set together, and the more 
shells are used to compose such flowers a% the dahlia, 
rose, and anemone, the better the flower looks. If any 


will take from half an hour to an hour and a quarter, 
according to the size ; they will otherwise crack, ana 
burst to pieces on the outside, whilst the inside will be 
nearly in a crude state. Throw in a little salt occasionally, 
and it is certain the slower they arc cooked the better. 

W hen boiled, pour off the water, and evaporate the 
moisture by replacing the saucepan once more over the 
fire. 7 ’h is makes them remarkably dry and mealy. They 
should be brought to table with the skins on. 

The Potato Saucepan is a safe and simple contrivance 
for cooking potatoes by steam : it consists of a saucepan 
w*ith a drainer on feet, beneath which is poured about a 
pint of water, which, as it boils, rises in steam through 
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of the colour is removed from the painted shells in , the potatoes. They should be taken off the moment when 
nuking them up, when the cement has become quite dry ! done* else, the water having boiled away, they will become 
and hard, take a brush charged with the right colour, and j burnt, 
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1 no all the damaged pieces. In the basket (see page } 
will U* observed on the left a passion-flower, lilies of \ 
the valley. May and some other flowers ; on the right, a 
dahlia, a snail ranunculus, and part of a rose. In the 
centre of this basket, which is engraved from a photograph ( 

taken from shell flowers, is a damask rose ; on the reverse J wash them well ; put a handful of salt in the 

side are a yellow rose, a large ranunculus, and China aster, they are to be booed hu covering, of course, with cahd 
crocuses, and snow-drops, and the basket is complete with water, and boil fmiekfa the quicker the better, 
rosebuds, cineraria, geranium, a camellia, fuchsias — in In Inland this root is cooked so that it may have, as 

short, all the flowers here described with buds and leaves. j they call it, a horn in it ; that is. that the middle of is 


To Pod Potatoes {Scottish Method ). — Wash the earth 
oft the potatoes, and scrape or pare the skin off, as thinly 
as possible, not only from motives of economy, hot also 
because the outside of the potato is always the beat. 
Then let them stand soaking u water about two hoars $ 
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of At potatoes, and^Uce it on the side of the fire with* j mealy potatoes beaten to a paste in a mortar, with chop-v« 
out sitter for about twenty minutes, and serve. In j parsley, chives. and ahalot, butter, fist hacon cut into c£e& 

le of the uotatopL abh 


on the flat hearth ; a little of it is generally scraped op nearly All them with the above paste, put them o 
ro*nd the pot so as to keep a gradual heat ; by this plan buttered tin, and bake them in a Dutch oven ; * 
the potato is both boiled and baked* Even in those browned, serve. 

famines where such a common art of civilised life as Bn Salade.— Boil, peel, and slice potatoes, and $ci 
cooking ought to have made some progress, the only im* theta with oil, vinegar, salt, pepper, and fine herbs ; 
provesnent they have upon this plan is, th<\j they leave the either sliced gherkins, beetroot, or capers. 


rotators in the dry pot longer, by which they lose the ! 
hone. They are also served up with the skins (jackets) 
on, and a small plate is placed fey the side of each guest. 
Such is the account given by Alexis Soyer. 

7 ft/ Lancashire Mode of dressing Potatoes is admirahle ; 
there, contrary to the general practice in the southern parts 
of England, the potatoes are first peeled. The large 
potatoes are cut in pieces of the same sire as the smaller 
ones, so that they may boil equally; a little salt is thrown 
into the water before it begins to boil ; when done 
thoroughly, pour the water from them ; then place the 
saucepan for a very short time on the fire to dry them, ! 
and tnat all may lie equally dried, shake the saucepan, 
that those at the bottom may be brought to the top. 

To Fry Potatoes . — Peel and slice them thinly, or cut 
them as you would divide an orange ; dry them and fry 
them in feoiling Lard or dripping, and move the pan until 
the potatoes are crisp, when they should be taken out, 
drained upon a sieve, sprinkled with salt, and served. 

Potato Palls.-- Make mashed potatoes into lulls with 
egg yolk ; flour them, fry than in dripping, dram them, 
and ferown them before the fire. The above, not browned, 
but served with brown sauce over them, are a ragodt of 
potatoes . 

'Hie potato fibre is an excellent ingredient for n pudding. 
To make it plain, take two spoonfuls of the fibre after it 
has been strained through a hair sieve ; boil it for half an 
hour with a quart of milk, adding two ounces of butter; 
keep stirring it while on the fire, and if it becomes loo 
thicV, add more milk ; put it into a dish Ix'forc the lire or 
in an oven. A richer pudding may W. made as follows : 
llcat five or six eggs with some sugar and spice and a 
glass of brandy or whisky. Some add, to give it a fl ^ • *tir f 
two or three tcaspoonfuls of marmalade. Let the pud< ng 
be put into a dish, and when nearly cold, pour the mImvc 
ingredients into it ; mix them well, and then set the dish 
m an oven, or before the fire, till it has got a fine brown 
Colour. 

Potato Flour can be converted into a jelly in the same 
manner as arrowroot. It must be first moistened with 
cold water, then put into a bowl, and boiling water very 
gradually poured on it, stirring it all the time, and in a few 
minutes the jelly will be formed. A little salt or sugar 
may be mixed with the moistened flour before the warm 
water is added, and a little milk will make it very palat- 
able. The fibrous part of the potato is a most valuable 
»%rticJc of food, whether dried for horse* or dried for cows 
and pigs. 

Potato floor, boiled with milk and a little sugar, forms 
one of the most palatable, wholesome, and cheap dishes 
of which a labouring man can partake, and cannot be too 
strongly recommended to cottagers, who ought always to 
convert a portion of their potato crop into flour, to be used 
when fresh potatoes cannot Ik gob 

Roasted and Baked Potatoes.— To ensure their bring 
done; half boil potatoes and finish them in a Dutch oven 
befere the fire ; in Wood-ashes ; or send them to a baker's 
on a dish. 

Potatoes (French Method) Forced.— Boil, ped, and 

Ace potatoes ; pot them into a stewpan with butter. 


nearly fill them with the above paste, put them on a 
buttered tin, and bake them in a Dutch oven ; when 
browned, serve. 

Bn peel, and slice potatoes, and season 

them with oil, vmcg.tr, salt, pepper, and fine herbs ; mix 
either sliced gherkins, beetroot, or capers. 

Fritters. — noil and peel potatoes, grate or mash them, 
and add four wdbbnttcn eggs, a little cream, chopped 
parsley, chives, salt, and spice, and well mix the whole 
together. Drop a tcaspoonful of this paste into a pan of 
boiling Ltrd or butter, when it will swell into a light fritter.^ 
Or, take the mealy part of potatoes roasted under tint* 
ashes ; beat it in a inortar with a little fine salt, a spoon- 
ful of brandy, some fresh butter, and c ream ; mix the^ 
whole, adding gradually a well* beaten egg; shape the 
paste into small balls, which roll in flour, try, and serve, 
sprinkled with powdered sugar. 

Potato ( ate. ~ Peel mealy baked potatoes, mashed, put 
them into a .saucepan with salt mid grated lemon fieri and 
fresh butter, well stirring the whole ; add orange- flower 
water, eight yolk* of eggs, four u lutes (whisked), and mix 
the whole with the potato purdc ; pour into a buttered 
mould and bake. 

A la Mai/re d' Hotel.- Having lightly boiled, bake 
potatoes, cut them into slices, and pour over them melted 
butter, with parsley cut fine, and in it; season with pepper 
and salt, adding lemon-juice, if liked. 

Potatoes {Hetman Method). ry in some butter small 
slices n f bread and slic ed potatoes, nearly ’toiled in water, 
lightly salted ; serve them on a clish. ano ;*our over them 
a little botiilli of p<> ito flour ; sprinkle them with sugar, 
and brown them in i Dutch oven. 

In Piussi.i pot nines are strived in six different forms : 
bread is nude fi«»in them ; soup is tliit keiicd wall them ; 
there are h ied potatoes, potato salad, potato dumplings, and 
potato thec.-e. 

Count Kumfurd has left these practical receipts ; — 

Potato Pudding i. - t. Mix together twelve ounces of 
boiled ina died p«ii.itiH\4, one oumeof suet, one ounce (a 
sixteenth of a pint, of milk, and one ounce of « hccsc. The 
suet and rh< r'»e to be melted, or chopped a* fine an isos* 
siblc. Add as tnm.li hot water as will convert the whole 
into a tolerably stiff mass ; then bake it for a short time 
in an earthen dish, either in front of the fire or in an oven. 

2 . Twelve ounces of m.\shed potatoes, one ounce of milk, 
and one ounce of suet, with x.ilt. Mix ami bake as before. 

3. Twelve ounces of mashed potatoes, one ounce of suet, 
one otmcc of red herring chop|ied tine or bruised in a 
mortar. Mix and bake. 4. Twelve ounce* of mashed 
potatoes, one ounce of suet, and one ounce of hung beef 
grated nr chopped fine. Mix and bake. 

Potato Bread may be made a* follow* : The potatoes 
being rasped or bruised by a raxn or mill, the pulp is 
dried ana reduced to flour, which may Ik made into 
bread with the ordinary pro|x>rtion of ycaju. It is then 
mixed with a sufficient quantity of water to form into a 
paste, which is not long in fermenting when subjected to 
a proper temperature, waking in the ordinary manner 
When the potato flour is mixed with wheaten flour in 
equal proportions, it makes excellent bread, being very 
light, and capable of bring kept a long time. Bread made 
with potato flour alone is not to be compared with wheaten 
bread. The following is a plan for introducing potatoes 
into wheaten bread .—Boil five pounds of potatoes well, 
then dry them over a fire or in the oven until they fall to 
pieces and become flour, which they will do if properly 
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managed. Then make of them a batter like thick gruel ; Tke Tomato, or Common Lav* Appk f bm native of 
strain this through a coarse sieve or cullender ; then mix South America ; but is much cultivated in the Vldtodt 
this, instead of water, with twenty pounds of dour. If States of North America, and in Fiance, Germany, .mat 
the yeast be good, the bread thus made will be as light Italy, and latterly in Great Britain! When ripe the fruit 
and agreeable as that made of all flour. has an acid flavour, and is added to soups, sauces, ftc* 

Potato Cheese is thus made in Saxony Boil potatoes It is also used in confectionery as a preserve, and some- 
of the large white kind, and when cool peel them,* and times as a pickle. As the fruit can only be kept for a 
reduce them to a pulp by a grater or mortar To seven short time, it is made into a store sauce, which is mu c h 
pounds of this pulp add a pint of sour milk, and salt, prized, and is, moreover, economical When tomatoes aapo 
Knead the whole together, cover it up, and let it remain m full season, gather them quite ripe, put them finra 
three or four days ; then knead it, and place the cheeses stone jar, and bake them in a cool oven ail night Rub 
in small baskets to drain. Then dry them in the shade them through a sieve, and to every quart .of pulp add one 
in layers in pots. They will be much improved by pint of chill vinegar, and three-quarters of an ounce at 
keeping. | shalots, and thd same of garlic, peeled and cut in slices. 

Potato IUfr is made In Silesia thus cheaply ; — Twenty- J and salt to taste ; boil the whole together, and when tMfe 
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malt, half a pound of hop9, and two quarts of yeast. The ; sieve, and boil for about twenty qiinutcs ; bottle far 
cost of one tun of such beer is stated not to exceed two ; storing, and resin the corks. Powdered ginger, or soy, or 
shillings ami twopence, consequently the cost of a quart . essence of anchovies, is sometimes added to the above, 
does not amount to one birthing. I Instead of chili vinegar, plain vinegar seasoned with 


does not amount to one birthing. ! Instead of chili vinegar, plain vinegar seasoned with 

Potatoes in Bleaching. - Substitute for soap an equal ] cayenne pepper may be used. If stored in a cool, dry 
quantity of potatoes which have been three parts boiled, place, it may be kept good for years. This is an excef- 
The linen should be well soaked in cold water and then lent sauce for pork chops, roast pork, mutton, lamb, or 
in hot water, whence each piece should be taken out and j veal cutlets, and calves’ feet. 

rubtad with the potatoes, as with soap ; then rolled and ! Mushroom Catchup is made thus, by Lady Hanover's 
wrung, and then boiled again with the potatoes ; and this ; receipt - Cut full-grown mushrooms, steins and skins, 


rubtad with the potatoes, as with soap ; then rolled and ! Mushroom Catchup is made thus, by Lady Hanover's 
wrung, and then boiled again with the potatoes ; and this ; receipt - Cut full-grown mushrooms, steins and skins, 
process is repeated. It is then rinsed in soft water, pressed, j crosswise ; put a layer in an earthen pan, and sprinkle with 
and hung up to dry. The linen thus bleached will be J salt, then another layer of mushrooms and salt ; let them 
perfectly white. Kitchen linen which has the smell of stand three hours, then pound them in a mortar, and let 
tallow becomes perfectly inodorous when bleached by them stand two days, stirring them with a wooden spoon 
this process. j twice every day ; then put the whole into jars, and to 

Oxalis Crenata , introduced from South America as a ! every quart add half an ounce of whole black pepper, and 
substitute for potatoes, which it resembles, and is said to ' the same of allspice ; put the jars into water, which should 
have a more agreeable flavour, maybe dressed as follows : boil slowly round them two hours and a half ; then take 
— Its stalks may be peeled, and used like those of rhubarb, * out the jars and pour the juice into a clean double sauce- 
in tarts. The roots may be dressed like potatoes, thus : — * pan, and let tiic water boil round it one hour more ; pour 
Set them on the fire in boiling water, and when soft pour ; it into a basin, and next day pour it into lxntlcs, closely 
off the water, anil place some hot cinders near the ltd of ' cork it, and store it in a cool, dry place. Whole black 
the saucepan, which will thoroughly dry them and render pepper and allspice should be boiled with it, and the 
them mealy. 1 straining can be used for hashes. The^substance of the 

The Cer/euit flu lb tux is another substitute, said to mushrooms left after straining should be pressed between 
surpass the potato in nutritive qualities, and contains two plates, and dried in a screen before the tire, 
more starch and fatty matter, and has a very agreeable j When it is dry, pound it, and put it into bottles, to lie 
flavour. Another substitute is a gigantic yam, a yard in * used as catchup. Mushroom catchup is frequently made 

length, from Rio Janeiro and New Zealand; also a ; with stale mushrooms, whereas they should be as freshly 

Chinese yam, which, in culture, needs no watching, and ! gathered as possible, else the best flax our will be gone, 
delies any one to |mll it out of the ground, as may be ; and the mushrooms be in a very unwholesome state. If 
done with carrots or turnips, and which is so much com- ! you see any mnotdincss on the top of the catchup, or if it 
plained of by farmers. J get thick and ropy, boil it again with some whole pepper. 

Potato Yeast. — Boil and mash mealy potatoes, and \ sliced ginger, and hay-salt ; and to every quart ado m 
beat them very smooth , add boiling water until they i pint of porter or stout, or old strong beer. Much of the 
arc the thickness of good yeast, and put them through a f catchup which is sold by grocers and oilmen is a vile com* 
sieve. To every pound of potatoes add two ounces of pound of ihe liver and roe of fish, seasoned with pepper, 

brown sugar, and when warm stir in two or three spoon- j &c. If you wish to insure catchup being good, you mutt 


brown sugar, and when warm stir in two or three spoon- j &c. If you wish to insure catchup being good, you mutt 
fuls of good yeast to every jHumd ; keep it warm until the f use fresh mushrooms, and make it yourself 
fermentation is over. Bread must 1* made with this ! To Pot Mushrooms.— Peel a quart of large buttons, 
yeast a longer time before it is baked. When you want it , dust them with white pepper and a pinch of pounded 
replenished, add a few more potatoes and a sjioonful of j mace and cloves ; put them into a stewpan over a slow 
blown sugar. * I Are, add a little butter, and stew them in it till they are 


COOKERY, — L X 1 1 . them, and tie over closely with bladder. 

Walnut Catchup. - Look for walnuts from the middle 
sroHK 4. a . 0 f July, and mix common salt with the green walnftt hulls 

A noon sauce, which 44 tastes of everything and tastes of (as directed for mushroom catchup), and let them stand 
nothing* 1 that is, all the articles in it aic wrtl propor- a week, after crushing them ; then pour off the liquor, 
turned, and neither predominates— is so important in re- j simmer, and skim it. Put to every two quarts an ounce and 


tender ; then put them into pots, pour the butter o*er» fl 
them, and tie over closely with bladder. 


STOHK SAUCKS. 
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a supply of sauces in all seasons, and with the least 
trouble, is worth studying. The number of sauces has, 
of late years, greatly increased ; but in the manufacture of 
some of them the quality of their ingredients is, we fear, 
less attended to than the taste of me consumers, and 
hence they are best made at home. 


B irl I rr n HD 1 iTj 


of whole black pepper, and half an ounce of cloves ; 
slowlv half an hour, strain, and when cold, bottfa 
and keep it in a cool, dry place A much far walnut 
catchup than the above is made from the juice of young 
walnuts, simmered, skimmed, and seasoned as above 
with the addition of anchovies, not boned (a quart*? of a 
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lo a quart), mad when quite cold, strain and bottle 


Walnut catchup or liquor is the basis of most of die 
sauces for made dishes and fish, &c., and sold under 
various fanciful names. The recently-discovered 4 * pine- 
apple flavouring* is used to advantage in many of these 
sauces : it is found in the pinc-applc, melon, and some 
other fruits, and, being a novelty, is a desideratum in a 


^Oyster Catchup. — ho\\ two dozen of oysters in their 
liquor till the flavour is drawn from them, strain, and 
mod to the liquor an equal quantity of raisin wine, with a 
drachm each of mace, whole white pepper, and allspice, 
and the thin peel of a lemon; simmer twenty minutes, 
and when cold, bottle with thmpiccs in it. This catchup 
may likewise be made of the oysters without their liquor, 
beaten in a mortar, seasoned with salt, cayenne pepper, 
and mace, and addtfd to an cqud quantity of raisin wine ; 
then rub through a sieve and bottle. 

Sauce for Fish or Cold Meat.— Mix half a pint of chili 
vinegar, two cloves of garlic (sliced), two tables poonfuls 
of mushroom and two of walnut catchup, and a table- 
spoonful of soy; put it into a quart wine-bottle, let it 
stand sis days, shaking it often, and then fill up with 
plain vinegar ; in ten days strain it into half- pint bottles. 
This sauce may be varied by adding to it ancliovy liquor, 
or curry powder. 

Essence of lemon-peel. — Put into a Wedgwood mortar, 
with a lump or two of sugar, two drachms of essential 
oil of lemon, and pour upon it gradually a gill of spirit 
of wine, stirring it so as to mix the oil and spirit. This 
mav be substituted for the flavour of fresh icmon-pccl, 
and is preferable to “ salts of lemon." 

Sauce for Cold Game and Meat.— One pint of mush- 
room catchup, one pint of walnut catchup, quarter of a 
pint of soy, half a pint of French vinegar, five anchovies, 
three cloves of garlic, six shalots (pounded), half a spoonful 
of cayenne )»ppcr, ditto of white pepper (ground), three 
blades of mace, one nutmeg (grated), four bay-leaves, 
half a lemon (sliced), and a sprig of basil ; boil together 
one hour, strain the liquor, bottle, and cork it light. 

Essence of Anchovies. - Beat half a pound of anchovies 
with the bones into a paste, and put it into a pint of 
Spring water ; boil it quickly, till the anchovies arc dis- 
solved, when season it with blatk or cayenne pepjier. If 
raisin wine be substituted for the water, tnc essence 
should be much finer. It should be strained throe h a 
coarse sieve, and kept rlo* ly corked, else it will Mum 
spoil. Essence of anchovies thus made will not !>c of the 
bright colour or consistence of that generally sold by oil- 
men, which is thickened with starch, and coloured with 
poisonous Venetian red, or bole Armenian ; but the 
essence without any colour is of greatly improved quality 
and flavour. 

Lemon Pickle.— Peel very thinly about six lemons, take 
off the white, and cut the pulp into slices, taking out the 
seeds. Put the peel and pulp into a jar, sprinkling be- 
tween them two ounces of bay-salt ; cover the jar, and 
let it stand three days ; then boil in a quart of vinegar 
six doves, three blades of mace, two or three shalots, and 
two ounces of bruised mustard-seed ; pour it boiling over 
the lemons in the jar, ind when cold tic over. In a month 
Strain and bottle the liquor, and tnc icmons may be eaten 
OS pickle. The above is a useful sauce, especially for veal 
cutlets and minced veal 

gw#*'#- Sauce*— Mix a gill of walnut catchup with 
ball a pint of water, h*!f a wjne-glaas of toy, and a gill 
of port or raisin wine ; add six anchovies and bones 
boat s to a paste, or a gill of essence six sliced shalots, 
and a quarter of aq ounce of chilies ; simmer all slowly 
together for half an hour, then let the mixture stand for a 
few days, when it may be strained through a flannel or 
felt bag, and bottled for use. 


Flavoured Vinegar.— Put into a wide-mouthed botda 
fresh-gathered tarragon leaves, garlic, sliced shalots, or 
fresh elder-flowers : fill up with vinegar. Infuse for a 
month, and filter for use. A few drops of garlic or shator 
vinegar to a pint ot gravy will give one of the finest 
flavours in cookery. 

French Salad Vinegar,— Mix one ounce each of tarm» 
gun, savory, and shalots, with a few mint and balm tops; 
put them into a bottle with a quart of vinegar ; cork fc 
closely, infuse a month, and filter for use. 

cV<fuA—Put into a pint of vinegar two shalots, and a 
clove of garlic, sliced ; two ounces of chilies cut; a wine- 
glassful of soy, and the same of walnut liquor; infuse 
three weeks in a bottle closely corked, and niter for usa 
It will be improved by keeping. 

Chili Vinegar.-- Tut into a quart of vinegar ISO small 
red chilies, or peppers, cut in hAlf, and infuse for a fort- 
night. The bottle may be several times filled up with 
viqcgar before the flavour of the chilies will be entirety^ 
extracted. 

To Mix Mustard- Dissolve bay-salt in boiling water, 
(poured on horseradish), mix the superfine or No. if 
mustard to a proper thickness, stirring or beating it till 
quite smooth. Stir it slowly and it willkccp well. A tea- 
spoonful of sugar to half a pint of mustard is an improve- 
ment. Epic ures sometimes mix mustard with sherry or 
raisin wine ; the French use* tarragon, shnlot, and other 
flavoured vinegars, and pepper, as do the Germans. 

Curry Powder brought I tom India to England is highly 
prized ; but this is a mere delusion. In India the cooks 
have no curry powder ready made ; they pound and mix 
the various seeds and spices, and mu them as they 
require them. For use on shipboard, curry powder la 
nuidc up in India, but is frequently very bad. It can be 
made just us good or better in England than abroad. In 
India, there arc mild curries, and not curries ; the former 
contain no cayenne pepper or chilies ; l hi hot curries are 
warmed, not with cayenne |*;pj>er, but w *t h green chives, 
which are preferable. Cuny powder ciauists of turmeric, 
black |X‘p|>cr, cmiaadcr seeds, cayenne, fenugreek, carda- 
moms, cumin, ginger, allspice, mid cloves ; but the three 
latter are often omitted. The seeds should be ground in 
a mill, ami mixed with the powder, and a pestle and 
mortar, to pre|Kirc curries at tnc cost of about twopence 
per ounce. It should be kept in a bottle doscly stopjwd. 
A spoonful of cocoa-nut kernel, dried and pounded, gives 
a delicious flavour to a curry of chicken. Rabbit, veal, 
calf* head, chicken, and mutton cutlet, arc dressed with 
curry powder ; but all meats make a good curry. Hare 
curry is extremely good, as are also fish curries, of prawns, 
oysters, lobsters, crawfish, sole, cod, whiting, haddock, 
halibut, and sturgeon. The foundation of all fish curries 
should Ik* u rich fish gravy, made with the bones 
and some portions of the flesh if already dressed the 
bettec To this should be added a few onion* fried in 
butter, and thrown with it into the gravy ; add a table* 
yx/onful of curry powder, and a piece of butter rolled hi 
flour. Having fried your fish, place it in a tdewpan ; let it 
stew slowly, and, having prepared your rice, caber serve 
the curry in the same or a separate dish. 

Cayenne Pepper of several sort* is manufactured from 
the capsicum, a native of the Fast and West Indies. Some 
jjersons prepare their own ;>cppcr, with a view to obtain 
it genuine, from the capsicums grown in England; but 
the Capsicum frutescens (chd.), when dried and powdered, 
affords the finest cayenne pepper. The great difficulty 
in obtaining it genuine in England will not be matter of 
surprise, when tnc reader learns that even cayenne sold in 
Jamaica is prepared from several sorts of red capsicums, 
all much interior in pungency and aromatic flavour to the 
Capsicum frutescens . 

Savory Herb Poufder.—T&t dried parsley, savory, 
sweet marjoram, and thyme, equal quantities, half the 
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I dwmfec mtt, which wu firawftf Mwch VHfiOftiU . . Up® 
1 use it, nitrate of potu h (saltpetre) is placed in wo 


This mixture if useful to flavour soups, sauces, and force- 
meat ; but the flavour of fresh herbs is finer* 

Malay Curry*— Mr. St John, the traveller, saw a curry 
made at Manilla as follows ; -A fowl was cut up into 
smalt pieces, and four dried and two green onions, five 
chiltcs, half a teaspoonful of turmeric, one teaspooaful of 
coriander-seed, one of white cumin, and one of sweet 
cumin, were provided. The seeds, turmeric, and chilies 
were pounded together, and the onions finely sliced; then 
the stewpan was buttered, and the onions slightly browned 
In it ; next were added the pounded ingredients, with iust 
sufficient water to make them into a paste, and the fowl 
was thrown in, and well mixed till the meat had a yellow 
tint. Then was added the cocoa-nut milk, and the whole 
boiled till properly done. The cocoa-nut milk is made 
by scraping the inside of an old cocoa-nut very fine, then 
soaking it in warm water, and the milk being squeezed 
out, the fibre was thrown away. 


use it, nitrate of potash (saltpetre) is placed in ms 
ware dish, and a sufficient quantity of strc^ atitohvsfc 
acid is poured over it The sulfdturic acid ios»oate% 
enters into union with the potash, forming sulphate of 
potash, while the vapours of nitric and nitrous adds apre 
evolved. These add vapours act by oxidising all poisonous 
gases or other organic matter they may meet wiUl 
At the present time, the agent most employed fbrdfltfs 
purpose is chlorine, in the form of gas. To obtain b» 
chloride of lime may be placed in an earthenware pan, 
ami the same weight of commercial hydrochloric, or sul- 
phuric acid poured over it. But this is an expensive wap 


HOUSEHOLD CHEMISTRY.— XII. 

ON DISINFECTING SUIfSTANCFS, AND HOW TO USE THEM. 

(Continued /rom p. SI40.) 

Sir Wuxi am Burnett’s disinfecting fluid may he used 
for purifying the atmosphere of apartments occupied by 
the sick. The lic|uid is poured into saucers, and placed 
around the room ; the instant any organic exhalations or 
poisonous gases coin** in contact with the liquid, they at 
once become decomposed into harmless compounds. 
Burnett's fluid is a solution of the chloride of 7inc (a com- 
pound of chlorine and zinc), but unlike the chloride of lime, 
it does not give off any chlorine gas when exposed to the 
action of the atmosphere. It is easily prepared for this 
use in any quantity, by dissolving as much ordinary zinc 
in commercial hydrochloric acid as that fluid will take 
up. During solution, the chlorine of the acid unites with 
the metal, forming a chloride, while the hydrogen, the 
ether constituent of the acid, escapes in considerable 
quantity. This gas is inflammable, and forms an explosive 
compound when mixed with the oxygen contained in the 
air. For this reason this fluid should be prepared in a 
room with the window* open, or in the open air. 

A solution *f riic nitrate of lead, containing one drachm 
of that salt in one ounce v( water, may also be used for 
the same purpose ; it acts by removing sulphuretted 
hydrogen from the air, by combining with it to form a 
sulphuret of lead. The nitrate of lead is easily prepared, 
either by acting on metallic lead by nitric acid, with the 
aid of heat, or by dissolving the carbonate of leAd in 
nitric acid. 

Haw fa fumipdt Fever -infected Dwellings. — It is 
sometimes necessary to fumigate dwellings in which the 
inmates have suffered from dangerous fevers and other 
infectious complaints. 

Sulphur, commonly known as brimston^J was at one 
time much employed for this purpose. When this sub- 
stance is burnt, either by itself, or mixed with nitrate 
of 1 K>t ash (saltpetre), it combines with the oxygen of the 
air, producing a compound known as sulphurous acid 

S s, and possessing powerful disinfecting powers. When 
is gas meets sulphuretted hydrogen in tnc atmosphere, 
it at once decomposes it ; the oxygen the acid contains 
uniting with the hydrogen to produce water, while the 
sulphur of both is set free. Rut if it come in contact with 
any organic infectious matters, it destroys them, it is 
thought, by depriving them of any oxygen they may 
contain, the sulphurous acid gas being thus converted 
into sulphuric acid* 

The vapour of nitrous add is another very powerful 


( not generally contain more than thirty-three per cent et 
j chlorine. When, therefore, the premises to be disinfected 
I are extensive* it is advisable to obtain this gas by other 
means. 

When two pounds, by weight, of commercial hydro- 
chloric acid are added to one pound of the black oxide of 
manganese, and heat applied, chlorine gas is liberated In 
abundance. The substances should be placed in glass or 
earthenware pans ; for if metal vessels were employed, 
they would be acted on, both by the acid and oy the 
chlorine evolved. 

The chlorine gas thus obtained is procured from the 
' hydrochloric acid, which yields up its hydrogen to com- 
bine with the oxygen contained in the black oxide of 
manganese, forming water, while the chlorine escapes. 
Sometimes a mixture of eight parts chloride of sodium 

i common salt), three of black oxide, four of water, and 
ivc of strong sulphuric acid, are employed. In this case 
: the chemical changes arc more complex. The chloride 
, of sodium is first decomposed by the acid into sulphate of 
; soda and hydrochloric acid, which in its turn is decom- 
j posed by the oxide of manganese into chlorine and water. 

| Another form for preparing the gas is that recom- 
j mended by Thlnanl, the celebrated chemist. It consists 
I of four parts salt, one of oxide, two of ncid, and two of 
water. 

I Before commencing to fumigate an infected dwelling, it 
j is requisite to close up, and make as air-tight as possible, 
all windows, doors, chimneys, and other openings through 
which air can enter. 

After the place has been subjected for a certain time to 
the action of the fumigating substance employed, all the 
doors and windows should be thrown open, and plenty 
of light and air admit icd. 

In all cases, when the house to be fumigated contains 
bright steel grates, and other metallic articles, they should 
either be removed previous to fumigation, or else covered 
; with a thick coal of varnish, to prevent their being injured 
i by the action of the gas. 

I It has been recommended that the person who first 
! enters the house after the fumigation is ended, should 
have a wet sponge tied before his mouth and nostrils. 
This is done in order that the water contained in the 
sponge may absorb and remove all the chlorine from the 
inspired air, and thus prevent it entering the lungs, andv< 
exciting cough and feelings of suffocation. 


DOMESTIC MEDICINE. — XLIV 

! ’ jaundice. 

This subject has already been treated of under the heed 
of u Bilious Disorders,” Wc will here content ourselves 
with deftsmg the word jaundice. It means the reten- 
tion of bik m the blood, staining the skin and the whites 
of the eyes yellow ; and it may imply either that dm 
liver is not doing its work properly, or that though fit 
is doing its work property— that is, separating the bus 
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Canen% occasioned to a gaH-atonc ; sometimes by the 
pressure of svt enlarged liver or other a welling pressing 
on them* (See M Bilious Disorders/* voL L, pp, 334, 3493 

DISEASES or THE KIDNEY. 

The kidneys are very important organs in the bodies 
of animals, including human beings ; and medical science 
ill been distinguished and elevated by discoveries made 
recently in regard to the connection between certain 
weak and broken-down states of health and diseases of 
toe kidney. These discoveries are the more worthy of 
notice here as they were made by an English physician, 
Br. Richard Bright, and constitute one of the finest pieces 
of medical work on record. We shall first endeavour to 
give our readers soipe notion of 

The Structure and Uses of the Kidney .— Everybody is 
familiar with the shape of the kidney a There are two of 
them in the human body, one lying on each side of the 
backbone in the loins. The kidneys arc covered over with 
an investing membrane, which, in health, is transparent and 
smooth. They are made up essentially of exceedingly 
fine membranous tubes lined by peculiar cells. The tops 
of these tubes are thin, and so arranged as to allow of the 
very finest blood-vessels being spread out upon them. 
From the blood-vessels so spread out, the cells of the 
kidney secrete or separate the urine. The urine is thui 
constantly being separated from the blood. As it is 
separated it passes from the various tubes into a large 
space in the hollow. of the kidney, and thence it passes 
into the passage called the ureter , from which it escapes 
drop by drop into the bladder, which, for purposes of 
social and general convenience, is a large hollow organ, 
capable of containing a considerable quantity of fiuid. 
The kidney is a sort of scavenger in the human body ; it 
collects and separates the remains of u*ed>up tissues, and 
removes them from the body, and very serious conse- 
quences result if tins process docs not go on properly. 
The urine repreynts, in a great measure, the waste of the 
tissue of the muscles, of the brain, perhaps of the liver, 
and of the bones. What we mean is, that the chief 
chemical ingredients of the urine— the urea and the various 
salts of the urine- seem to be supplied by the changes 
going on in these various parts and organs. 

It may be asked, What is the use ol these things l>eing 
removed from the system? The answer is, that they p <non 
the body if they arc not removed. Not only water accu- 
mulates in the system and escapes into the flesh, causing it 
to swell into a dropsy , but sickncrs of the stomach happens, 
and if the retention of the urine is complete, and unaccom- 
panied with purging, then a fatal sleepiness qr heaviness 
sets in, as if the patient were poisoned with opium. In 
most serious diseases of the kidney there occurs great 
deterioration of the blood, it loses its red colouring matter, 
and the patient becomes characteristically pale and puffy. 

The Nature of Kidney Disease- We have described 
the structure of the kidney and its uses, and the serious 
consequences that result from any interruption to the 
action of these important little organs. Let us try to 
convey, in a few words, an idea of the way in which the 
Structure of the kidneys is either impaired or spoiled by 
disease. We have said that the kidney is made up of 
tubes lined with cells, which secrete or separate the urine 
from the blood, and that the kidney is covered with an 
investing nte m br a nc. Now, all :hc*c fine structures may 
he foiled. The kidney tubes may come to be Hocked 
up with cells ; or they may be compressed from without, 
or the investing membrane may be thickened. It would 
he difficult to snake non-medical readers understand 
these changes in particular. The most important of 
these ate so smitute as to be only detectable bv a micro- 
s cope But they also tend to affect the sue of the kidney, 


tome forms of disease making the kidney larger, and 
{ others making it smaller than usual It wifi be more to 
; our purpose to make our readers acquainted with the 
causes which produce diseases of the kidney. 

Causes of Disease of the Kidney, —There arc three or 
four things which are very injurious to the kidneys. We 
may enumerate those which are most common. First, 
j scarlet fever; secondly, hard living, especially spirit 
) drinking ; thirdly, gout ; and, fourthly, the wear and tsar 
j of life in unhealthy or scrofulous constitutions. Scarlet 
fever is frequently followed by disease of the kidney, 
shown in paleness, sickness, some swelling or puflinets m 
the face, and, in bod cases, by convulsions or drowsiness. 
The action of scarlet fever ts to load the tubes of the 
kidney with their peculiar cells, which are shed just as 
the cells of the skin ait? shed when the skin peels off, and 
the kidney is thus apt to be inflamed and disabled for 
duty. Gout irritates the kidney. We have explained, 
under the head of this disease, that it consists of an* 
; excess of uric acid in the blood. This, for the most part,. 

: passes out of the body through the channel of ihe kkL^ 
ncys, and, in so doing, irritates and injures them, until 
: they become haidcncd, contracted, and changed in state- 
! turc. Hard living and spirit drinking arc very bad for 
| the kidneys. The spirit has to be got rid of, and it 
{ passes, in a great measure, out of the body through the 
j kidneys, and, as may easily be understood, it injures the 
: fine structures. This is the sort ol thing that happens 
j when spirit drinkers break up. It means that the fine 
{ structures of their liver and their kidney* arc beginning to 
change and to Ik unfitted for their duty. When spirit 
; drinkers get a little sick, and lose all appetite, and have 
swellings in their fret or puftincs* in their face, it means 
! that important organs are being destroyed. And wise Is 
| the hard liver who takes warning by the very first signs 
of this sort. The ball is perhaps still at his own foot. 


j At any rate no doctor can save him if Ik does not take a 
! thought and mend his ways. The etwu and tear of life 
in unhealthy or rofulciun constitutions may injure tne 
kidneys, and cmw the symptoms we Iimvc mentioned as 
j indicative of Bright's disease, or disease of the kidney. 
i Treatment . — It will he readily understood that the 

1 medical treatment of such diseases of the kidneys is not 
a domestic matter. Hut, for all this, there arc a few 
I points in the domestic management of gjeat importance. 

rirsr, it is very necessary not to expose the body to cold 
! or wet. Warmth of the surface of the body is very 
! essential. Hence, children with dropsy after scarlet fever 
[ should be kept in bed. And all patients with weak or 
■ diseased kidneys should wear flannels, and be more care- 
i ful of themselves in winter than summer. 

t 

j STONE IN 1HK KIDNEY, AND GRAVE!.. 

This causes sudden and acute pain in one or other 
Join, passing round tow Ards the groin, with sickness, and 
perhaps some fever. The pain is sickening in kind, and 
. very severe, (travel formed in the kidney may give lilt 
to similar pain of less amount 

Treatment. ot fomentations. Warm drinks, espe- 
cially barley-water. Avoid rich living, Htfr, wines, aha 
i spirits ; and, if the pain is very severest will be necessary 
i to consult a medical man. 


PARISH LAW. — I. 

} Doubtless, as some of our readers are liable at any 
j time to have greatness thrust ujxm them, by bring elected 
j either overseers or churchwardens of their parish, a few 
: words on the duties of those functionaries, and on pariah 
law generally, will not be out of place, 
j The affairs of a pariah ate managed by the ratepayer^ 
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who meet together at certain time* at what me celled 
WMtry meeting*, So called, the ve*try is generally selected 
as the moot convenient place of meeting for the dispatch 
of the business of the parish ; bat it is not actually neces- 
sary that the meetings of the ratepayers should be held in 
that particular place, 

Htm, vestry meetings are of two kinds— viz., ftntral 
md select, 

A Genital Vestry Meeting it composed of all the rate- 
payers of the parish who can all attend and vote— that is 
to «ly f all who have paid their poor rates. It is convened 
as often as the public affairs of the parish demand. 

When it is deemed necessary that such a meeting should 
be called, the churchwardens— having first obtained the 
consent of the incumbent— are the proper persons to do 
it A private parishioner has no right or his own authority 
to do so, but he can compel the churchwardens to call one, 
if he can show reasonable cause for his demand. 

Three days 1 notice of such meeting must be given. It 
must be signed by a churchwarden, or the incumbent or 
curate of the parish, or, failing these, by an overseer. A 
copy of it must then be affixed to the principal doors of 
all the churches and chapels within the parish, before the 
commencement of divine service. At these meetings the 
rector, vicar, or curate of the parish always takes the office 
of chairman ; but should he be absent, the persons as- 
sembled nominate one of themselves to act for him. 
The office of secretary is filled by the vestry clerk, 
who, however, may be removed at any meeting, unless 
he be a clerk appointed by order of the Poor Law Com- 
missioners, in a parish with a population exceeding 2,000 
at the last census, in which case lie can only be removed 
at a vestry meeting called for that especial purpose. His 
office is not an honorary one— a salary is attached to it, 
the amount of winch is fixed by the Poor Law Commis- 
sioners. But he has no right to vote on, nor can he take 
part in, any questions put to the vestry. 

A general vestry has the right of investigating and 
restraining the expenditure of the parish funds ; of deter- 
mining the expediency of enlarging and altering the 
churches and chapels in the parish ; or of adding to, or 
disposing of, the goods and ornaments connected with 
them. Ft has also power to appoint surveyors of high- 
ways, and collectors of highway rates, and adopt ways, or 
parish roads; it can also elect churchwardens, and ap- 
point assistant overseers. In order that the affairs of a 
parish may not be doomed to oblivion, vestry books must 
be kept, and minutes, and the resolutions of every vestry 
meeting fairly entered therein. These minutes must be 
signed by the chairman after each meeting, and any of 
the ratepayers present may also add their signatures if 
they like; but no individual responsibility is incurred in 
so doing, unless, indeed, the resolution or minute so signed 
««swy states so— in that case all who sign it are indi- 
vidually liable. 

Select Vestries arc composed of a certain number (which 
must not exceed twenty or be less than five) of house- 
holders or occupiers within the parish, who are elected by 
the ratepayers at a general vestry meeting, ^>f which ten 
days* notice must be given. After they are elected by the 
ratepayers, their appointment must be signed by a justice 
of the peace. They must meet once, a* least, every fort- 
night, or oftencr if necessary, and theif especial business 
It to inquire into the state or the poor or the parish. Any 
three members of the select vestry shall form a quorum, 
provided that two shall be either churchwardens or over- 
seers. They must lay a report of their proceedings before 
the general vestry meeting twice a year at least, which is 
generally done in October and March ; but they are not 
limited to these periods, they can report whenever they 
think ftt The general vestry must, however, give ten 
days’ notice of the meeting to receive their tepqrt 
In matters determined upon at a vestry a erify there 


mail be a majority of (he to foe OftbWC 

of the KMtotion ; those who object to aaie 

voting cannot be treated as absent $ fteflMttsMVM 

is by a show of hands, or a poll. In cate of an nqttttftv 

of votes, the chairman, in a dditi o n to his 

casting vote. 

When two or more of the inhabitsiitsiHWsastm 
rated, each must vote according to the mxxtxn mu 
by him of the joint charge, and when only one of the np» 
sons jointly rated attends, he must vote according tome 
whole of his joint charge* 

Perhaps— before we go further and examine Kb* quali- 
fications for the duties of the office of eknreimiitieH and 
overseer— it would be as well to explain the meaning of 
the terms, “parish ’ 1 and “ratepayer, 1 ’ of jritich we hate 
had so fluently to make use. A parish, then, is a 
district which has a separate ecclesiastical jurisdiction* 
and in which a vestry has been constituted, and held for 
parochial as well as ecclesiastical purposes; which main- 
tains its own poor, and for which it has separate over- 
seers. The ratepayers of a parish arc those persons 
whose possessions are rated for the relief of the 
poor of the parish. This /ate is levied by the church- 
wardens and overseers, and is not valid till it has been 
allowed by the justices of the peace for the district in 
which the parish is situated. The principle of this rate 
and the persons on whom it is levied, will be explained 
hereafter. Every ratepayer assessed under fifty pounds 
is entitled to one vote at a vestry meeting, and he has 
the privilege of another vote for every twenty-five pounds 
for which he is rated above that sum ; but at no time 
can he have more than six votes. A ratepayer, if he has 
refused to pay his poor rate, must neither attend nor 
vote at the vestry meetings ; but a person who has be- 
come an inhabitant of a parish since the making of the 
last rate is entitled to vote in respect of his property, 
which, though not actually, is liable to, and will be, 
assessed at the next rate. 

Having discovered what a vestry meeting is, and the 
persons of whom it is composed, let us next inquire into 
the duties of the parish officers. We will begin with the 
churchwardens. 

To be qualified for the office of churchwarden, a man 
must be a ratepayer and a householder. They are 
generally two in number, but by custom in some parishes 
only one is appointed. They are elected the first week 
after Easter every year, and arc chosen jointly by the 
parishioners and the incumbent ; but in case of any 
dispute arising between them, the former chooses one ana 
the latter the other. But in nearly all the parishes in 
London they arc by custom chosen by the parishioners, 
the incumbent having no voice in the matter. After they 
are elected they must take an oath to do their duties to 
the best of their ability. They continue in office for one 
| year, but are eligible at the end of that period for ra 
| election. The chief part of their duty is connected with 
the internal regulations of the church. They must see 
; that the curates are duly licensed by the bishop of jdn; 
diocese, and that no unqualified persons preach or con- 
duct the service. They must also preserve order when* 
service is going on, “and to this end," says Blackston^ 
* it has been held that a churchwarden may poll off a 
man’s hat in church without being guilty either of assault 
or trespass." But they have no power to interfere with 
the incumbent in his conduct of the service ;if they have 
any cause of complaint against him they mtksiirait till the 
visitation, when they can tenon him. In the case of 
sequestrated livings, the churcnwardens’duty is tomaftaffit 
them dmang the vacancy. When their tenn of often 
has expired, they must make up their accounts, and fee 
all sums they have expended amove forty ibjBhp they 
must produce vouchers and receipts ; hot for hems under 
that sent their bare word is suftcknfc 
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HOME-MADE WINES, 

v. 

MnUerry H 7fer.» Saltern the juice from ripe mul- 
* oemes, &nd to every gallon add four pounds of lump 
sugar. When the sugar is dissolved, put it into the cask, 
it may be bottled in twelve months. 

Mtm Wint * — To ten gallons of water put ten pounds 
of honey and a quarter of a pound of good hops, 
boil for an hour, and when cooled to the warmth of 
new milk, ferment with yeast spread on a toast. Let 
it stand in the tub two days ; then put it into the cask. 

This will be lit to bottle in twelve months. Honey 
of a vear old is better for the pqroose than bow. 

wdtrberry l fi/W.— -To one gallon of water put two 
quarts of rioe elderberries ; 
boil for hall an hour ; Jlu n 
strain, and to every gallon 
of liquor add three pounds 
of coarse sugar and a 
quarter of an oui.< e of 
mixed cloves, cinnamon, 
and gmgn. Lit n be 
l willed again fie Ay fi*r half 
an hour, and as l I k* -cum 
rises lemove it. Wii.n 
cooled to the propi r tent- 
ucr.it ure firm ni with a 
little \c.rl on a toad ; let 
a stand in the t\:i» t"«> or 
three d.ijs; thin put si 
into the cask with one 
pound of raisins in t ,u It 
gallon of wine. Th** -qnce 
iliould he Uuhrl in lug 
and aftuiv\.»:ds put into 
the banal. i‘l»r» iii 1»: 
tu for use in lim e months. 

/\nMtip — Boil 

eight n n p nines *,(' par- 
snips in ten gallons *.f 
water till tin* hoi. mo 
quite soft : **110111 ami 

squeeze out the hquo* , and 
to every g i lion of i» add 
tlwee pounds of lump 
sugar; boil for three- 
quarters of an hour, ant! 
when cooled properly fi*r- 
ment with a little yeast on 
a toast ; let it stand ten 
days in a tub, and stir 
every day; th< n put 
into the cask. This vv '1 
be fit to bottle in about six 01 seven months. 

Cowslip H 'iftf. -To every gallon of watc 
put three pounds of lump sugar, the rind of 
one orange and one lemon, and the whites 
of six cggi beaten to froth ; boil for half 

hour, and carefully skim off the scum as 
it rises the whole tune; then put to it the »kad-*<»s. . 

above fruit and three quarts of cowslip 
pips. Whe^ sufficiently con! ferment it with yeast on a 
toast, and, on tlic following day, put it into the cask. Stir 
it everyday jjpv a fortnight, and then bung :t down. It 
will be fit to bottle or drink from the cask in seven week'*. ’ 

Dandtlion l Vint.— Iioil the water and pour it into a 
pan or tub. When the steam has blown oft prt into each 
gallon of water four quarts of the yellow' petals of the 
dandelion, and stir (hem well in ; then cover it over with ! 
a cloth : let it stand three days and stir frequently ; then ! 
strain out the flowers, and add to each gallon of liquor • 
three and a half pounds of lump sugar, the rind of one 1 


orange and one lemon, and a littlr g’r.g t, and Hoil (or 
haif an hour ; then cut the orange and' lemon in slices, 
and put them into the hot liquor, and, when sufficiently 
cool, ferment with yeast on a toast ; let it stand a day or 
two to ferment, and then put it into the cask. It will be 




two to ferment, and then nut it into the cask. It will be 
fit to bottle in two months. It should be remembeicd 
that the only part of the dandelion flower to be used is tho 
outer fringe ol yellow petals. 

Jintish Madm\K — To ten gallons of water put 
thirty pounds of moist sugar, and boil it for half an 
hour, taking otf the Let it stand till cold : 

then to every gallon of liquor add half a pint of 
good new ale out of the walking tun, while in a 
state of fermentation ; let it remain a day or two to 
torment in an open vessel, and then put it into the 
cask, with one pound of 
sugar-candy, nine pounds 
of chopped taisin*, Imlf mt 
ounce or isinglass, and onflr 
quail of brandy. It wilt 
be fit to bottle in a year** 
This wine ran of course 
only be made by those 
who blew at home. If 
kept long enough it i*i a 
really c.xi client wine. 

Com l tiding A\ moths* - 
All wines prepared from 
home-giow u (mil** should 
be nude at the time when 
the pm ta ular ft ml is nuv.i 
in pcife< turn, ami, to en- 
sure good wine, .ill da- 
maged ft nil should be 
cai dully pit ked out. T he 
ulaw e >• mark, a-, to time, 
will alv* apply to those 
wme* jo wliu h foreign 
liuits f< t? jn an important 
paii. l: .ii sin wine should 
be niiide m the autumn 
when tlie mw supplies 
haw: just been ionised; 
mange wine *hould be 
math* m Match win n ! li.tt 
fruit j i at its hot ; and 
wine of this d<- w'lplmn 
ftrqiiently prows of an 
inferior qtiahly through 
the neglect of this tule, 
and lluough the best mm- 
*on for manges In mg al- 
lowed to pass l>». lore it <* 
made, (linger wine should 
• same tune, on of 

the oranges and hmons used in it. t ovvsiip 
wine also i>», for a similar km., on, in the 
opinion of some good in.ikns, best made 
at the same jk, nod, the row dip flowers 
bring added :ifl< rwMidx at their lime of 
.. blooming, and rn< nly put into the cask. 

We need s< aru ly rnnaik that tin* method of 
making applies <<ju;d!y to • it her wines of a nnuhir nature. 

Thov suits w Inch are made fioin fruit* (except in cer- 
tain cases where ih*» fir t /% noticed in the receipts) contain 
a sufficient natural firment, and require no yeast. Wit.i 
them the fermentation generally take* place in thcrirk* 
and it is not ncuwny to allow time previously for that 
ojKtation. 

T hose wines whi. h arc n A *r,nde from fruits must be 
worked with y<ast, which must be done in an open 
vessel, for a shorter or longer period, before putting into 
the cask. Before being fermented, they must be allowed to 



be mad 
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cool to the temperature of new milk ; a small quantity of ( The proper period for bottling wines will ray accord- 
yeast should then l*e introduced. The method of doing so | mg as they are to be sparkling, sweet, op dry ; but no 
is by taking a piece of toast, and either dipping it in the i wines should be put in bottles till they have become dear, 
yeast, or spreading the yeast thickly on both sides. This ' or till they have lost a great portion of their sweetness, 
is plunged in the must y or un fermented wine, and allowed ! Sparkling wines should be bottled early, before the slow 
to remain till the process of fei mentation is well advanced. ' fermentation has exhausted itself, otherwise the wine will 
A piece of toast three inches square will retain enough j be in danger of going sour, and will not effervesce, 
yeast to ferment tw^ty gallons of must ; but it is csscn- 1 Sweet wines should remain in the wood somewhat 
tial that the yeast should be fresh and good. j longer ; but not till they have lost more than their super* 

Generally speaking, wines demand less attention during ! abundant sweetness ; and wines whose chief excettemftt 
fermentation th.ir beer. Their ingredients arc such us ! like cowslip, consists in .1 delicate flavour, will deteriorate 
induce a free, though not a violent degree of that process, if kept long. Such wines should always be drunk before 
Encouragement is rarely needed beyond stirring oi.ca- they are two years old ; but dry wines, such as raisin 
sionally which disseminates the yeast throughout the ; and mead, cannftt, in moderation, be kept too long in the 
whole musi - or covering the vessel in cold weather. If, j cask. They will somewhat decrease in qqpntity, but a& 
however, the fei mentation should be found too languid, ! that filters through the wood will be water, and they will 
it may be increased ny taking out a little of the must, consequently increase in strength ; alv> the ripening pro* 
warming it, and again mixing it with the whole. Too cess, which these wines require, got- cm much more 
rapid a fermentation, on the other hand, may be checked rapidly in the wood than in bottles. Such wines should 
by cooling, or by skimming off the head of yeast, which never be bottled before they are a year old, and if they 

takes away the more active principle. The above can be allowed to remain (or four or five they will gain 

remarks apply to woiking in the tub. Fermentation in ! by it in quality. All wines are better when made in 
the cask may be checked by using isinglass, which pre- ! large quantities ; but to be made and kept in large 
capitate* the yeast to the bottom, or by racking off. which I quantities is essential to the perfection of dry wines ; and 
leaves much of the yeast with the lees ; and the process ! when kept in large casks for a sufficient length of tim . 
may he wholly stopped by racking the wine into casks, our raisin and mead may lx* made equal to sherry, and 

in which, after a little wine has been poured in, sulphur our mulberry and sloe to jrort. 

matcher have been burnt they evolve sulphurous acid 

gas, which is anti- ferment ivo. 

It is always essential that the casks for made wines PARISH I V W 

should be sound and good, and that they should be 

thoroughly cleaned and well dried before being filled. IL 

The old plan of rinsing the barrel with brandy before TUOUCH we have said that the churchwardens’ term 

filling it, is now almost obsolete, and we arc uurselvc 1 ; no of office lasts for a year, yet it di#c* not of necessity, 

believers in its efficacy. 1 do so, for they can at any tune Ik- removed for mh- 

Indecd, to the use of brandy in made wines generally, j behaviour, and others cho.*en in their place. They are 

we are opposed. The old idea that it tends to make them j ex-officio members of a select \c\stry, and overseers in 

keep better is proved to boa fallacy, and if it has any effect ; a p.msh maintaining its own poor. They are also for 
it will !h' an opposite one ; moreover, the delicate flavour 1 some purposes a kind of corporation at common law ; 
pf some wines is Completely spoiled by it. In our receipts j that is, they are enabled by that natne # io have a pro- 
wc have given the quantities generally used, for the j perty in goods and chattels, and to bring actions for 
benefit of those who may choose to adhere to this long- 1 them for the u*e and profit of the parish. But though 
established practice; but we do not use it ourselves, and (they are, as we have just said, a corpiration for some 
should recommend that wherever a quart of brandy is I purposes, yet, not having a common scab they cannot 
mentioned, two pounds of sugar should be substituted ! Lind their successors by a covenant, nor can they pur- 
for it. j chase lands or take them by grants, except, indeccf, in 

In filling the casks, the wine should not be made to London. Therefore, gifts of land to the parish should be 
rise higher than to within three or four inches of the top, j made to trustees. They cannot therefore, of course, grant 
or till it can he touched with the finger. This is most > leases of such lands or maintain any action upon them; 
essential when the whole process of fermentation has to indeed, they have no sort of interest in any real property 
be carried on in the cask; tor, if no space b** left, the yeast of the parish, and if any damage is done thereto the 
will be thrown out, and enough active principle will not incumbent only has the right of action. But, nevcrthc- 
bc left in the inu^t to complete the process properiv. But less, they can, jointly with the overseers, purchase houses 
the wine will not lie so good if the casks are only half for the purpose of putting the poor into, and they can also, 
filled, or if a greater space than the above is left, as the ; as a body corporate, enter into any reasonable agreement 
quantity of air left v-ithin the barrel will then act pro* ; beneficial to the parish, which will be binding on their 
judicially upon it. successors. 

The bungs should not bo placed in the casks till active Now, though the churchwardens as a corporation have 
fermentation is over. The arrival of that lime may Ik* a proj>crtv m goods of the parish, yet they do not ini 
ascertained by the cessation of the hissing sound by reality belong to them, but to the parishioners ; therefor* m 
which fermentation is accompanied. They should then they cannot dispose of them without the consent of the 
be put in, bat not tightened ; and should be removed once latter, who cannot, however, sue the churchwardens upon 
in every few days until the wine becomes quite quiet, them should they make any improper disposition of them. 
They should then Ik* driven in, and brown paper may be Their only remedy is to remove tnc churchwardens from 
pasted over them to render them still more air-tight, their office and appoint fresh ones, who will hpvc the right 
dome persons place a layer of damp sand over the heads to call th’cir predecessors to account and sue them. But 
of the barrels tor the purpose of more effectually cxclud* both must join in the action, as no property vests in one 
in£ air. ! churchward in, unless, indeed, by the custom of the parish 

To render the wine clear, isinglass may be infused, or ; onlv one w^ originally appointed, 
the wine racked off ; but as both these processes tend to The nertf officers to whom we must direct our attention 
check fermentation, they should not be resorted to till ase the overseers of the poor. They must not exceed four 
that process has cca>cd. or has been sufficiently pro- in number, nor be less than two ; an appointment of one 
cccded with. overseer alone for a township is bad in law. They are 
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Appointed by Jwo or more of the justices of the peace for j 
fie county in which the parish is situated, on the 25th of 
March, or within fourteen days after it. They must, like 
the churchwardens, be ratepayers and householders. If J 
a person is dissatisfied with the appointment, be he the ; 
appointee or only an ordinary ratepayer, he can appeal : 
against the order of the justices at the next Quarter ! 
sessions ; but a person once appointed must not refuse to | 
•arve, for any person refusing to serve ns overseer can be [ 
indicted for so doing. His only remedy, ns we have just ! 
said, is by an appeal to the quarter sessions. Upon ! 
their appointment they receive a primed list of their 
various duties, the principal of which is.to levy the poor ; 
gate, together with the churchwardens. 

There is only one more otfici.il that wc need speak : 
of, and that is the parish constable. All able-bodied 
residents, with certain exceptions, between the ages of 
twenty-five and fifty, who are rated on any tenements at 
/4 or upwards, me liable to serve in this office. They arc 
chosen every \ ear at a special jwity session which is held J 
for the purpose by the justices. Before they serve they j 
must be sworn in : for it has been held that no person 
can act as a peace officer unless he has been regularly j 
sworn in to that otticc. They need not serve beyond 
their own parish unless ordered to do so by special warrant 
from the justices. 

The rating of a parish next claims our attention. Let 
us first see w ho are the ratable subjects. 

Every inhabitant -that is, every person permanently 
resident and sleeping in the parish — the parson or vicar, 
and every' occupier of lands, houses, tithes, coal mines, or 
saleable underwood situated in the parish, whether resi- 
dent or not, is liable to be rated for the relief of the poor, 
the parson or vicar being rated in respect of his tithes. 
But lands, houses, and buildings belonging to a society 
instituted exclusively for purposes of science, literature, 
or the line arts, are exempt from liability to Ik? assessed 
to the poor rate, provided the promotion of science is its 
primary objec t, and there is an express lulo prohibiting 
any profit bem/f divided amongst us members, and the 
society is certified by a barrister appointed to certify 
friendly societies. 

The poor rate is imposed in respect of the value of the 
occupation of the ratable subject, and not the value of 
the ratable subject itself. It is levied by the overseers ; 
and churchwardens, and then sent up to the jurt cos for ( 
approbation ; and if they allow it, notice of the rat must 1 
be given by the overseers on the Sunday next after it has 1 
been so allowed, and copies of such notice must lx? j 
affixed, prior to divine ser ire, on or near to the principal 
doors of all the churches and chapels in the parish. 

Church rates being no longer compulsory, it will only 
be necessary to say a few words about them. A general 
vestry meeting mav make and asses* .1 rate, but of course 
it will not Ik* enforceable against the ratepayers, the 
payment of it being in the nature of a voluntary contri- 
bution. 

Tithes are now commuted into a rent- charge, the , 
% amount of which is adjusted annually, according to the 
average price of corn. If the tithe commissioners do not ; 


owner of the rent-charge may sue out a writ of execution 
for holding the lands till his debt and costs are paid j but # 
neither the distress nor execution c.ui lx* taken out for 
more than two years' arrears. When a tenant quits, 
leaving any tithe rent-charge unpait, the incoming tenant 
or landlord may pay the same, and recover from the out- 
going tenan:, as for a simple contract debt. 


moke the commutation, it may Ik? effected by aparochial 
agreement, confirmed by the commissioners. The value, : 
whether agreed upon by the parish, or awarded by the j 
commissioners, is to be considered as the amount of the | 
total rent- charge to be paid in respect of the tithes, regard i 
being had to their average productive quality. The rent- ! 
charge is to be paid to the original lithe- owner by two J 
half-yearly payments. No one can be arrested for non- j 
payment of tithe rent-charge. When it is in arrears for j 
twenty-one dav< the remedy is by a distress on the land. ; 
When for forty days and upwards, and there is not a j 
sufficient distress, a writ may be obtained from one of ! 
the superior courts to assets the arrears, after which the j 


THE TOILETTE -XX. 

THE TEETH (amfitnitJ fi\m f>, *43). 

/lirAv.-Wc have already stated in n casual nutinet 
that tartar is an earthy deposit, which i* made up of tht 
solid constituents of the saliva, and accumulates orouuct 
the necks and crowns of the teeth. The result of t he 
deposit of tartar about the teeth i< to cause the gums to be 
irritated, and then loosened from the teeth, when much 
tartar has collected about the teeth, it should skilfully ho 
removed by a dentist, and only by a dentist, who will pro- 
bably recommend some preparation of his own select ioft. 
to restore lone to the gums. The following is a good 
lotion, to be freely used, after the removal of tartar, to 
strengthen the gums 

Tannin 1 scruple. 

Brandy j ounce. 

Camphor mixture 4 minces. 

To lie used as a mouth-wash night and morning. 

In those in whom there in a disposition to the forma- 
tion of tartar about the teeth, it is only necessary, lor 
preventing iu accumulation, to Ik* very careful to cleanse 
the teeth thoroughly once a day, better still twice, with a 
tooth-powder that is somewhat gritty ; all the better is it 
if the gritty particles an* soluble in water. The simple 
jwwders composed of * h.dk or cuUkMith may be with 
advantage employed. 

Decayed Wc have before ;*dfcn of the influ- 

ence oif weakly constitutions, dyspepna, the too free use 
of sweets, and s«: h-ltke causes, in leading to early decay 
of the teeth. We now desire to point out how great are 
the evils that result from permitting decayed teeth to 
remain in the mouth. In the first place, decayed teeth 
arc liable to l>c attacked with toothache ; this, in itself, 
should make one anxious to get rid of bad teeth, but then 
there is much more than tins - mastication cannot be 
rightly performed ; the food is not therefore proficrly 
pounded up and mixed with saliva, and hence cannot be 
digested but with difficulty. Again, decayed teeth foul 
the breath, and induce irritation and an unhealthly mate 
of the gums, abscesses ftt>out the fang*, and indirectly 
disorder the stomarh in m> doing. The presence of 
decaying teeth, inducing foul and offensive secretion* and 
breath, must, of necessity, take away apfietitc. The 
soonci decayed teeth are seen to, the better. A decayed 
tooth should be examined ny a dentist, and attended 
to in the. way of stopping or extraction, whenever and 
wherever found. The public arc by no means sufficiently 
aware of the great influence 1 which bad teeth exercise 
upon the general health of those who unfortunately 
possess them. The name remark may be made wifi 
greater force, perhaps, in the case of old stumps left in the 
gums. We do not speak now of neuralgia or toothache, 
because this must be treater! of under a distinct ami 
separate head. Remarkable and numerous instances of 
the various inconveniences and different sufferingsthat 
decayed teeth and old stumps may occasion have been 
put on record by different authorities on the < object, 
{‘leers and abscesses about the jaw and chin, ulcers of the 
tongue, disorders of the? eye and car, epilepsy, headache, 
have been found to lx* dependent upon the irritation set 
up by diseased teeth, and to disappear after the removal 
J the latter. 
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tin. raour\i rt i\b/v\»itivb a vt vt t ! dissolve it ; or (another) by melting best Ruscaa fine and 

HOUSEHOLD DECORATIVE ART, XLI. j adding to it a small quantity of flakc-whitA AO these 

HKAl) mosaic. cements must be applied warm ; but the litter is inaih 

Dkao Mosaic, differs from ordinary bead- work in this plicable where tracing is necessary, hs it will completely 

respect— that the beads, instead of being sewn upon obscure it. 

canvas, or some other textile fabric, are fastened by Groundwork .-- The groundwork on which to lay the 
cement to some hard and firm background, such as one beads may be either of wood or metal, or in some cases 
composed of wood or metal. The art is applicable to the mosaic may, if desired, be applied to evenly plastered 
many purpose, for which common bead- work is uru walls. Where panels of wood are employed, it is alway| 
suited ; and it moreover has the advantages of being desirable that they should be formed of mahogany, that 
executed with greater rapidity, of possessing great du.vi- wood being the least liable to warp ; and if a large panel has 
bility, and of bring more easily repaired in case of in- to be used, it should, for the same reason, be formed, not 
: — -“‘^i of one piece, but, of several, neatly joined and glued to- 


iury, than that method of decoration. ! of one piece, but, of several, neatly joined and glued lo- 

' Mat truth . All descriptions of glass heads may be * gethcr. In many cases a le\s expensive, and at the same 


used for this art, except, per- 
haps, tho«*r of extremely large 
u\ /.r and of eccentric sliajKs, 
the different ordinary sizes and 
shapes being applicable to dif 
leient positions and purposes. 
For such fine and delii ale work 
as is to be placed near to and 
upon a level with the eye, small 
beads are most pleasing in ef- 
fect ; but when the work U to 
be considerably elevated, or is 
intended to bo seen from a dis- 
tance only, tolerably large beads 
.ire to be preferred. < generally 
speaking, neatly rounded beads 
sire those most appropriate ; 
but in some parts of the work, 
is, for inst.inr e, where perfectly 
straight lines have to be repre- 
sented, those mere pieces of 
glass tubing cut m lengths, and 
known as “ bugles,’* may be 
found mm viciwhle, and lime will 
be economised by using them. 
lie.uU »-t as in my difTeiont 
>:oloius as posable should he 
provided, and the mosaicist will 
tin well to have a large stock of 
these to select fiom; but those 
k\ul* which arc of mixed colour 
‘.hmild be avoided, as they will 
give more trouble, and not be 
so good in effect ns the self 
coloured beads. If gold beads 
which arc tlinkly gdl with 
genuine metal c m bo procured, 
they will be of great value for 
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tunc sufficient, background may* 
be made of metal. Sheet iron 
is best, as zinc, which would in 
other respect a be preferable, is 
liable to warp and bend with 
changes of ten ijHTa lure. If the 
mosaic is to be made upon a 
plastered wall, it will be neces- 
sary to neutiali.se the porous 
nature of that material, by fust 
brushing it over with size. 
Whatever substance is used for 
a background, it will be well, 
before commencing, to paint it 
white, in otdei that the drawing 
of the design may be seen more 
plainly, and also that the bril- 
liancy of the beads may Ik* en- 
hanced. It will in ..II cases be 
neces>ary that a rim as of 
wood, oi a gilt nun i king, should 
suriound tiie sjiace to b' tilled, 
to give suppoit to th«‘ mosaic, 
and to prevent it** iKing div- 
placed by an id*-:, is. 

/'itww. I h£ ground luring 
prep.mil, the design is drawn 
or 1 1 , iced upon it. Any design 
originally mtmdcd tor Berlin 
wool- wot k can be reproduced 
by this art ; but bead mosaic is 
more easily adapted to pictorial 
eftect than is wool- work, and 
almost any illuminated design, 
ornamental tardcr, or even 
picture, may be imitated in it 
with considerable fidelity. The 
mosaicist who possesses some 


inching the work ; but there is much danger tube ap- artistic ability will of course prefer to make use of his 
prehended from using cheap and inferior gilt IknuIs, owing own designs ; and of the treatment proper to be observed 
to the liability of the metal, with which they arc coated, to in these, we propose to speak hereafter, 
become tarnished. Steel beads should also be avoided,' Suppose, then, that the design from the well-known fable 
as being liable to rust. In any one panel of the work, it of the “ Fox and the Crow,* given as the centre of Jig. a 
is *v il that all the beads used should be as nearly as (page 357I, has l>ccn traced on the panel. A quantity 
possible of one sue. or the surface will not be eti»n. , of one of the tw*o first given cements, which arc trails- 

Cement.' There are two or three kinds of cement used ‘ parent, should Ik wanned, and a coat of it spread with a 
mbead mosaic. Mastic cement, which is made in the brush over the whole panel; when this has somewhat dried, 
following inatmc : -First dissolve mastic in as much ' a smaller brush should be taken, and a little of the 
spirits of wine as will keep it liquid ; then in another - cement applied with it to a portion of the outline of one 
vessel dissolve in brandy as much isinglass as will make i of the objects in the design, as the back of the fox. To 
about two ounces of strong glue ; add a small quantity of ) hold the beads while at work, it is well to have a number 
gum galbanum. Then \u\:\ the whole together, which is \ of little china palettes, or similar shallow receptacles, into 
best done by exposing the vessel it is in to sufficient heat; j which a small numlxr of each of the different coloured 
put it into a bottle, and when wanted for use dissolve it • beads may be poured. From one of these, with a box** 
by placing the tattle in \..mn water. This makes the point, finely -tapered to enter the holes in their centres, 
strongest cement, and one which should therefore be ! take some of the beads of the required colour, and arrange 
used for large work and whenever beads are to be attached j them side by side in a row within the outline ; carry Cits 
to metal. A more easily prepared cement is made by j round the entire animal, varying the shade as required, 
moistening isinglass in as much acetic acid as will quite and applying more cement from time to time. Inside this 
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lifts another similar one must he placed in the same is difficult to give the more delicate gradations of colour 
manner, and jf the object to be represented be of a large I and to represent perspective with accuracy. The same 
sue, three or even more of these outline courses will be difficulty will be found in dealing with flowers and many 
desirable ; but for sjnall objects two will generally be natural objects. As in illuminating, it k better to .real - 
sufficient After this the interior has to be filled up, by such objects in a conventional manner, than to aim at 
working across it, in airved lines (according to the di - 1 exact representations i>f Nature. For dec orations to 
rvetion of the shading) in a rounded object, and m . be placed above the cvc, gold bends, if of giH«d quality * 
siraight lines in a flat one. In a similar manner all the ’ or in default of them, such beads as in colour most nearly 
other objects in the design would be worked. Afterwards approach gold -will always be found an agu cable back- 
die background must be filled up, by placing, first, a single ground, and m such situations the figures or other objects 
row of beads, following the outline of the object with ! represented may always be rendered more effective by 
which it comes in contact, and by filling the remainder j surrounding them with uu outline of black or other deep* 
of the Space in straight or cut veil lines, as maybe best ! coloured beads. Where a rim of dark wood surrounds 
suited to its character. Thus, m the example given, the : the mosaic, it will alw\i\s be well to place next it a Inirtict 
•wall in the background would be composed of straight of gold, yellow, or other light beads ; but where the rim 
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rows of beads, while above and below it the line:, might 
be flowing. As the work proceeds, it should be smoothed 
and flattened, by pressing it gently with a small and 
perfectly smooth piece of ivory or boxwood ; and when 
the whole design is finished for the purpose* of finally 
coriei'ting any irregularities of surface a piece of paper 
should be laid over it, and it should l>e pressed down with 
a flat iron, moderately heated. 

Finally, linseed oil must lx* spread over the work, and 
allowed to run between the Wads, and finely-powdered 
vjptcning sprinkled upon it. and well worked with the 
brush into the interstices. This will at the same time 
thoroughly cleanse the surface from any cement, and by 
forming a kind of putty between the beads, combine them 
into a compact mass. The face of the bead-work may 
be wiped clean with a soft rag. Jn a few days, when the 
linseed oil and whitening have occomc rhoroughlv dry. 
and have set, the whole will l>c so firm that it will bear 
any reasonable amount of rough usage without injury to 
the woik. 

The subjects most easily worked in bead mosaic are 
those of a flat character, such aw geometrical patterns, 
and the art is admirably adapted to the represen Litton of 
heraldic devices. Strictly pictorial subjects arc more 
difficult of treatment, especially if they are to be brought 
very near th» eye : since in such a material as glass, it 


is gilded, if there be no suitable dark colour ncri it m 
the design, a border of black Ixads *h .uld lx placed 
adjoining it, 

Appliuihon.— Although bead mosaic ift by no means 
ill-adapted for wall det oration, the smalt M/e of th.* pirn's 
employed renders it too laborious a method to be ised for 
large Mirf.t< i-s, and (« »i mo It the legilinmte n.o% u* with 
glass lesser.** r* b*-tf<*r ; but I or mkIi lump'd spares an 
those in which if ran be introduced in pan* k, the ,m is 
always applti able. Elegant enrichments for a mantel- 
piere, with panels of mosaic suriounilmg a pier glass 
may Ijc thus formed, or the frame of a large movable 
looking-glass may Iks very beautifully deco m ted by means 
of it. To the panels of *c reens, sideboards, c abincts, and 
other article* of furniture it may also lx* applied, as welt aw 
to the tops of stands for tea-urns, flagons, &<:, In Fig. i 
we give a design for a panel in heraldic and flat ornament, 
capable of being used in the decor at ion of a number of 
articles. Fig. 2 (page 25 7) is a pole screen ; the subject 
in the centre is from a popular fable of Arson's, and t« 
intended to be worked as nearly as possible in the natui al 
colours. The panels in the sideboard (Fig. 3J are to be 
worked in the same manner ; and these also illuiitrate 
well-known fables. The wood-work of the ixAc-scrccn k 
supposed to be of dark mahogany ; that of th.» aide-board 
of dark oak or imitation ebony. 
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DINNER-PARTIES. I the dinner. The intention is to refresh the ^Sate for 

, wine, but of course tnc practice is not much in vogue 

f ( ,l# | when ladies are diners. 

To the uninitiated, the ordering of a formal dinner is a i Salad, which occupies a very subordinate place at 
perplexing auction that seldom admits of solution, save ; English dinner-tables, much appreciated in France, 
by the aid of an experienced cook and confectioner. The ! and, instead of being reserved till the finale of a dinner, 
order in which the oniric* should succeed each other, i is considered very wclcmn . as an entrit % and as an 
and the various kinds of wines and viands that it is { accompaniment to alt stewed meats. Iced pudding is 
proper to introduce at certain stages of a ceremonious j served immediately before dessert is placed on the table, 
repast, are matter-* that few young housekeepers are com- ! and sometimes a second course of ices is served at desses** 
pc tent to decide without referring to some well-informed j The selection of wmes should be in harmony with the 
source. To remove any embarrassing doubts, and to principal viands that are to constitute the repast. Each 
supply trustworthy information, is the especial design of; kind of wine lias its distinct place at a dinner, although 
the fl< iL'SKJMMJ < i i; J J j K ; and the object of the present individual tastes, may occasionally lead a host to deport 
scries of articles on dinner-giving is to make clear every , from established custom. /Three or four kinds of wine 
detail of the matter under consideration. To those who arc as many as any sensible dinner-giver introduces. Of 
are already well practised in the art of dinner-giving there j these, sherry, hock, champagne, and claret are the most 
may be nothing new to suggest ; for in the present plan j esteemed. Port is now seldom drunk at table. At 
we purpose confining our remarks to the customs in most dessert it still appears when people are supposed to have 
general use throughout English society. a preference for the wine ; but it is not in much favour, 

'The first question for the intending dinner-giver to except with elderly people and invalids, 
decide is whether the repast shall be served d la A 'usse or The following is the order in which wine is generally 
in the modified English fasmon. By the former system, served. Sherry, as we have already observed, should be 
no eatables are placed upon the table save bonbons, always placed on the table in small decanters within reach 
which are used with fruit and flowers to decorate the of the guests. After soup, the custom is either for a 
dinner-table. All else is handed round, having been servant to go round the table saying, Sherry, sir ?” — or 
previously carved at the sideboard. The dinner d la Rnsse 44 ma’am "—and pouring from the decanter in his hand 
m a most enjoyable meal well senml % became the host about two-thirds of a wine-glassful; or a gentleman 
and hostess to s.iy nothing of the guests, who are some- seated next to a lady may offer to put shorn* into her 
tunes pressed into the service as carvers— arc left at full j glass. This act is not to be associated with that of 
ilwrty to entertain their friends by joining freely in } taking wine. Except with intimate friends, wine-taking 
conversation. But no method of serving a dinner is j is out of fashion. The host, if he wishes to enliven a 
more dc)>eii<lent for success on the efficiency of servants. ! silent member, or to put anyone on a particularly easy 
Ordinary domestics arc not equal to the task : therefore, I footing, may ask for the pleasure of taking a glass of 
except in establishments where servants arc especially j wine with anyone. But visitors that are not intimate 
engaged to discharge the office, a modification of the need not consider themselves under the obligation towards 
dinner d la I\n \se generally prevails in England. ladies. They are only expected to pour wine into a lady's 

In accordance with the latter system, the table is laid glass, adding water if required, 
ns described in a foregoing article, sufficient space being During the courses of lidi and soup, sherry is served, 
left to admit of any i equired dishes being placed opposite and hock, or similar kinds of wine, arc taken with 
the host and hostess. At ceremonious dinners, all what arc entries. As soon as the u roast” is sorted, champagne 
commonly called “side dishes” — such as ham, tongues, should lie drawn and supplied to the guests. Those who 
Ac. are banished to the sideboard, to be there carved j begin with champagne, if well experienced, generally drink 
and aftcrwanls handed round to the company. It E not j no other wine with solid food. At the same time, claret 
unusual to have the different entries placed upon the is usually offered during the meat course, red wines 
table, not that the guests may help themselves and neigh- being considered particularly suited as an accompaniment 
hours, but that the company tnav see of what the course ; to such fare as venison, mutton, and beef. Eight Rhenish 
consists, if the latter arrangement be not adopted, il is • wines are, on the same principle, in favour with light 
usual to have a written menu, or bill of fate, placed : dishes ; but the latter class of wines seldom agree with 
before each guest, m order that appetite may be reserved ■ champagne, and people that are in the habit of dining 
for any dishes preferred. Mices of ham, tongue, or imy j much in society restrict their choice of wines to a very 
similar meat, when carved at the sideboard, are handed : limited number. After ice has been served, small glasses o! 
round in a separate di.-h. just as the accompanying ■ liqueur are handed round, containing maraschino, curafoa, 
vegetables and sauces are served. J or brandy. Young ladies generally’ decline these stimulants. 

At dinner-parties, three Courses and dessert arc the j At dessert, claret, Madeira, and sherry, and sometimes 
usual rule, hntre W and removes may he more or less j |H>rt, are placed opposite the host, who passes the bottles 
numerous, according to the character ot the repast. With round in succession; the gentlemen, on this occasion, 
regard to the serving of the latter, entries or made dishes : performing the office of filling the ladies' glasses nearest 
always appear between the first anti second course, and ; to them. Having Wen the round of the table, the bottfes 
removes take the place of the roust joint arttt poultry. I return to the host. 

Came, when in season, ducklings and «;,ocn peas, savoury* [ A word of suggestion may not be here out of place 
puddings, or even a dish of macaroni or an omelette, may j to caution unpractised diners .it grand dinners from 
constitute a remove. j partaking of much wine at dessert. It is not cor- 

1 n many ca-.es removes arc dispensed with as a separate . sidtred uncourteous to decline wine at such times 
course. Game, 01 iis representative, is ut such times . altogether; but if wine be t-kon it should be of a 
placed I upon the table at the same time as the pastry, character •resembling that which ha", constituted the 
rue third course consists ol pastry, creams, jellies, &c. 1 principal beverage during the preceding portion of the 
Cheese, butter, celery, and mixed salad are handed round , repast. Thus a dmer who has taken otuv champagne at 
before dessert. The cheese is to be cut into dice on a ; dinner, with a little sherry after soup, will do wisely to 
small dish or plate, and on no account should be served \ take nothing but sherry or Madeira at dessert ; whilst one 
from the table. Dry biscuits and “pulled bread” area 1 w*ho has made claret or Burgundy his principal draught 
favourite accompaniment of cheese. Some persons prefer I will remain constant to the same class of wine throughout 
to introduce anchovy and sardine toast at the latter stage \ the meal Some persons are so favoured with a good 
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digestion that no kind of mixture produces an iU effect ; 
but these arc«xceptional cases. 

Champagne, which is served only in England during the 
•ubstantial courses, is in France regarded as essentially a 
dessert wine. It is customary to sene champagne iced ; 
red wines should never lx* iced. Claret is in cold weather 
better for being a little warmed— simply placing the bottle 
on the mantelpiece of the dining-room for an hour or so 
is sufficient 

0 During the summer months the introduction of claret 
cup is becoming year by year a more general practice. 
When served, <3aret cup is offered at the same time as 
champagne. For the reasons already stated, guecis do ; 
not usually partake of both beverages.* Iced water should j 
foe offered to guests who dccHnc all kinds rf w ine. j 

After dessert has been duty partaken of, the lady of the 1 
house, presiding at table, seeks to arrest the attention of i 
the most honoured ladjr guest at table, and by a slight 
signal intimates that she is about to leave the dining- 
room. Thereupon the youngest gentleman at the table 
advances towards the door, and holds it open during the 
exit of the ladies to the drawing-room, the other gentlemen 
rising as the ladies leave the room. 

Sufficient tune for the enjoyment of wine having been 
allowed, a servant, by preconcerted arrangement, brings 
in coffee. The coffee should be strong, clear, and hot, 
poured into coffee-cups, but without sugar or milk. 1 1 aving 
ocen served in the dining-room, the same service is per- 
formed in the drawing-room. Within about half an hour 
from having served cofree, tea is generally taken into the 
drawing-room in the same fashion ; and in most houses 
notice of the fact is given to the master of the house, if 
still in the dining-room. This is the sign that those 
gentlemen who please arc at liberty to join the ladies. 

At exclusively gentlemen s dinners only is smoking i 
allowed ; and even then smoking should not lx* permitted 
in the dining-room itself. 

Upon the conversational powers of the guests it de- 
pends in a great measure whether the most sumptuous 
and well- served repast be a success or a failure. Talking 
is at all times a more difficult accomplishment than the 
faculty of uttering merely words would lead one to 
suppose, and talking at a dinner-table is the most difficult 
of social acquirements. To know equally what to say, and 
how to say it, and whom to address, is the essence of 
good conversation, cs|>eaaUy at table. iTic notion that 
to speak only to the lady whom you have conducted to 
table is as far removed from propriety us addres ng the 
assembled company would lie. Tact ontv can suggest 
when a remark is of a sufficiently general nature to be 
taken up by any of the company present, and the utmost 
circumspection is required to prevent what might only 
be thrown out as a parsing observation bring turned into 
an animated discussion between two individuals. Also it 
is the height of ill taste to engage the attention of the 
host and hostess in listening to long stories, when their 
minds are evidently bent on seeing to the general well- 
being of their company. Any approach to lengthy de- 
scriptions of purely personal adventure cannot fail to be 
out "of place at a dinncr-Uble, where the obvious business 
of the company is to consume, and not to listen. Good ! 
talkers, nevertheless, do excellent service when, during 1 
any delay in the appearance of the different courses, 
solemn silence threatens to cast a damp on the spirits of 
the guests, byMarting some interesting subject for general 
comment. The purpose having been served, and the , 
course of the dinner resumed, it is the duty of the guest i , 
to drop the subject started pleasantly, and subside into 
chatty small talk with their nearest neighbours. 

In disposing of her guests at table, the hostess should 
bear in mind the suitability of her respective guests ,n 
neighbours during the repast. If two gentlemen of the 
ffl f w business or profession arc invited, it is generally j 


advisable to put them far enough apart to prevent their 
conversation from being too engrossing to each other, to 
the exclusion of their attention being devoted to the rett 
of the conqiany. • 

The amusements provided for after dinner are seldom 
of a special character. Guests rarely stay long in the 
drawing-room after dinner, eleven o'clock being the hour 
at which dinner company generally disperses. It it not 
unusual, however, for a host and hostess to receive 
evening company after dinner by invitation. On such 
occasions music is a favourite amusement. 

The style of dress worn at dinner-parties is, for gentle- 
men, strictly that of a black dress suit, with an open 
waistcoat and white neckerchief. With ladies greater 
latitude is allowed, according to their age and engage- 
ment* after dinner. Thus, if a lady is invited to dine in 
company with a large party, and is not going elsewhere 
afterwards, she would simply wear a low-necked, short* 
sleeved dress, of not too elaborate a style ; whilst if she 
intends going to a ball or concert after the dinner, ihe 
would attire herself suitably for such occasions. Glow 
art* never worn at dinner, although they arc not removed 
till sitting down at table. Some gentlemen carry me 
punctilio of ceremonious visiting at dinner to the extent 
of carrying their hats with them into the drawing-room, 
leaving them to lx* brought by the servants afterwards 
into the hall ; but the latter is not a general custom. 

Further particular* about dinner-parties must be ffr 
served for a future number, 


DOMESTIC MEDICINE. — XLV. 

LUMRAtto. 

Tins is a very common complaint, and a very painful 
one. It consists of a pain in the muscles of the back, 
which may be dull and aching, or sharp and like a knife. 
It often comes on, us it were, suddenly, after or when a 
person lias been stooping excessively or awkwardly. It 
is felt chiefly, w lu n the muscles are thrown into action by 
the patient trj mg to stoop, or to move about from place 
to place, or from tfdv to side. Whin it comes on evi- 
dently in connection with an awkward or an excessive 
| movement, it is always possible, and even probable, that 
it depends on whut is called .1 “rick” or “ wrench” of the 
back. In this case it would seem that the fibres of the 
muscles are cither stretched or actually torn. Hut some* 
times it comcMin, without any accident of this kind, in A 
person slightly rheumatic. Often it will be found that he 
lias got damp, or that he bus been sitting with his loins 
exposed to a draught of cold air from the window of a 
house or a railway carriage. The pain may only be duK 
and aching, accompanied with stillness, or It may be like 
a sharp knife, and every attempt at movement may make 
the patient scream out with pain. Generally, there is not 
much else wrong with him. The skin is cool, and tiki 
appetite not much affected. There may, however, he A 
little shivering, followed by rather high-coloured urine, A 
whitish tongue, and a slight heat of the skin. In 0 tbef 
words, it seems sometimes to be a purely local matter* 

! having its Seat in the long thick nvisrlm of the back, and 
< at other limes, to be a more general rheumatism affecting 
the system. 

Treatment,- Now this would appear a fair case for a 
’ little domestic treatment. The case is very like what 
, hapitcns in stiff nerk, and most people try to cure* that 
, without sending for a doctor, though they do not always 
succeed. However, there are some domestic measures 
that may lie tried safely, and will often succeed. One 
very good tiling is to w»un a thick piece of strong brown 
paper, put it over the affected part of the back, and rub A 
lint iron, such as is used in ironing, over it ; or a very hot 
j poppy fomentation may be used, boiling four poppy-headi 
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CROCHET. 


m a quart of water, and wringing a flannel out of this as | The following powder, too, may be taken at bedtime- 
hot and dry as it can be handled ; or a liniment may be j of course by a grown-up person — Dover's powder, sue or 
rubbed into the part affected, such as the opium liniment ! eight grains, 

of the “ Pharmacopoeia,” I f these measures do not relieve, | If these measures do not givi; relief, two grains ol 
a medical man must be called in, and even he may be j quinine three times a day in a lsule moist sugar may be 
puzaled a little to find out the remedy in the particular ( given. 


Flf . t. 


case : for what relieves one ease will not relieve another. 
For the bench t of those at sea. or in phu es remote from 
medical advice, we append a prescription that will often 
help to remove the pain in cases where the urine is thick 
or high-coloured. 

Bicarbonate of potash t drachm. 

Tincture of henbane i drachm. 

Spirits of nitre 2 drachms. 

VVatcr 8 ounces. 

Mix. An eighth part to be taken ever)* four hours, 


The diet should be light, and beer should not be taken. 
The bowels should be opened, but scveic purging docs no 
good. Many people are subject to attacks of this kind. 
For these it is no bad plan to protect the back, and keep 
it warm, by wearing a flannel belt or a good large warm 
pUister. 

* • * 1 — " ~ *' T7 / r 

CROCHET. 

Crochet, which was about a quarter of a century ago 
the fashionable work o( the day, for some years fell out 
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qf favour, and was considered old-fashioned and unworthy 
of accomplishment It has, however, again attracted 
attention by being presented in a highly improved form. 
The design of our present illustration is one of a new- 
fashioned raised kind. Fig. 1 represents the antimacassar 
complete ; Fig. 2 a single medallion, 

GARLAND MEDALLION ANTIMACASSAR, IN 
RAISED CROCHET. 

*Nine medallions complete the antimacassar. Work 
easily, not very tight. 

the dolma. stacks. 

Eight of these arc required 1 1 form each garland. 
Make a ring of eight chair, and worlf into it twelve 
dbuble crochet. 


THE BORDER OF THE MEDALLION, 
ix/ Round.— 1 d.c. into the d.c. that unites the first and 
second stocks together ; make a guipure loop (that is, & 
chain, i plain kick on the fifth to make a dot j again 6 
chain, X plain kick on the fifth to make a dot ; 3 chain)} 
d.c. into the centre of the first upper petal of the second 
stock ; make a gu.puro ItKip 5 t d.c. into the centre of 
■ second upper petal of the second stock 5 make a guipure 
| loop. Rqicat all round. 

j 2nd Round. 1 d.c. into the first guipure loop between 
| the two dots ; to chain, t d.c. into the centre of the nest 
j guipure loop ; 7 chain, 1 more d.c. into the same place j 
j 10 chain, 1 d.c. into the centre of the next guipure loop } 
j 1 2 chain. Rcjhmi all round. 


Ut Round.— t d.c. 3 chain; miss I. Re|>ciit 5 times 
more ; 6 in all. 

2nd Round. — Into the first loop work I d.c., and 5 tr. 
and 1 d.c. with 2 chain between eveiv one of them. Re- 
peat in each of the other 5 
loops. 

3 rd Round.— 1 d.c. between 
the two d.c. of last round, 4 
chain. Repeat. 

.\lh Round. Precisely the 
same as 2nd. 

S'* Round . — The same sis 
3rd, Hut 5 chain instead of 4. 

6/A Round. -Precisely the 
same sis 4th round. 

When you have got to the 
third tr. in the last petal of 
the second stock ; join it by 
I plain to the third petal of 
the last stock. 

The stocks aie aP joined 
by a single petal »\i»*h Mde in 
a straight row, Ir.ivojg two 

{ K’lals free at the top and 
jotloin of ever)} stock. The 
last of the eight stocks is 
joined to the first, and this 
makes a ring. Next work 

THE RU^E. 

he. 

This is made in the usual 


IO JOIN THE MEDALLIONS, 

Eight of the medallions iuv joined round one, which 
forms the centre. K .very medallion U joined by two of 

the loops of seven chain, and the one loop of twelve chain 
between them. Tims tft 
working the last row of the 
second medallion, “• 1 d.B« 
into first guipure loop between 
the two clou ; 10 chain, 1 d.c. 
into the cent 10 til tin* next 
loop between the two dots,*" 
Now, instead of continuing 
by working 7 chain, work 3 
Hum, and owe pin in into the 
Jit d hop 0/ 7 . Iht in 0] 
the pnt medallion ; 3 chain. 
1 d.c. into the same place 
as the last d.c. Then in- 
stead of 12 chain, 6 chain, 
r plain info the Just that* 
of 12 in the first medallion; 
mx chum, t d.c. into the next 
guipure l« -*p of tin- set and 
medallion . six < ham, l d.c. 
into the n« w guipure loop of 
l lie second medallion. Then 
instead of 7 chain, 3 chain 
again, and one plant into the 
see and toop of 7 of the first 
*, medallion. Finish the hint 

low of the second medallion 


way, but with < iglu petals in c» cry round. In <. e our 
readers do not happen to know the way, we fsubjoi.i full 
directions. Make a ring of 10 chain, and work into it 
16 d.c. 

lx/ Round. — I d.c. 3 chain; mi vs 1. Kc|x a at 7 times 
more. 

znd Round. — Into every one of the eight loops of 3 
chain work 1 d.c ; 5 tr. 1 d.c. 

3rd Round. — 1 d.c. between every 2 d.c. of last round, 
with 4 chain between each. Keep these chain at the 
back of the petals formed by the 2nd round. 

4 * AVw«</.—Sainc as 2nd, but 7 tr. instead of 5. 

$fh Round. — Same as 3rd, but 5 chain instead of 4. 

> • 6 th Round. — Same as 4th, but 9 tr. instead of 7. 

7 th Round. — Same as 5th, but 6 chain instead of 5. 

Ztk Round. — Same as 6th, but ti tr. instead of 9. 

9 4h RoumL— Same as 7th, but 7 chain instead of 6. 

loth Round.-Same as 8th, but 13 tr. instead of 1 f. 

This completes the rose. To join it to the garland, 
work 

1 ith Round.— r d.c. between the 2 d.c. of last row. 
Four chain, one plain into the centre of the first under 
petal of the first stock. Three chain, 1 d.c. on the 
centre stitch of the first petal of the rose. Three chain, 
1 plain into the second under petal of the first stock. 
Four chain. Repeat till the 8 stocks are thus joined to 
the 8 petals of the rose. 


as you did the firwt one. Join all the medallions together 
in the same way ; having two of the little points made 
by the 7 chain between them each side. Make them into 
a ring by joining the first to the last, as you have joined 
all the othcis together. Thus there arc four chains of 7 
united in each medallion, two to the centre and one at 
each side. The three loops of 1 2 chain lietween the 7 
arc also nniird. 

TO INMJtT THE CENTRE OR ANTIMACASSAR. 

Having united the eight medallions in a ring, take the 
ninth. Work into every loop of chain stitches a double 
crochet, and lietween each a guipure loop with two dot* 
Into every little point made by the 7 chain of a former 
row, work turn double crochet with a guipure loop between 
like the others. 

2nd Round.— \ d.c. into the first double loop of hist 
round, 9 chain, 1 d.c. into the same loop, 12 chain 1 d.c. 
into the next guipure loop of last round between the two 
dots; 12 chain again, and t d.c. into the centre of tlv 
next guipure loop, 13 chain, one plain back on the eighth 
from the needle to make a loop of seven. Then 6 chain, 
t d.c. into the next guipure loop ; 12 chain, f d.c. into the 
next guipure loop, 12 chain. Repeat. 

3 rd Round l~ 1 rlc. into the first double loop of la!t 
round, 9 chain, 1 dc. into the same loop, 6 chair, f dc 
1 in the next loop. 
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IN.D. The garlands of medallions are to be attached to 
the centre by the present row. Each airland is to be 
attached by the two little loops of 7 just over the two 
stocks of the garland of 8, and the loop of 12 between j 
them.] j 

Make 6 chain. Then make 1 d.c. into the loop of! 
7, to be seen over the first of the two unattached j 
stocks of the first medallion of the garland. Mrke 6 chain, j 
and one plain back on the next loop of 12 0/ the centre . j 
Again 6 chain. Make 1 d.c. into the loop of 10 chain 1 
between the two stocks of the medallion of the garland. 
Make 6 chain, I plain on the loop of 7 of the centre 

medallion, 1 plain into the 12 chain between the two 

loops of 10 chain between the two stocks of the centre 
medallion. Make 3 chain, and 1 plain back into the loop 
of seven of the centre medallion to make a loop ; 6 chain, 

1 d.c. on the next loop of 10 chain l>ctwcen the stocks 
Six chain, I d.c. on the next 12 chain of the centre. 

Six chain, 1 d.c. into the loop of 7 chain of the second 

stock of the same medallion of the garland. Six chain, 

J d.c. into the next 12 of the centre. Six chain. One 
medallion is now joined. Repeat from the commencement 
of the round, and join every medallion in a similar manner. 

THE IU)H l>KI< OF 1 II K ANTIMACASSAR. 

Make 1 d.c. between the points of seven chain, which 
)oirt two garlands together. Make a guipure loop with 
two dots. Make a d.c. into every chain loop round 
the garland, and always take one between every place 
where two little loops of seven join two garlands. Make 
a guipure loop with two dots between every d.c. 

2nd Round*- -i d.c. in every guipure loop between the ! 
dots. A guipure loop between every stitch. 

yd Round- - Like the second. 

4 th Round.— 1 d.e. into every guipure loop, with 9 chain 
between each. ! 

5 th Round. —One treble crochet into every stitch. 

The l''r*nge , — A great deal of the beauty of the anti- 
macassar depends on the sue of the cotton and needle 
used in working it. No. 12 is the only size which will 
render the pattern effectual. Much of the style of the 
antimacassar also depends on the fringe, which is not 
made with the same cotton. The rich effect is produced 
with only half the amount of labour by using the host 
beading cotton. Wind it over a book four inches wide ; 
Blip it off, double it, and cut one side. Fix two strands 
together in every other loop by pulling the doubled end 
through the crochet hook, ami then slipping the cut ends 
through the loop thus produced. Pull the cut ends 'ill 
the strands of cotton are tightly knotted to the antima- 
cassar. He suie the ends arc even. 


* of the border. Join these on one Bide by a straight row of 
| chains, on whteh foundation work a lace border, such as 
you have at the top of the cushion. Then tack the stocks 
j round the upright border, letting die lace project beyond 
: flat on the tabic. The finer the cotton used for this cushion 
! the better. 

1 

I DEATH IN THE HOUSEHOLD.— I. 

> If there ever is a time when people find it painful*to 
attend to any business, it is when oppressed with grief at 
the loss of some one who was both near and dear to them. 
This is especially the case when that business relates to the 
funeral of the ane whom wc have lost from earth for ever. • 
At such a time the mourner, borne down with grief, 
disinclined to go abroad to seek for any information on 
the subject of funeral arrangements^ or to adopt any of 
those precautions that he would have taken to secure 
, himself from imposition in his ordinary business transac- 
tions. The consequence is that he too often falls into the 
; hands of persons who take advantage of his affliction. 

I If this is so often the case with a man, how much more 
j often must it be so with the afflicted widow, who, being 
I now deprived of her own and her children’s support, be- 
i sides being perhaps totally unfitted for business duties, is 
! left among strangers, friendless and alone ; and who, most 
j likely, by incurring needless outlay in funeral expenses, 

! deprives of their subsistence those who look to her -who 
’ is now their only friend - for food and shelter ? The only 
j means of guarding against this is to obtain in time suffi- 
1 cient knowledge of this subject, so that, if death should 
| suddenly visit the household, it may not find the mourner 
! unprepared. It is with the view of' affording this, as well 
as all other information that may be required, that these 
j papers are prepared. 

| When any person dies, it is necessary at once to register 
f the death. 1 he first thing to In? done is to obtain from the 
medical gentleman who Iasi attended the deceased a cer- 
tificate of the cause of death. This is to be written on a 

P rinted form supplied for th.it purpose from the office of the 
legist rar-( General, at Somerset House, London, and to be 
hud from the local Registrar of Birth 1 * and Deaths. This 
medical certificate - a copy of which \vc subjoin- states the 
full Christian name and surname nt the deceased. Ins age 
last birthday, the date when last seen, and when he died, 

; and also the cause of death. 

As it is indispensable that the names and age of the 
deceased should be correctly given, it is advisable to write 
them down on paper, in a legible hand, and send it by 
1 the person who applies for the medical certificate. 


A BEAUTIFUL PINCUSHION. 

From the same pattern work a garland of twelve double 
stocks, using No. 20 cotton and a No. 4 hook ; also work a 
rose- both from the pattern of the antimacassar. Work 
one or two rows of the guipure loops with double dots round 
the rose till it is large enough to join the stocks to it. Be- 
yond the stocks work as many rows of guipure ns you used 
to join them to the rose. This is for the top 06 the cushion, 
which is to be made with a border. To do this, cut a round 
of calico large enough for the round top, and a strip which 
will be an inch wide when \ ou have turned in the edges. 
Cut a round of cardboard for the bottom of the pincushion 
not quite so large as the top. Tack a piece of calico over 
this. Now sew the strip round it by one edge, and join 
it. Then sew on the top, fulling it in a little, but regu- 
larly, to give it the proper curve. Stuff the cushion very 
1 full with bran, and a piece of wadding full of scent near 
the top. Now cover wV. % cushion with pale pink silk. Be- 
fore tewing the top of the velvet cushion, add three rows, 
like the rows 1, 2, 3, round the centre medallion of the 
antimacassar, as a lace edge. Then tack it on the cushion. 
Make a garland of stocks to uo all round the upright part 


MEDICAL 1 ER TITRATE OF TIIK CAUSE OF DEATH. 

j To thr? Ru;rsrnAK of the Sm-DivranT in which the Death 
j to«>k place. 

' / herd/ i ertify that l attended _ _ agtd 

| hit hrfhdar ; that t last jaw h on 

I that _he dud on at _ % 

and that the cause vfh death tw 



1 

Cause of Death. 

I Time Trim • 

! attack 
tail Death j 

<•*> 

First 


2 Prod*. T»ilr¥ 



Andrea - - 

Second 

1 




* Each form of disease, or symptom, is reckoned from its COOK 

mcncrmcnt HU Death. 

t If this Certificate is nc; signed by a <?*ahj6td Practitioner, the 
Registrar should write “ rot certified* 1 In his Register alter the 
cause of death ; thus " Phthisis (six months}* mot ctrtjjud* 
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When the certificate is obtained, it is to be taken to < 
the registrar of, the sub-district in which the death took j 
place, and information given to him of the deceased per* j 
son's death. » j 

The persons who are qualified to do this are — 1st, some . 
relative or other person present at the death ; 2nd, some j 
relative or other person in attendance during the last 
illness of the deceased ; or, in default of all such persons, 
from death, illness, or other disability, then, 3rd, the 
oedtopier of the house or premises ; or, if the occupier 
shall have been the person who shall have died, 4th, some 
inmate of the huuse in which the death shall have hap- 
pened. : 

In addition to the cause of death, as mentioned therein, 1 
th* informant must be prepared to state the date anti { 
place of death, *thc full name and surname of the de- I 
ceased person, the correct age Ust birthday, and the rank. | 
profession, or occupy ion of the deceased. If the deceased 
is a child, or an unmarried person without occupation, the 
full name and rank or profession of the father will he | 
required ; if a widow, those of the husband. 

After the sub-registrar has entered all these particulars 
in the register, and the informant has signed his name, he 
fills up the following certificate 

CKklirifATK OF RhttlSTRY OF DEATH. 

To N* cMivwri up at the Funeral. 

l’ur*u.uit to the Act 6 \ 7 Will, IV., c. 86. 

A'i’gntrjr of /hr! !n and Deaths in the 
District of tn the Count of 

da hereby terfifr, that the Death of t mvj duly 

registered by me, fix th* doty of .187 . Wetness 

my hand, tku day of ,187 . 

Kegt \frar. 

• This certificate, when duly filled up and signed by the 
sub-registrar, is given bv him to the informant. For 
doing tins lie is got entitled to make any charge, or re- 
ceive any fee or reward. 

This certificate is now to be delivered to the undertaker, 
nr other person in charge of the funeral, who, in accord- 
ance with the 27th section of the Registration Act, must 
give it, at the time of the funeral, “to the minister or 
officiating person who shall be required to bury '»r to 
perform any religious service for the burial of tb. lead 
body — and to no other person.” 

As certificates of the death of deceased persons arc 
often required for legal purposes, it will be useful to know 
that such certificates can Ik* obtained at the General Re- 
gister Office for Hirths Deaths, and Marriages, Somerset 
House, London, W.C, on payment of the statutory fees. 

Such certificate, by the Act 6 and 7 William IV*., 
.ap. 86, and sec. 38, •• when sealed, or stamped with the 
seal of the tiencral Register Office, is to be received as 
evidence of the death to which the same relates, without 
any further or other proof of the entry-" 

Tift fees required to be paid are — 

• 1. 4, 

► For a vawh in imkjws or register 10 

Orrnfiv u\r 26 

Inland Revenue ».t.unp {23 Viet., cap 15) o 1 


The general indexes arc completed about nine months 
after the dale of registration, but searches can be made in 
the registers not indexed, if the date and place of death 
can be correctly stated by the party who requires the 
certificate. 

Different regulations arc adopted by the various ceme- 
teries, but they most generally agree in the following 
particulars •— 


■ All orders for interments are to be given at the office of 
| the cemetery company, and all fcea and other changes tire 
| to be paid at the same time, the offices being usually open 
j for this purpose every day, except Sunday, from ten to 
five ; but on Saturdays the hours are generally from ten 
! to two. 

It is usually required by the directors of most come- 
| teries that notice shall he given and fees paid at least 
i thirt) -six hours previous to interment. When it is wished 
for the interment to take place on a Monday, this must 
generally be done cnily on the previous Friday. Some 
cemeteries, however, do not require so long a notice. 

| If a vault or a brick grave is required, four clear days’ 

! notice mug be genera IK given, if this is not done, an 
i extra charge will be made or working at night, and which 
j must be paid when the order grven, and before the work 
j is commenced. 

It is also usually required that the name of the parish 
or ecclesiastical district, from which the body is to be rc- 
| moved, shall be mentioned at the time of giving the order: 
for interment. 

Certain hours arc appointed during which intcrmcntt 
arc to take place, an extra fee being charged if the cere- 
mony is performed at any other time. The hours at 
which the cemeteries aic open for this purpose vary in 
different cases. Some open at nine and close at sunset ; 
m others the hour* are from about ten to half-past four or 
five. Many of them are upon for interments during a few 
hours on Sundays, while others are closed on that uay. 

In common interments only wooden coffins are allowed 
to Ik* used, while in catacombs, vaults, and brick graves, 
coffins of lead (not less than live and a lulf pounds to 
the foot) or stone must he employed. 

Many of the cemetery companies very properly state 
that, with a view to reduce the interment expenses as much 
as possible, no gratuities are allowed to be taken by theit 
officers. 

BOOTS AMD SHOES. —I. 

i FoOT-f»RAIt nut) lv said to l>e an evidence of advanced 
: civilisation, for savage ami untutored people are totally 
unmindful of foot -clot king, although many of them adopt 
: various rove rings tor other parts of their persons. From 
, the time* of the Egyptians and Nincvitc* up to our own. 
we find a continuous succession of improvements anti 
’ running applications in the direction of fool~rlothlng, 

: quite independent of what is ordinarily termed fashion, 
i The manufacture developed itself in two directions, 
one haiing for its object decoration, the other clever 
handicraft ; and in our own time we find consistent and 
rlalxuatc ornamentation combined with the best inanu- 
; facture. 

The perferhon of workmanship in our own time is 
attributable to a greater application of mechanical skill, 
improved tools, chemical appliances, and, tn the cheaper 
kinds of goods, to elaborate machinery and the division of 
1 labour. 

j Although in Rome all modifications of foot-gear welt 
prevalent, and in our own time wc have no end of make 
and fashion ; yet only two distinct species of foot -clothing 
have prevailed from the earliest ages to the present time. 

1 The two distinct sjiedcs are the sandal and live boot 
j The former was universally adopted by the Egyptians, 

! the Jews, and the Ninrvitcs ; the latter from the earliest 
times ap|jcar* to have been the cherished foot- clothing of 
the Persians and the Meeks. The older Greeks dis- 
dained fcMJt -clothing, but the Romans monopolised not 
’ only the sandal of the Egyptian, but also the wot of the 
) Persian, the art of making each of which they brought 
to the highest perfection. Not only this, they so modified 
, the sandal that it became a shoe, and the hoot, that it 
j became a short boot, lace-boot, or ankle-jack. They 
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also appear to have introduced the idea of naming their \ tions, the Society for the Encouragement of Arts and 
inventions after certain celebrities then living. We have i Manufactures of France awarded a gold medal to a 
“ Aldbiadcan boots,” and ladies' shoes which were named | Parisian bootmaker for his improved forms of lasts, and 
“ Lyconian,” Cretan,” “ Milesian and the number of j since that time a certain amount of attention has been 
r vrts varying from the sandal to the high boot were | given by our best bootmakers in reference to the anatomy 
many— the oaxci, so ini, uebida, soeem , cake us , ferno* ; and physiological structure of the foot Dr. Camper re* 
Wm, and cothurnus were all names to denote foot-gear commended the widening of the shoe in front; but it 
having a greater or lens height of upper leather from the . should be remarked that in his time extremely narrow 
sole. toed shoes were in vogue. 

In course of time the sandal died out, being only , As the greatest amount of action of «hc foot is iff the 

retained by hermits and monks, whose religious ten- | toes, we snail endeavour to show the cogency of his 

dencies appear to have fostered a conservatism in dress. remarks by a general description of the anatomy of the 
Jt is not our intention to enter fully into the history of foot, 
boots and shoes, hut it will be interesting to trace the ; The accompanying illustration will enable us more 
various materials of which the ancient foot-gear was readily to understand th<? subject. • 

composed. Leather appears to have been from the j The bones of the toes arc similar in form to the fingers, 
earliest tunes the chief material for foot -clothing. I their articulation or jointing is also similar : each finger 

Many of the earliest . Egyptian sandals were made of ' has three separate and distinctly jointed bones, tnc 
plaited reeds, and that universally useful plant, the papvrus, thumb has two; so in the toes, there are three for the 
not only served these ancient people for pajier, for fins, smaller, and two for the great toe, these are formed the 
and many other purposes, but with it they jiuited a sole, same as the two of the thumb. The bones of the toes 
which, when it had strings attached to it, formed a light , slant in towards the middle one, as will be more distinctly 

as well as durable sandal. Hard walking would demand understood by reference to the diagram. They arc pro- 

a more durable substance, hence wood was introduced ; port iona tel y much stronger, because they arc subjected 
but, ultimately, leather became the prevailing material of 1 to a greater strain, for thev sustain the force with which 
manufacture, iron and brass being our liodies an* pushed forward by 

used in the Middle Ages In knights the foot acting t’loin behind at eveiy 

and warriors. ^ IS step we make, and on them piir.- 

Although wood i still retained •! Jra cipally the u< ,gh» of tlv* body ,s 

as a material for soles in the Lan- ^ — supported \vh< n we nisc o:;rst!\e> 

cashire clog and the French saM, \ \ on npt»»c. \\ e may b«*ie remark 

we have little to say on a foot- tbit ,i>0 ^ ro * ul P jrt l t the foul 

garment of this kind, seeing that \ *» spreads c««;i>idciably when this 

the intractable nature of the ina- ^ action tikes pl^e. and t!r* space 

lerial affords but little opportunity fr-iiii On* bottom of the small toe to 

for the maker to fashion Ins boot tin ball of the b;g toe i.u: 1 sequent ly 

so as to meet the «omewlut unn- «m»nm tu* fo^t. Ikvoiiu s c« :s%.d' iably widcm'd. 


plicated motions «»f the Uities and muscles of the foot. ; The three bones in ca- !i of the oilier lour loos differ 
It is the object of the present article to consider boots from those of the fingers in many parm ulars ; they are 
as adaptations to the human foot, and as a protection j smaller in proportion to their length, {heir parts nearest 
from injury, from cold, from damp; and, it res pet live of; the body of the? fruit are much larger than the forward 
the uhsulute fashion for the time being, to consider how ; ends, tile lx>ne next the. toe is proportionately mm h 
far modern boots and shoes are adapt* d to our wants, , huger than the otheia, while the bones of the little toe 
or how' far our comfort maybe enhanced by a considera- are \cry small, and are very seldom made use of in 
lion of their adaptability to our feet. I walking or balancing the body. Tire little toe, and be- 

lt is presumed that while clothing generally should ! quentiy the toe next it, has the bones intimately united 
possess some little claim i n our attention as being ' and almost formed into one. 

decorative, it should also be adapted t > the body. j The bones which form the second part of the foot arc 

As the proper preservation and culture of the font is of ! of two kinds, the five forward oms being similar in shape 
essential importance to those who haw no wish to bo ; to the bones of the toes, but they are kept together by 
half crippled m their advanced years, this subject must ! the ligaments of the foot, and have not so much power of 
lie referred to in a systematic way. expansion. The others, which arc called wedge bones. 

The principal places of action in the foot are in the are irregular in form, and join to one another like a lot 
direction of lines dinwn from the lower joint of the little of stones juxt shaped so as to form a sort of connection 
toe to the ball of the big toe, and from the front of the foot j with the heel, and to support an;! connect tho two bones 
at the junction with the leg across the ankle to the back j of the log. These arc kept up fiom t lie ground and 
o! the leg. ! supported by the heel bone, which is irregular in shape. 

The other parts of the foot, as they arc composed of j with a proivtted rounded form where it touches the 
hones which have but little power of action, need not ground, and 'projecting considerably beyond the ar.flc, so 
occupy our attention. It will only be necessary to remark that the bone* of the leg join much towards the front* 
that upon a basis composed of long thin bones at the and the front of the bone of the leg comes nearly half- 
extremities, and wedge-shaped bones in the centre, is way between the termination of the heel and the front of 
superimposed a diversity of muscles, tendons, veins, and the toe. 

nerw* Many of the muscles which move the foot arc It will be noticed from the preceding remarks that 
situated in the leg. Hence :t is necessary to secure the principal motions of the foot arc the following: (i) a 
perfect freedom for the action of the tendons by not bending across the toes, extending from the ball of the 
lacing a boot too light at the top, nor by having the great toe to the lower part of the small one ; (2) a turning 
springs of the sides too tight ; both of which, being in and bending motion 01 the ankle ; (2) a spreading motion 
opposition to the actions of the tendons, will produce across the Joes, from the ball of the big toe to the lower 
cramp, or total inability to move the toes, joint of the small toe ; and (4} a spreading motion from 

Dr. Camper ap(>cars to have been the first who drew the heel towards the toes, principally in the part called 
attention to the true form of the boot, as property adjusted the 14 waist.” 

to the requirements of the foot. Soon after his sugges- We shall conclude our description of Jtc bones of the 
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foot by an account of the character of the lower bones of 
the leg. These *are two in number, one much larger and 
stronger than the other, but both terminated by con* 
stdcrablc protuberance* familiarly called the ankle. On 
these the foot turns in one direction like a hinge, and is 
capable of being bent down until it makes almost a 
straight line with the leg, and also it has another motion 
which enables the foot to turn in or out ; it must be 
noticed that the inner projection is slightly higher than 
the outer. 


brought to England in 1691, but was very scarce until 
173$, when a considerable number were imported, and 
they then soon became generally known. 

They do not flourish in rivers and open ponds, not, 
however, because such places arc uncongenial to them, 
but because they are exposed to many enemies 
against which they have no means of defending them* 
selves. 

The ordinary length of this species of Cyprinus is from 
four to six inches, but it is sometimes as much as twelve 



(JO LI) FISH. 

This beautiful fish f Cyprinus aunt tun, belonging to the 
carp tribe, h the most brilliantly adorned of all our 
fresh-water fishes, and is scarcely surpassed 
even by the most richly ornamented in- 
habitant of the ocean. The gold fish is a 
native of China, though now domesticated, 
so 40 speak, in almost every country lxtth 
of tnc Old and the New World ; and it will 
•even breed as freely in open water as the 
common carp. The young fish are of a 
blackish colour, and gradually acquire the 
fine golden red by which they are cliarac- 
terised ; but there arc some examples of a 
silvery hue, ami called silver fish. Others 
are variegated with three distinct shades of 
red, black, and silver ; some red and black 
only ; some red and silver j some nearly 



inches ; and although these fish are natives of a warm 
climate, they can sustain a gteat deal of cold with- 
out injury, and even endure to be actually frozen up 
m the centre of the glass globe, to which accident one 
fioor little fish is known to have Wen accident ally exposed 
during a severe frost, but as the he thawed 
it recovered its vigour, and seemed t * viilfci 
no inconvenience or loss of health. 

In the present day the gold fish h r. 
general favourite, and h to be seen in every 
aquarium and water used for ornamental 
purimsc*, whether surrounding a fountain 
or simply filling a path or a garden pond, 
where they live on friendly term# with tho 
4 English carp anti other small fish, gliding 
along in their golden beauty, and playing 
in and nut among the water-lilies beneath 
the bright transparent water, their broad 
smooth scale# reflecting the rays of oie 4 un, 
and shooting rich sparks of light a# they 


black. The mixture of the black gives them a very rich * dart swiftly a1x>ut , and when kept in a glass globe they 

_ ” t« J _/ . - - _«»«S 


and elegant appearance. 

The golden carp (gold fish/ is said to have been 
originally confined to a lake near the mountain Tsicn- 
king, in the province The-kiang in China, and was first 


especially acquire a degree of tameness and docility 
which is most pleasing; for they seem to know those 
who feed them, and even come to the too of the water 
when they approach. 
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The silver fish 2a about the same she as the gold fish, 
and resembles the carp in flavour. It is of a white 
colour, transversely sinjjed with silvery lines, and is a 
native of the shores near the Cape of Good Hope. 

lloth gold and silver fish belong to the beautiful order 
CyprinuSy which received its name from Venus, the 
goddess of beauty, who was supposed by the ancients to 
have arisen from the sea in the neighbourhood of the 
Island of Cyprus, from which circumstance she is sonic* 
times cal leu t'ypri > by the poets. 

The food for gold fid i is tine bread-crumbs, small 
worms, flies, and the yolks of eggs dried and powdered, 
given once or twice a day. 

If kept in a glass globe the water should be changed 
at least every other day, the lish being very carefully re- 
moved in a soft shallow bag attached to a wire and fixed 
to a small stick, which may be made as follows ; - 

Get half a yard of white bobhinct and a yard of 
Stout bonnet-wire or copper wire ; cut out a round piece 
of net about the size of a cheese plate or larger ; join a 
piece of the wire in a circle, the sue of a breakfast saucer ; 
twist the ends of the wire firmly together, and fix to the 
end of a small piece of cane. Sew on the net like a 
shallow bag. 

The fish must be very carefully caught ; the bag very 
gently put into the water, to avoid causing alarm, and the 
fish allowed to float quietly into the bag. When in, the 
bag must be slowly raised, and as slowly carried to a 
ba^in of water, which must be ready close at hand to 
receive the fish. 

Gently place the net or bag in the basin of water— 
which must be large and deep ~ and allow the fish to float 
out of it, and until it so float* out the bag must be quietly 
held quite still \ Sometimes the little creature is much 
frightened by its removal, and plunges in the bag ; but if 
gently raised it noon becomes composed. If it does 
struggle, hasten its arrival to the basin of water, for no 
quick movement will then increase its fears, and the 
sooner it is safely in the basin the better. 

If a large globe, the water must now be carefully taken 
out in small quantities with a cup or basin; the globe must 
not lie lifted full of water and the water poured out. as the 
weight of the water may break the glass ; besides, it 
would be too heavy for a lady to lift. When the water is 
all removed, the globe must be rinsed, and then rubbed 
dry with a soft linen cloth to remove all sediment caused 
by the water ; and then again filled with clear soft or rain 
water, and the fish replaced in the same manner in which 
it was taken out. 

If the globe to contain gold lish is of a very large size* 
it is a good plan to take out the water, for the purpose of 
changing it, with a syphon, like that in the illustration. 
The sh» rt end. A, is inserted into the water, and the end 
with the tap is to rest over a pad, into which the water 
from the globe or aquarium must be allowed to run. Hy 
this plan the fish and other nmmals have no occasion to 
be removed ; a part only of the water is to be drawn oiT, 
and fresh water added ; and by attention every day, or 
every alternate day, the water will ho kept frftth. 

A* little gravel and rockwnrk with grass and water- 
plants at the bottom of the gloln\ is a great improvement 
to the fish's home ; besides, it add* to the appearance of 
the water, and is a prettier habitation than some of the 
dark unsightly aquariums. 

Ferns may surround the globe to soften the light. True, 
their inhabitant* love darkness, at least some of them, but 
when made to be ornamental rather than for scientific 
purposes, an aquarium should he allowed all possible lati- 
tude of grace and beauty, without depriving its inhabitants 
of every comfort that can be afforded under circumstances 
so truly disadvantageous to their happiness and liberty. 
In globes and aquariums let the comfort of the poor little 
prisoners be the first consideration. 


COOKERY. — LXIIL* 

STORE SAUCES \(%>nttKUtd from /. 854). 

Kitchen Spice will be found ifeeful for seasoning and 
soups. Take three-quarters of an ounce each of ground * 
allspice, black pepper, and nutmeg, one ounce and a half 
of ground ginger, one dozen cloves in powder, and nine 
ounces of salt. Mix in a mortar, ana keep it closely 
stopped. * 

Vinegar may be economically made at home. In some 
country districts, persons keep in a place where the 
temperature is mild and eicn a vinegar cask, into which 
they pour any spoiled or sour wine, and it is to be always 
kept filled up hy replacing the wine you draw off by new 
wine. To establish this household manufacture it is only 
necessary to provide at first a small cask of good vinegar. 
Raisin vinegar is excellent. Lay m a tub the raisins, 
stalks, &c., from which wine has been made, and let them 
heat three cr four days ; add two gallons of water to 
every fourteen pounds* of raisins ; beat the mash, and 
stir it often during eight-and -forty hours. Then strain 
and press the raisins, and put the liquor into a barrel, 
with a little yeast, to work. When the fermentation is 
over, cover the bunghole with a piece of tile or slate, and 
set it in a warm place until the vinegar is perfect. Then 
set it in a cool place, and if it be not clear, mix with it a 
solution of isinglass, and after a tune the vinegar will be 
clear and bright, and may lie bunged down. 

For Malt Vinegar, pour on half a bushel of ground malt 
five gallons of hot water : mash u well, and after the usual 
time draw' off the wort ns in brewing : work it with yeast, and 
in thirty-six hours lack it into a cask, and place a piece of 
slate over the bunghole; set it in a sunny place, outdoors, 
in the summer, or in a warm place, indoors, in winter. 
The refuse of r.usia wine, or a qunnti'y of luw-priced 
raisins, if put into the ca«-k late in the process, will 
improsc the flavour of this vinegar. In large works the 
vinegar is passed through beds of raisin stalks or nuirc, 
which, from their age, give the vinegar a rich, vinous 
flavour. 1 

F> nit Vinegar may be made from the pulp and husks 
of fruit which has been used for wine. They are infused 
in hot water ; the liquor \» then strained, and to every' 
gallon is added a pound of strong coarse sugar and a 
tablespoon ful of yeast ; work four or five days, then rack 
into a cask, and let it stand with a tile on the bunghole 
for ten or twelve months, when bung up or bottle. 

To Strengthen Vinegar, expose it to the cold of a very 
fi os* v night ; next morning ice will be found on it, which, 
if thaw id, will become pure water. The vinegar being 
freed from so much water will consequently be more acid 
than before, and may thus be frozen again and again 
until it becomes of the desired strength. 

To Prepare Verjuice . — Press unripe grapes or goose* 
berries, and strain thc juic^ through a linen cloth ; bottle 
it and expose it uncorked to the sun for stx or seven day*, 
The liquor will ferment, and the bottles must be filled up 
every morning. W hen the fermentation has cqgsca, 
decant the verjuice into other bottles, cork them, and store 
them for use. Gooseberry \crjince is much used iit 
France ; when mixed with sugar, it is coloured and sold 
as strop de gravities — syrup of currants. 

Syrup oj Currants, — Take two pounds of red currants 
nearly ripe, one pound of rtpc cherries, and half a pound 
of raspberries ; remove the stones from the cherries ; 
crush* the whole together, and when well mixed leave the 
fruit in a pan for twenty -four hours. Then put the 
whole into a hair sieve, over which place a well-rinsed 
napkin, and strain the juice through it without pressure. 

To each pint of juice put two pounds of loaf sugar, pom 
it into a preserving-pan, and set it on the fire. Alter the 
third or fourth boiling, take the syrup off the fire, skim it, 
and pour it into a pan or jug, and when cold, put it into 
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small bottles. The syrup of plain currants is sometimes 
preferred to the above ; or toe raspberries are omitted, 
and the syrup is made with the same quantities of currants, 
cherries, and sugar as above. A little of the above, poured 
into water, makes a delicious summer drink. 

Raspberry Vinegar .—* Fill a stone jar with ripe rasp- 
berries, cover them with vinegar, and let them infuse a 
week ; then pour than mu* a sieve, crush the fruit, and 
strain the juice, to each pound of which add two pounds 
oftoaf sugar coarsely powdered. Put the whole in a stone 
bottle corked closely, and set it in a stewpan of wa?t*r 
over a slow tire. As soon as the sugar is thoroughly dis- 
solved take off the pan, and when the vinegar is almost 
cold, bottle it. • 

^ Artificial Essences of pc.ii*>, pine- apples, and other 
fruits are now "prepared in great variety. In the con- 
centrated form the smell is rather acrid ; but when 
diluted, the resemblance to the fruit is recognised. The 
best imitations are the pine- apple and jargonelle pear ; 
the greengage, apricot, black currant, and mulberry, 
when properly mixed, are fairly imitated. They are harm- 
less in tnc proportions used -a drop and a half to the 
ounce. The cheap ices arc flavoured with these essences, 
and “pine-apple rum” ami “pine-apple ale” is thus fla- 
voured. Oil of grajies and oil of cognac, used to impart 
the flavour of French cognac to British brandy, are little 
else* than fusel oil : and the artificial oil of bitter almonds 
is used for flavouring confectionery. It is employed to 
make the “genuine noycau,” and to give a fine flavour to 
custards, cakes, &c. The leaves of peach, nectarine, and 
apricot trees, as well a«> the kernels of the fruit, give 
a noyc.ui flavour by infusion in water or spirits, but their 
use is dangerous. The t fleets aic suniiat to those of 
laurel-water, bitter-almond water. essential oil of almonds, 
which destroy life, from the piuss,c arid which they con- 
tain. If these M tlu\ wirings” are kept in the house, they 
should be locked up and Uln-lled “ poison,” for children 
have been poisoned by drinking them. 


ODDS A\D ENDS. 

On the Management of a tt'a tth. - Always wind up a 
watch at the same time every day, and lx 1 very careful 
that no dirt is contained in the bat re! of th* 1 key, and that 
it is in good order. A watch should be continu «lly in 
the same position, and when carried in the nr>. D t by 
day, should always be hung tip at night. Win » you 
regulate a watrh, as you move the regulator towards the 
parts marked “fast” or “ slow,* 1 take rare that you do not 
move it too much at a time ; it is bcttir to move it a 
little every day, until the watch goes right, than to move 
it too much at once. Also be careful that rto dirt is con- 
tained in >onr watch-pocket, otherwise it may gain ad- 
mission into the inside of the watch and impair its action. 
It is advisable, when wearing a watch, to keep it in a soft 
wash-leather bag made for that purpose, by which means 
the watch is prevented from living scratched or injured 
by flfiction against the rough lining of the pocket. When 
♦the keyholes for winding and setting a watch are situated 
at the back of the case, never open the front, since by 
doing so you may not only admit dirt and moisture, but 
also may dislodge the glass, and perhaps break it. If 
your watch is a chronometer, or has a duplex movement, 
when setting it to the correct lime, always remember 
to move the hands forwards, and never backwards. 
Although this is not of so much importance in watches 
of other construction, yet it is advisable to do it in all 
cases. Lastly, care should be taken to keep a watch 
always as nearly as possible at the same temperature*! 
otherwise it will never keep correct time. 

Incombustible Dresses. *- Ladies* dresses, even of the 
lightest and most inflammable nature, may be rendered 


almost completely fire-proof by being dipped In a solution 
of the chloride of rinc. When they are thus treated, it 
null be found to be impossible to make them blase by 
‘ contact with flame. 

i li by Hog ( hth is Rtatb.~~ Bog oak, of which ornaments 
j and articles of vertu arc sometimes made, derives its 
j black colour from a small quantity of iron contained in 
; the water of the bog in which it has been immersed, 
j acting on the gallic and tannic acids contained in the 
j wood, the combination of the two producing a black dye 
J of a similar nature to ink. 

j To Revive Out limiting,— Boil a few gall nuts in while 
j wine, then w ith a sponge, dipped in the luiuid, wipe gently 
! over the lines of the old writing, and all the letters will again 
! appear distinctly visible. This preparation should not be 
J used for documents the originals of which it is necessary 
to preserve, as it has a tendency to destroy the paper ; 
but it will be found very useful for writings that It is 
; requisite to copy, 

! To Pt event Fishing-tines Rotting. Never wind you* 
lines on your reel wet ; but, when you get home, wrap 
them round the back of a chair, and let them he thoroughly 
dried, otherwise they will soon rot. am! cannot lx* dc- 
, fiended on. With this care they will last n considerable 
' time. To preserve Ashing -rods, oil them in summer with 
, linseed oil, drying them in the sun, ami taking care the 
| parts lie flat ; they should be often turned to prevent them 
| warping. This will tender them tough, and prevent theif 
' being worm-eaten ; in time they will acquire a beautiful 
. brown i olour. Should they get wet, which swells tho 
wood, and makes it fast in the sockets, turn the part 
found over the flame of a candle a short time, and it will 
be easily set at liberty. 

Sympathetic tubs for Post Cants. If a weak solution 
of sulphuric acid foil of vitriol) is used in writing, it will 
be invisible when dry, and will remain so until the card is 
held before the lire, u hen the lcttci s will become of ;» 
brownish black, and may be easily rt <1. The cause of 
this is, that dilute sulphuric acid has n > action on paper i 
but when exposed to heat, some of the water it contains 
being driven off. the acid, becoming more concentrated, at 
once chars the p;t|K*r, and renders the writing visible. 
Another way is to write with a colourlo** solution of sul- 
phate of iron fyrern copperas), or sulphate of copper (blue 
« opperas). When dry, this writing will also bn Invisible, 

: but will at once appear when dipped in a solution of the 
> ferroe.yanidc of potassium (primiate of potash). In the 
| <.isc of the iron the writing will assume a nine appearance, 
j and in that of the copper a brown. Another method con- 
1 fusts in writing with a colourless solution of the nitrate ot 
i lead ; when dry, nothing can be seen on the can!, but f it 
! is exposed to the vapour from a little hydrosulphumf ■ <»l 
! ammonia, the lines traced at once turn a deep black, from 
! the formation of tlm sulphuret of lead, 
j About Fruit , and when to .Sweeten a Pie . — The; pro 
sencc of sugar and certain vegetable acids is the 
1 principal characteristic of moat fruits. The nature ot 
the sugar thus contained varies in different fruits, ac- 
cording to the quantity of acid entering into their com- 
position. When a quantity of acid is present, then the 
j sugar is of that kind called glucose, gt aw sugar, or sugar 
■ of fruits ; but when the acid is absent, the sugar in of the 
ordinary kind, known a* cam: sugar. The quantity of 
; sugar contained in fruit varies mm h, and depends chiefly 
I upon the heat of the sun. Hence we find in dull seasons 
; Imt little sugar, and the fruit is therefore sour to the taste ; 
j the sugar being formed by the action of the %unS heat 
! and light (aided by some ferment contained in the fruit) 
j out or the starch always present in it. The fact that 
J cams sugar is neaddy converted Into glucose by heat and 
; acids, is one of considerable importance to all engaged 
| in cooking, because cane sugar sweetens food to a much 
; greater extent than glucose. It should therefore be 
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remembered in making pies not to put the sugar into the 
fruit before it is baked-— otherwise the heat and acid will 
convert it into glucose, in which state it will not go solar — 
but to add it immediately before use. 


HEALTH AND COMFORT IN THE 
SLEEPING-ROOMS.— I. 

Thf. notion that feather beds arc unhealthy and mattresses 
healthy is as erroneous as many other notions. A feather 
bed is only unhealthy when the sleeper finds himself too 
warm in it. Many persons find them objectionable for 
this reason in summer, but there are many others who do 
not, and there are constitutions to which during the cold 
winter mouths the warmth of feathers is almost necessary. 
A feather bed is a greater luxury than a mattress, and 
pei haps for this reason it is as well not to bring children up 
t ci use them, considering that the fewer luxuries you ac- 
custom your children to expect, the better they will get 
through life. In farmhouses feathers arc easily obtained, 
and used, because they can be had fret* of cost, which is 
an excellent reason. Nothing is more uncomfortable to 
lie upon than an ill-kept feather bed. Heds need earc and 
good shaking. Wc have previously ( page 286, vol. 1 ) de- 
scribed how to make and cleanse them. Cover the 
tick with a case made of unbleached calico, which can 
be more readily removed to wash than the tick itself, 
and which preserves it. Mark this in ink. Feather beds 
mmire a great deal of good hearty shaking. It is ex- 
cellent exercise, and promotes the health and spirits ; but 
it is .1 remarkable fact that few servants are to lie found 
in the prevent day willing to shake a feather bed. They 
just push of wriggle it about a little, languidly, as if they 
weie t.«> weak, or too tight -laced to use their arms, and 
modem ladies too frequently appear afraid to put a band 
to anything. 

A tad should be well shaken as violently as possible by 
the four corners alternately, and the two »id< s of the 
centre; shake it ag nn and again. Turn it and repeat 
the pi o- ess. Then feel for any knots of feathers m the 
middle, and separate them with the hands. It is only 
when anyone is sulfenng from he.ut disease or weakness 
of the heart consequent on debility that bed shaking will 
not do them good. This may be known bv < wessive j d* 
pilatnm or faintness. On rising, stnp the bed. Do not 
lay the clothes liack over the footboard, but remove them 
on one or two chans. Utheiwi.se the tad will be short at 
ihe feet and uncomfortably. Shake the bolsters and 
pillows. Shake and turn the bed, and then turn it back 
over the foutboaid to air tat ween the bed and mattress. 
Lei it he so an hour or more. Then lay it fit for covering, 
and leave it another hour to rise. 

Some advocates for excessive neatness have the beds 
made up immediately they arc vacated. It is not healthy. 
They need to ,;ir for a couple of hours. Open the w indows 
at top and bo' torn- - not. atone end only as wide as pos- 
sible, and M.*t open the door also, by means of a weight or 
a chair. Unless there is a thorough draught there is no 
true ventilation of a sleeping- room. Half an* hour is the 
least time the door nUo should be open. The window 
should remain open till half an hour before dusk, except 
in \ cry sultry weather, when it may remain open altogether. 
The only exception to this rule is during high winds, when 
the d cor cannot safely remain open, and in very wet and 
foggy weather. The window can then lx* opened a little 
at top and bottom for a short time, as it is not good to 
admit a very humid atmosphere. Tn fine summer weather 
it does a feather tad good to lie all day on a lawn once in 
awhile, or half out of window across the sill. 

To make a bed properly be sure to wash the hands dean 
first. Having shaken and aired the tack and laid it as 
square as possible, with the feathers even to all the comers, 


but a slight rise in the centre, place on a blanket first. 
Some persons dispense with an under blanket. This should 
never be done, it is not wholesome, l ac perspiration 
from the body, without such a protection, is unduly ab- 
sorbed by the feathers. Next lay on the bolster, above 
this the sheet, and cover the bolster with it. Tuck in the 
sheet at the sides, but be sure not to dimmish the sire of 
the bed. Also slip it under at the foot by raising the two 
comers and passing the sheet under, being sure not to 
shorten the bed in the least, or to tuck in the comers. * 

These are the next most important items after well 
shaking. Observe the same rule with every piece of the 
clothing. Put on the pillows lightly; lay on the sheets 
and blankets one at a time, lightly, and tuck each in 
separately. Never throw them in a lump on the centre )o 
depress tnc tad. Lastly, place on the counterpane. This 
is not tucked in. If the tad is not sufficiently raised you 
may now push it up to the centre from each side, and pull 
the: ends of the counterpane even. If it is raised enough, 
merely press up the sides with the hands like a deep 
border, and then 7ml! down the counterpane straight. 
The counterpane should entirely cover the bolster, and if 
there arc any curtains they should be folded and laid 
across at the head. llcforc bedtime the curtains should be 
drawn and the sheet turned over the counterpane ready 
for use. The more like a pincushion a bed looks the 
better it ts considered to lx: made. The tad should 
always be as long and wide as the bedstead, coming well 
down to the footboard, and not sloping away too much 
at the feet, which is a common error m tad-making. 

The good old rule used to be, make a bed raised in the 
centre for one person, and as flat and square as possible 
for two. A bed nude 44 pincushion shape," if it is to be 
occupied b> !'.w> shears, should be depressed in the 
centre and the but her * ruMilised before uung 11 at night, 
otherwise all the 1*. st fc tt n< : rvnia.n in the c<. litre. When 
two Latin, r b< •! ■ are pl.u.» d on one bedstead, as sometimes 
happens, th tqycr one ‘.hmild be roinplet* ly removed 
every day and the e.r.il* r one well shaken. If a mattress 
is plated in a tad it di"idd aD«» ta removed and 
the bed dailv ‘!u\en, i«<r if the Lathe. s aie allowed to 
hunt together the Ixd will be spoiled. The \eiy best 
feather bed ulmli can be bought, if neglected, will become 
as hard or lutder than the commonest dock, and be 
unpleasant t«> simp upon a> a sack stuffed with n 't, n- 
tecta Mattie^s«‘% ami pallnss« ^ should be brushed .it 
least once a month, removed from the bedstead, and the 
bedstead dusted. 

Upholsterers* beds of a gtx>d quality will be found to 
require much more shaking than home-made beds. It is 
a good plan to slip an old, soft, washed lick loose over the 
real tick of the pillow-cases, or to put two slips upon them 
to keep them clean, now that nightcaps arc rarely worn. 
All feather beds, and also mattresses, require occasionally 
to be unpicked, and the feathers *»r wool and ticks cleaned. 
Pillows need this oftener than tads. Sleeping on pillows 
which need the feathers cleaned is said to cause drow&i- . 
ness in the morning, from an exhalation of a narcotic kind 
from the oil they have absortad, and which fills out the 
stalks of the feathers again that have been dried before 
being used. 

lied curtains arc necessary or not according as a sleep- 
ing-room is draughty or otherwise. If used it should only 
bo across the head of the tad, never at the foot, or so as 
to enclose the sleeper in confined air. Many rooms 
require them to save the occupiers from ear and tooth 
aches, stiff necks, and colds, &c. Very often it is suffi- 
cient to drape the w indow, and unless unmistakably need 
ful, the bed itself is better without. It is always well that 
the light should be partly shaded, cither by curtains or a 
green window blind. A strong glare of white light falling 
on a sleeping person or child is apt to render the eyes 
weak 
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WATEA-CpLOU R DRAWING ON WOOD 

ENGLAND is ynwersalty acknowledged to be the father- the pencil lines are gone over with a fine mathematical 
land of water-colour drawing ; but, inventors and patrons pen and Indian ink. Should it be found necessary to go 
of this art though wc be, we have left to our neighbours over the black portion a second time, it should be done 
on the Continent the credit of applying it to household before these final lines arc drawn, as they give a finish 
purposes —domesticating it, as it were. It is a principle and decisiveness to the outlines not otherwise attainable, 
with us to hide from sight every possible piece of plain The last, but not least, part of the business now remains, 
wood ; whether it be the floor with a carpet, or a toilette- namely, the polishing of the surface that has been 
bdk with chintz and lace. They, on the contrary, inlay coloured. Few, if any, amateurs are equal to this : and 
with various coloured woods in fancy patterns the former; as the stability of the colour depends mainly on its being 
and the latter, if the polished grain of the wood he not done thoroughly well to resist tne action of the moisture, 
sufficiently attractive, is ornamented with designs in wc should recommend that especial attention be paid to 
water-colours, or tinted in sepia, and -then polished, our remarks on varnishing given under the head 14 House- 
Articles of the toilette arc either bought in this state, or hold Mechanic." 

(which is far preferable, as we want to inculcate in the The polished surface may be cleaned by freely wiping 
present paper) arc painted at home, and thus aflord it with a damp cloth, and will sustain no damage there* 
* amusement and instruction hand in hand." For wc from, provided always that it be thoroughly dried and 
contend that the education of the artistic feeling* and repohshed with a dry one, or piece of wash* leather, 
caxnctlly cultivated ; and auclt occtt* Although we^ should advise boginners 

.scribing the ac* salad spoon and mint, oxnamkntkd. ture; and indeed 

lustration, we may “US" COit Hi - 

proceed to give some general hints as to (he m idus dcrably extended, acrordinj, to the ability and taste of the 
operandi. The wood chosen for colouring should lx* of designer. It is almost a new ait in Kn gland, but deserves 

as hard a quality with as little grain as possible ; the cultivation, 

former to reduce to a minimum the probability of the " 

colour running, which, however, it will do* under any imdtikv nr 

circumstances if laid on too moist; and the grain, if f«K-l Aiv l JlA • III. 

prominent and handsome, destroying the effect of arti- Before quitting the subject of formal dinners, it may 
heial ornament. Nature being in that as in everything not be out of place to offer some explanation of the terms 
else unapproachable. The best surfaces arc those of commonly used in French cookery. By an affectation 
white maple (not the curled or bird's-eye), lindcn»wood, of refinement, the tttrrtu, or bill of fare, which it is now 
andjboxwood. A very little practice will suffice to im- customary to place opposite guests at Ktiglish dinner* 
oart a correct judgment of suitable woods ; but by tables, is almost invariably compiled in the French htn* 
faking pains any surface can be made to answer the guagr. Many of the dishes might lx.* equally well dc- 
purpose. scrilxd in our native tongue, without any detriment to 

We give here a suitable subject for the style of art in their excellence ; and of late years, to the honour of 


pation as that 
under our notice, 
by affording un* < 
limited scope to 
individual taste < 
and design, can- 
not fail to be 
most beneficial. 
The application 
of this mode of 
ornamentation is 
almost univer- 
sal. from a card- 
table to a pen- 
holder ; but wc 
shall give oc- 
casional illus- 
trations and ex- 
planations of 
subjects that 
may with the® 
greatest ease 
and effect be 
treated in this 
way. Before de- 
scribing the ac- 
companying il- 
lustration, we 


SALAD SPOON AND K<»KK. OXNAMKNTKD. 


We give Here a suitable subject tor tne style of art in their excellence ; and of late years, to the honour of 
a salad-spoon and fork, of which the parts painted are some fcngltsh persons in high position, the above error 
made of maple, the remainder of piumtree-wood. The has Ixrcn corrected, at their suggestion, on several 
two parts are usually made to unscrew for convenience occasions when most distinguished company has been 
of washing. The design is first drawn in outline with a received. 


manner with Indian ink; while the shaded lines are] enveloped in aspic, th<* transparency of the jelly enabling, 
'felted with sepia. The remaining portion is either left 1 the viand to be plainly seen. 

§ 6 — *•<*. 



DINNERPARTIES. 


Bichamel . — A rich white sauce, in which savoury herbs, j lively to attend to the reacting of meat* and plain boRing 
eream, and veal stock figure largely. j of vegetables. Perhaps, when the above facts become 

Compete.—* tewed meat or fruit, as pigeons en compote, more generally known, English house wivci will take heart 
compote of apples, &c. j of grace, and no longer apologise to strangers lor offering 

Lonwmmi.-*- A rich stock or gravy, as consommi de j them a simple English repast. ' The attempt to give 
volatile — /a* made of fowls or game. Plain consommi j foreigners and others, who keep professed cooks, badly* 
is " stock ” j made entries, is very like sending coals to Newcastle. 

Croquettes mall balls of fried rice, potatoes, fish, or j The labour is not appreciated ; regrets are felt for the 
poultry, | host's well-intentioned dibits, but the failure is none the 

CMeletlcs.— Cutlets of fish, fowl, or meat. CoteUttei en j less great. # * 

papillate s are cutlet ■» cooked in paper containing savoury ; Supposing, therefore, that it is the intention of an 
herbs, piquant sauce, &c. English host to set before his friends national fare, let us 

Escalopes --Collopn. I consider what arc the requisites. In the first place, due 

Matelote. — A stew composed of fish and wine sauce. , notice should be given by invitation, fully as long as that 
Mat made.— A mixture of oil, vinegar, savoury herbs, . which it is usual to issue* for a more pretentious repast. 
Ifcc., hi which articles to be afterwards stewed or broiled ' This is chiefly necessary on two accounts — firstly, Sc- 
are previously soaked. , cause the success of a dinner is mainly dependent on the 

ptqui. -Carded. j congenial spirits of the guests and in these busy times it 

Pmfrj— Vegetables boiled to a pulp and passed through ; is sometimes not easy to bring desirable people together; 
a sieve. j secondly, in order to secure the viands being in good con* 

Potage.~ Vegetable soup, or plain broth. dition lor cooking. Whether venison, beef, or mutton be 

Quenelles.- - Finely-minced veal, game, fowl, &c., force- j in question, all joints require to be kept, or “ hung,” more 


incat balls. 

BagotU. Stew, or hash. 

Salmi . — A hash of meat or game previously roasted. 

-Meat or poultry lightly browner! m a stewpan, Stone kinds of poultry - turkey, for instance -arc wnnder- 
with a rich gravy. fully improved in flavour by being hung ; and for ai! 

Souehie. -Water sauce, in which savoury herbs and game the process is necessary. In addition there arc 
white meat have been lightly boiled. numberless minor matters which claim attention, where 

JitUelels. "Plated skewers garnished with vegetables ; : dinner-giving is not a frequent practice. These details, 
also .ikewers on which larks, ortolans, and similar small trivial though they may be in themselves, all tend to 
birds, are served. completeness , the prin* ipal charm of a dinner-table ; and, 

A la I'artare .-- Highly seasoned with pepper, curry i by being disposed of previously, set the host and hostess 


! or less time, according to the season. This is best done 
j at home, the housekeeper having previously been aided by 
j *V butcher in the selection of the choicest kinds of meat. 


powder, flee. 


free from hurry and embarrassment at the last moment. 


A la Mattre d'HAte !.— Broiled fish or meat buttered I Having taken all precautions to have everything in order, 
whilst hot, with the addition of finely -chopped parsley or j the entertainers may l>c expected to enter freely into the 
sweet herbs. • enjoyment of the scene— a pleasure too often denied them 

M la Indienne . — Flavouicd strongly with curry powder. , when a party has been hurriedly assembled, without sufh- 
(/>////.- dlroi led. cient appliances at hand. 

fl’riti'. — Fried. When every order has been given, and due provision 

>t riCau.—Y lain boiled. made, the successful carrying out of the scheme depend* 

(iet/<\~ Jelly. on punctuality. The punctual attendance of guests at 

llliui.— leal. dinner is a matter of sheer duty. Everyone's comfort. 

Entries. Made dishes served with the first course. and a largo pecuniary outlay on the part of the enter* 
Hon d'lF.uvtex. — Savoury trifles or relishes, a* an- tainer, are at stake when unpunctual people arc com 
chovies, sardines, nerved during the first course. oerned. It is generally understood that half an hour after 

Pi\ e de AVs/staui ✓.-—The roast or prtiuipal joint, as the time of meeting stated on the card of invitation is the 


sirloin, mu ml of beef, saddle, haunch »>f motion, . 


precise tune at which dinner is supposed to be served. 


Entremets. - - Small dishes served with tin' second! Thus an invitation for dinner at halt-past seven o’clock 
course. i signifies that dinner will lx* served at eight, and it should 

Rctevis. — Rcmm.es, in place of the principal joints. j lx* a point ol honour for all guests to assemble during the 
We have rcmaikcd that most recently a decided ten- I above intcnal. 
deney has been apparent in the best English society to. l»v some inconceivable notions of hospitality, orders arc 
adopt a more simple mooe of entertainment than has for * sometimes given to the cook to “pul the fish down M im- 
a considerable time prevailed, (mutually it is beginning ■ mediately on the arrival of ihe last expected guest. What 
to dawn on the leaders of fashion that the best English [ is the result? One unfortunate individual not only suffices 
cookery is by no means inferior to some of the pro- | to keep all the rest of the company waiting, but causes all 
ductionx of foreign cooks. In point of expensiveness— a I the viands to be overdone. Were it a mere question of 
Very matrrial consideration m the eyes pf many — a j rooking a dish of fish, the inconvenience would n^t be 
thoroughly good English dinner may vie with the most j great, but when the serving of several courses is in ques- 
claboratc bill of fare composed for the greater part of , lion, the necessity for keeping exact lime is tcnfohf 
morsels with high-sounding names. Our real or mock . greater. People that arc very particular in their habits of 
turtle soup, middle of Southdown mutton, sirloin of Scotch | punctuality sometimes affix the letters M P. B. Vf (please 
beef, f it, capons, choice game, and finely- grown vege- i lx; punctual) on cards of invitation to dinner, if after a 
tabki, are inferior to no class* of living throughout the similar warnipg the request is disregarded, it is an act of 
civilised world. What English cookery really does re- discourtesy to any guests tha; may be assembled at the 
outre is I'ktll on the part of cooks, to send up their pro- proper time, to tarry for those who fail in their appoint- 
auctions in jx'rfection to table. Whilst nothing is more ment. 

enjoyable rlun a well- roasted joint, hot and cleanly served. The order of guests going in to dinner is the same in 
few kinds of fowl are equally unsatisfactop', if wanting general society — namely, the lady of the house, or her 
in these, attributes. Conscious of the genuine excellence representative, takes the head of the table, and the master 
of our national dishes, in many of the best Continental j of the house the foot. The most distinguished lady of 
establishments the owners keep English servants exclu- 1 the company is conducted to the table by the master, and 
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is placed on his right hand, having on his left the lady 
next in distinction The same rule is observed with 
regard to the lady of the house. The two gentlemen it is 
designed to honour most are placed on her right and left 

During the interval that elapses between the assembling 
of the company and going to table» the hostess quietly 
designates to the gentlemen guests the ladies whom she 
wishes them to conduct to the dining-room. If it should 
Uhppen that the guests are strangers to each other, an in* 
traduction from the hostess is necessary. When dinner is 
announced, the host should rise and offer his arrn to the 
lady he is to lead to the dining-room, and the rest of the 
company follow his example. The last to leave the draw- 
ing-room arc the hostess and *the gentleman who escorts 
her. The reason is obvious: it is the duty of the lady of 
the house to see all her visitors on their way to the dining- 
room before she IcrfVcs the drawing-room herself. 

As we h-vc before remarked, it greatly facilitates the 
ease of seating company when the names of the guests 
arc placed on their plates. It is by no means an easy 
task for a hostess to remember the exact place assigned 
to each guest without some aid of (he kind. 

The head of the table is generally the jwsition farthest 
from the door, and the foot opposite. The master of the 
house usually has (he sideboard at his hack. 

If two kinds of soup Ik: given, the dear or white soup 
is placed opposite the hostess. 1 toiled meats and puddings 
are likewise placed opposite her ; and the roast joints and 
pies arc served by the host. 

Whatever sautes, vegetables, or accompanying relishes j 
maybe desired for consumption with certain .neats should 
be placed on the table, at simple dinners. previous to the j 
principal dish itself. Thus, if mock turtle soup Ik* in 
question, cut lemons should lx* on the table ; if roast lx‘cf, 
scraped horseradish; if lamb, mint sauce, fire., with appro- 
priate gravies. In leinovmg dishes ftmn the table the ac- 
cessories are taken away fust, and the principal dish last. 

It is no longer considered necessary, even at the ‘ 
plainest dinners, to have more than one dish on the table 
at a time unlest, indeed, the party lx* large. According 
to the pretext principle, fish is not placed on the table till 
the soup is removed ; and the joints are not kept waiting 
under cover, as was often the practice, till the mode dishes 
had been handed round, ho to sjxvik, me h dish, now a- 
days, with its ar comparing vegetables and gravies, con- 
stitutes a course. The plan n very sensible, and Ends 
greatly to the successful production and enhanced ijoy- 
ment of every kind of dish. 

The size of the joints and the number of made dishes 
Should bear some proportion to the number of dinm. 
For all pumo&cs of agreeable conversation, eight {arson* 
are as many as should Ik invited at a time. Mi is no com- 
pliment to crowd guests at a table, and to provide for 
'hem in a wholesale manner. larsson the fable and fewer 
to consume is better taste. Other mean* of receiving 
large numbers of acquaintances at a lime are better 
adapted to the purpose than hy invitation to dinner. 

Sameness is the chief drawback lo what are termed 
ipl&in dinners. Directly invitations arc issued for ever so 
small a party, the mind of man y entertainers scorns to 
run on a stereotyped bill of fare. 'I he saddle of mutton 
and boiled tongue and fowls, especially, arc almost as in- 
evitable as if decreed by fate, (if anting that these are 
the very best of fare, it is possible to have enough of the 
same thing, and to wish for a change. A well-broiled 
rumpsteak and oyster sauce, or a roast fowl with water- 
cresses, a goose, a breast of veal stuffed and rolled, a 
jugged hare, or even a boiled leg of mutton with mashed 
turnips, would welcome as a change in the festive 
season, when roast beef and boiled turkey, or saddle of 
mutton and boiled fowls, have been repeated to death. If 
aiiy member of the company is known to entertain a] 


partiality tor any kind of dish, it is a compliment to 
$ct such fare on the table, without reference to its being a 
“ company disk* or nob Some persons are passionately 
fond of sucking-pig, others eoually enjoy boiled calf’** 0 
head, and many consider a well-boded steak and kidney 
pudding the very perfection of good living, Again, it is 
universally acknowledged by experienced diners that the 
course of game comes too late in the general order of 
things. A brace of pheasants is often purchased at great 
expense, to be put on the tabic, looked at, and removed 
without having been touched. Most people, if they had 
the option, would rather see pheasants occasionally take 
the place of fowls, at a time when the appetite is keer 
enough to enjoy the delicacy. 

The same error dictates that very little variety is made 
in the bill of fare for summer or winter season. Hoi 
salmon and roast lamb arc seen at almost all summer 
dinner parties, when people would so much prefer nearly 
a cold dinner, cooling salads and beverages. Flam 
lobsters, a dressed crab, a dish of smelts, trout, or red 
mullet would be quite a luxury in the spring, after the solid 
sameness of our winter cheer. *• 

Of course, in all we have said in the latter part of thts 
article, we refer to homely dinner-parties, and not to 
costly and elaborate enter! ainmrn is. 


THE TOILETTE.— XXI. 

MISCELLANEOUS RECIPES, 

An excellent Remedy far Chapped Hands. Get an 
ounce of the best yellow bces'-wax ; scrape with a small 
knife, very thm, as much as will lie lightly in a IkvuV- 
grease pot. Do not pica* it down. Four gently on to 
the wax as much very good olive oil as will just fill the 
not, and place it m tnc oven until the wax is dissolved 
Let it remain untouched until quite cold. This is 
certain cure for the worst chaps in in f i night. .Should 
the ydl»w wax meet with objection®, white wax maybe 
used instead, bdu t ‘»c cure will not lx* so quick or certain 

Myrrh Dentij* * e.- Mix a quarter of a (xmiid of pu! 
vet wed cuttlefish with half an ounce of powdered myrrh, 

| To make /Case 7 .ip .Wrr.—Put into three ounces of oil 
of almonds half an ounce of alkanct to colour tile oil. lot 
them m.ijkI until sufficiently deep minuted, then strain 
Melt one ounce and a half of white wax and half an ounce 
of spermaceti with the oil. Stir till these ingredients 
' Iwgm to this ken, and add twelve drops of otto of roses. 

Another Receipt. - Get two ounces of almond oil, one 
ounce of white wax, one drachm of alkanct, and slnwh 
melt, stirring till sufficiently coloured. Strain, ami add 
. six drops of otto of roses well stirred in. 

I Ilatr Wash fa Clean the Hair. Add to n wineglass of 
’ cold water half it tcaspoonful of sal volatile, and wiili a 
! small piece of flannel or sponge well wash the head and 
hair, dividing it into purling®, so that every part is 
washed. This hair wash cleanses quickly, and that it 
preserves the colour of the hair has lie* n proved by fin 
experience of ten years. Spirit® of hartshorn may bt 
used inMi-ad of sal- volatile, six drops to the wineglass, an* 
applied in the same manner. 

To Clean Hair Ih u\he% Quietly and Eaxtly.- -A 
dessert- spoonful of hartshorn to a quart of cold water, nt a 
wash-hand basin. Dip in the hair of t he brushes, and rtn 
them together until clean. Then rinse well . with toki 
water ; rub dry with a towel, and stand upright at . 1:1 
open window. 

Almond Tablets far Smoothing and Whitening (he 
Hands . ^Dissolve in the oven an ounce of wl.it; w.»\ in 
a small jelly jar, with half an ounce of almond oil, and ' 
drops of essence of almond*. When melted, pouf 
ltd# of pomade pots, or the pot itself, having oded tb in 
for turning out when cold# 
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OVENS [gvniimutd from \'ot . /A, f. 376). J 

At pages 373—376 (Vol. II.) will be found particulars of 
several of the best sorts of ovens; but of ovens, as of other 
things, it is expedient that there should be many kinds 
and diversities to meet the requirements of various places. j 
purposes, and circumstances, Brick ovens are well suited 
tor country use, and under circumstances where the daily 
baking of bread is required. Iron ovens arc best suited i 
where an occasional or weekly 
baking only is called for, the diffi- 
culty and expense of heating a 
brick oven when let go cold being 
too great to render its use desir- 
able Some ovens arc required for 
the baking of biscuits, pastry, and 
meat ; others to be used in a bake- 
house or outhouse ; some in a kitchen, 
and some in the ojicn air. 

The simplest const met ion of oven 
is a pot or kettle inverted, with a 
fire kindled upon its bottom, and 
ftres lighted on all sides so as to 
surround it. Such ovens have 
proved most valuable in new settle- Fig 

ments, where facility of practice is 
the main qualification desired. The following is the I 
mode most commonly adopted : — A plate of iron is first I 
heated, generally by burning some sticks of wood upon | 
It, which being well brushed off, ^ 

flour is sprinkled upon the iron plate 
to prevent the bread sticking. When ""X 

the loaves are placed upon the plate f X 

an iron pot or kettle is turned upside 
down over them, fire lighted upon the a ^^H 

bottom of the kettle, and the whole 
surrounded with burning sticks. 

Bread, as also .neat or pastry, may H |H 

be well baked by this simple and V 

primitive process, the heat of the fire Hi |H 

on the bottom of the pot striking Hi 

downwards, and baking whatever may H! ms 

be contained licncath. It is obvious 
that in this kind of oven there is no tig u 

escape for steam, which in some cases 
is an advantage, although, generally 
speaking, the contrary. A simple 
oven is often constructed of clay, 
somewhat in the form of a large bee- 
hive. and, like it, set on lour posts 
fixed in the earth. In new settle- 
ments, in the absence of such ovens 
as these, the bread is baked upon 
the hearth in large iron pots, called 
“bake-kettles.* *'* ’ 

While speaking of primitive ovens, so simple in their I 
construction as to suit new settlers, it may be as well to ! 
refer to an excellent invention patented a gbqd many years 
since under the title of the 14 Domestic Oven. 1 * The 
object of this invention was to provide a cheap and 
durable apparatus, suited alike to the requirements of 
the new settler and of the army and navy. This so-styled 
oven is equally suited for baking bread w// and cooking 
other kinds of food. It may bo made of any sire, and is , 
perfectly portable. ; 

The following particulars relate to an oven of this kind ! 
of a mall site, and it is probable that some additions may i 
pertain to those of larger sire. The whole apparatus is 
represented by Fig. i, the portability of which is plain 
without demonstration. The exterior of the apparatus, as 
seen in the figure, is simply a cast-iron pot or boiler, which 
of itself is applicable to all the sundry uses and purposes 


of a pot or kettle. The lid is made to fit very closely, so 
as to avoid any radiation of heat and the, escape of rare- 
fied steam, but allows dense elastic vapour to escape. 

: The vessel is to be suspended, as will be perceived by 
the hook attached, over the fire, or it may be set in front 
of the fire ; while with regard to the larger sires, they may 
well be set in brickwork if convenient, after the fashion of 
common boilers. Fig. 2 represents an interior vessel, 
perforated with holes about the upper pan and bottom, 
which is to be placed within the boiler for the purposes 
of baking bread or pastry, roasting 
meat, or steaming potatoes or other 
vegetables. By means of the pro- 
jecting studs represented in the 
figure, this interior vessel is secured 
steadily in the midfile of the outer 
boiler, leaving about a quarter of an 
■ inch space between the two vessels, 
for the purpose of allowing the 
vapour to circulate, which is ex- 
tremely hot, and operates upon the 
bread or other contents of the inner 
vessel. For the purpose of prevent- 
ing too great heat at the bottom of 
the oven when set over a fire, a false 
^ or movable bottom is placed within, 

as shown by Fig. 3. This movable 
bottom has also an additional use in enabling the oven 
to be quickly emptied of its contents, besides being easily 
kept bright and clean. Fig. 4 represents a double pan or 
shelf, which may be placed within 
the oven for the baking of smaller- 
sized articles. By its use double the 
number may be baked at the same 
tunc. In the larger-sized apparatus 

there arc similar stands, fitted with 

three, four, or more shelves or pans. 
For the pu rpose of pastry these stands . 
arc unexccptionably useful, as also for 
the frying of meat, baking of potatoes, 

l,,£ ' 4 * &c. The handle shown in this figure 

A is jointed so that it may fall down on 

either side ; it is for the purpose of 
setting in and lifting out the stand 
of shelves. Fig. c represents the 
meat roaster, which consists of a 
circular pan with an upright spit in 
the centre, upon which to spit the 
F joint or poult 17, many birds being 

able to l*r spitted at one time, or 
mutton cutlets may be cooked crisply 
and to perfection upon it. The handle 
"’v is jointed and lies down at either side, 
L as in Fig. 4. 

~ In the article before referred to wc 

F4C * stated certain objections to the com- 
mon bnck oven, heated by wood ; nevertheless, such 
ovens arc the simplest in construction, the cheapest, and 
at the same time the most durable. For these regions 
they may be used with advantage in country place^ 
either for cottages or small houses, where there are plenty 
of fagots or wood to bum. These ovens when properly 
heated are superior to any other kind of oven for taking 
purposes, possessing as they do what bakers term a 
“ soaking neat "—in other words, a uniform, lasting heat, 
which " penetrates the bread in a more perfect and 
thorough manner than the heat distributed in an iron 
oven. Thus it is supposed by many persons that neither 
bread nor pastry can be properly baked by emypouMtiiy 
in an iron oven. This opinion, however, is in error, and 
can only arise through want of experience. The brick 
oven is a very long time in heating to a sufficient degree 
when let grow cold. It is, therefore, unsuited for thole 
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who only require v to bake once or twice a week, since if 
the bread be stein before the oven has reached its proper 
« egree of temperature the bread will turn out imperfectly 
baked, heavy, and sodden. 

* For small country bakers, farm-houses, and large 
country families, who require continual baking or a con- 
siderable quantity of bread prepared at one time, the 
following description of oven — vuu, the common brick 
Dvqp— will be found especially suitable. Fig. 6 represents 
a vertical section of this oven, which is of a circular or 
oval plan, and is arched over with good sound bricks, 
behind which a quantity of iron hoops may be ! 
well placed, fixed in amongst the mortar, # 
lor the purpose of creating anc] maintain- * 
mjTa* superior ^icat. The floor is paved 
with flat tiles closely laid together. A re- 
presents the arched oven, n an inner door, 
c the exterior door, and D the flue. Faggots 
are put into the oven, placed upon the tiles 
in a heap and lighted, until the oven attains ! 

'die proper degree of temperature. The i 
oven is then cleansed from the embers of 
the wood, and the bread set in. Both the i 
inner and outer doors arc dosed for the j 
purpose of kee ping in the heat, the bread | 

IxMOg baked simply by the beat retained 
bv the brickwork of the oven. When the 
bread lias remained in the oven tune 
• nough to be sufficiently baked, the doors of the oven are I 
iqicned and the bread is removed by a peel. | 

The iron oven is most suitable in towns where the brick i 
one is seldom admissible, and also where wood is sc arce i 
and dear. In these cases the iron oven is less ex pen- | 
sive, as well as more convenient. Greater skill is re- \ 
quired both to fit up and manage an iron oven; hut . 
when the iron oven is once fitted in a 
propc-r style, and its use is thoroughly 
'understood, n is found to answer the 
purpose nearly as well as a brick oven, 
and it possesses •many advantages for 
biking on a small scale. The great ad- 
vantage which an iron oven possesses 
over a brick one is that it may be quickly 
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heated to that degree known by kikers 
as Me right degree y without which the 
bread must be imperfectly baked ; while, 
on the other hand, the heat of the iron 
oven is more habit* to he uncciu.il. and 
therefore require* more care and .skill in 
the management while baking. •v^-y \\\\< 

The following description of oven is | 1(| 

very generally used in hngland, and also , 
on the Continent. Figs. 7 and 8 represent a ground- 
plan and section of it. The oven or chamber (marked A) 
wherein the bread is baked is of oval shape, and arched. 
It is usually about twelve feet in depth and ten in 
breadth. Tnc floor may be best constructed of tiles or 
firebrkks, but it may be and is often formed of day, 
and on the Continent is commonly constructed of stones 
it# stone slabs. The height of the arch of this oven is 
generally very low, often not more than a foot and a 
half— perhaps, even, not so much. The breadth of the 
oven door, which is marked b in the figure, is usually 
from one and a half to two and a half feet, by whicn 
door the fuelling is introduced as well as the loaves. 
There are three flues, marked c c c, situated at the 
back of the oven, which run in a horizontal direction 
to the front of the oven, and there unite, convey ing the 
smoke from the firing; (whether wood or coals) inu> the 
chimney marked D. At E is a damper, by which the 
draught created by the (lues, c C c, may be regulated. 
The space indicated by the tetter r represents the spot 
where the charcoal taken from the oven is deposited. 
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C represents a pit for the baker to stand in while setting 
in and drawing out the bread, the use of the pit being that 
the baker may stand on a convenient level with the floor 
of the oven, which facilitates his operations. H is the 
bakehouse, which is kept at a temperature adequate for 
raising the dough by means of the he.it which escapes 
from the oven and flues. A boiler is placed at the 
front of the oven, employed for heating water used for 
mixing the dough. To heat this oven it is desirable 
that either brushwood or thin pieces of board should be 
employed, since the oven being entirely heated by means 
of the flame arising from the wood, were thick wood or 
logs used, the heat would be irregular ; 

I vs ides, owing to the draught of the oven 
being slight, ihc ignition ol the logs would 
necessarily be imperfectly maintained. 
To set light to the fuel the door is not 
opened, but a lighted piece of wood is in- 
troduced through a small aperture made , 
in the door. The luel is allowed to remain 
in the oven no longer than flame arises n 
from it ; and so s**un as the embers or 
charcoal begin to glow, all flame ceasing, 
they are removed, and llu* oven swept out 
and cleansed for the reception oi the loaves. 

In the smaller ovens of this construc- 
tion, in place of the flues at the fore- 
part of the oven me two micrturcs of 
small size, formed in the arch towards the front of tho 
oven, a sufficiency of draught entering tluough the door, 
tinder these nreumstames, however, it is necessary that 
1 he fuel should be of a very light kind, slips ol thin 
board being prefetablc. By this system oi flues much 
heat is lost, which h»s the door, being unable to be closely 
secured fdi aught being necessary to be admitted), con- 
siderably increases ; more wood, there- 
fore, is consumed, and tb* only return for 
this extra cx|>cnsc is fh.ii the amount of 
charcoal produced is ati^meiiled. In dttt- 
tr» ; . where turf ran be easily procured 
it is used, as it is found to answer the 
purjiosc equally as well if not better than 
wood. It is not always the r ase, as before 
Mated, that when flame ceases to rise 
from the fuelling the charcoal or ember* 
are removed, since by reason of the back 
part of the oven being without cxcc],*- 
lion hotter than the front, the glowing 
cmlxrs, or (in case* where the oven is 
yr r* healed by coals) glowing coals, are fre- 
quently detained at the brink of the oven, 

7 in order to maintain a more regular heal 

throughout ; nevertheless whether this expedient be 
adopted or not, it 1% often found necessary ii|K>n the first 
examination of the batch, in the course of half an hour, 
or somewhat less, to remove some of the loaves from the 
back and hotter parts of the oven to the front, and set 
in their place loaves from tlic front and colder part of 
the oven, . . 
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To bake properly requires attention to several Hrctim- 
stances. F irst, that the oven be heated to exactly the 
right degree ; for if the temperature be too low, the bread 


will turn out sodden and doughy ; and if it be too high, an 
over-hard crust will be formed at the bottom of the loaves, 
which will confine the moisture, while the exterior may be 
burnt. 

It may be urged that much of this artirlc applies only 
to professional bakers, but as many of our readers live 
away in the country, and must depend upon themselves 
for a supply of good and wholesome bread, wc do not 
think we err in devoting space to so important a subject. 

On the question of the proper mode of heating ovens 
we shall have something to say in another paper. 
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COOKER Y.—LXI V. 

THE FRENCH MODE OF PREPARING DISHES. 

In the series of papers on the subject of Cookery that 
have lately appeared in the pages of the Household 
( jijfDK, attention has been chiefly directed to the manner 
<»l preparing food in the English style, although occasional 
reference has been made to the peculiarities of French 
dishes. It is now proposed to direct the attention of the 
reader to the van* ms methods of dressing food in the 
agreeable and palatable manner for which the French ate 
so celebrated. The utmost attention will be paid in these 
articles, to give the l*;*t receipts employed at the present 
nine for preparing every kind of food, not only in the 
most attractive and luxurious way, but also in the simple 
manner suited to the most moderate incomes, and for tho9e 
readers who seek only to learn how to dress food in the 
most economical, nourishing, and palatable way. Qcca- 
onally we shall describe dishes for which receipts have 
already been given, but some variation in the mode of 
preparation will be observed. 

Since it is customary at dinner to serve round the soup 
first, wo will commence with the subject of potagen or 

SOUP9. 

To prehart Pot au /Vn. — Put the meat, previously cut 
into small pieces, in the pan with sufficient cold water, the 

D mrtions being four pints of water to about two and a 
pounds of meat. A sufficient quantity of salt should 
then be added. The saucepan is now to tie placed on the 
lire, great care being taken that the water shall not boil 
until all the scum has risen to the surface, and been 
carefully removed. Now put into the pan some carrots, 
parsnips, turnips, leeks, celery, one or two cloves, and (if 
you like the taste) some garlic. The contents of the 
saucepan .11 e now to be coloured with burnt sugar or a 
coasted onion. While preparing this dish, you should so ! 
manage your fire that the pan which must be kept well I 
covered— shall boil slowly, but rcgulaily, so that it may j 
not be necessary to add any water to the contents of the 
pan, to replace that lost by evaporation. At the end of 
five or six hours the meat will be cooked, and the soup 
ready for use. Any fat that may be floating on the 
surface must he carefully skimmed off, and the soup 
strained through a proper sieve kept for that purpose. 

Potage au X at it n l tun Pain [Soup with lUe<nf ). — 
lake some crusts of biead, and lay them in the soup 
tureen, anil pour sufficient soup over them to make them 
moist. Afterwards, when tile soup is served up, you pass 
into the tureen sufficient of ‘t to cover the bread. 

Pat age aux Petits ( Ugnons Plan*, s (Soup with Small 
( * ft tons). -To prepale tins dish, you must first make a 
soup similar to the last, and then take about sixty small 
onions more or less, according to the quantity you desire 
to prepare— selecting those of which the bulbs and tops 
have not been injuicii. and place them in the pot age. 
When ready, this soup may be poured on bread, in the 
manner previously directed. 

Potage aux Laro/tet A ouvetles (Soup & r ith Young 
Carrots)* -- fake some carrots, cut them into small lengths 
about one inch long, being careful to make them all the 
same sire ; then scrape them, and put them in the broth, 

* hot c' they must remain until sufficiently boiled. When 
toady empty the soup into a snup-turccta, or pour it over 
slices of bic.ul in the way previously directed. 

PotJ£v aux Xavefs (Soup with Turnip * ' — Prepare 
Millie turnips in the manner directed lor carrots, put j 
them tn a p m or saucepan, and fry them in butter quickly | 
over a brisk clear fire, frequently turning them. When j 
nearly done, put them in a strainer to drain, and use j 
them with the soup, as in the previous case. | 

Potage aux Pot* eau.\ (Soup with Leeh r).— Cut some * 
leeks in pieces about two inches in length, wash, and 1 
cut them into strips ; afterwards Irv them in butter over \ 


the fire, until they are well browned. Pour some good 
bouillon on them, and cook them slowly otter a gentle fire 
for three-quarters of an hour, and serve in the manner 
directed for potage au pain . Iif preparing this dish, 
! leeks may be employed, not cut in strips, in this ease 
! thev should be all cut to the same length (two inches) 
[ and thickness. They are then to be soaked in water to 
remove some of the strong flavour they possess, and 
afterwards put into the soup, and heated in the mamy 
directed for potage aux Petits oignous. 

Potage d ia rointe d'Asperges (Soup with Asparagus 
Tops), — Prepare an ordinary potage, and then take some 
asparagus tops pnd cut them, and soak them in water for 
some time. Put them in tyc stock already prepared, and 
boil for ton minutes, taking care that the# shall notJdSe 
their green colour, nor become too soft 

Potage aux Petits Pois (Soup with Peas), —Steep the 
vegetables freely in water, and then put them in half of 
the bouillon prepared for the soup, and boil for half an 
hour, according to the quality of the peas. Add a little 
sugar, and use it as directed for poUtge au pain . 

Potage aux I Mi lues Entires (Soup with Whole LeU 
/»*v.r).' Take some perfectly sound lettuces, selecting 
those in which the heads have not been injured, and 
after washing them, steep them in water. Now put them 
in boiling water, with about a handful of salt, the exact 
amount depending on the quantity of water. When they 
ha\c ljcen boiled for half an hour, they must bo cooled, 
by placing them in .1 vessel of cold water. They are 
then to he pressed and tied round, so that they may 
not fall in pieces. Place at the bottom of a saucepan 
some slices of \cul, and cover them o\er with slices 
of bacon ; put the lettuce* on the top, and cover them 
with more bacon. Afterwards cut slices of onions and 
carrots, and garnish the lettuces. Pour some stock over 
them, and bod ovci a slow tire for 011c hour, until they 
are thoroughly done. Sometimes, after having steeped 
them, they are put m a saucepan, and cooked in the 
bouillon. When ready, moisten some bread (placed in 
the tureen) with the stock, and having drained the lettuces 
in a strainer, place them on it. 

Potage aux Lattues Emitters (Soup with Cut Ixttuccs), 
— Select some young lettuces, wash, and cut them into 
very thin strips, afterwards frying them in butter until 
well done. Now pour stock over them, and boil them 
for one hour, and serve the soup on biead in the usual 
way 

Potage d /a Chieome {Soup with Cur ted Endive ). — 
This soup is prepared with the curled endive in a similar 
manner to the above. 

Potage aux Komames [Soup with Cos or Roman Lettuce). 
— Some persons prefer this |witage. To prepare it, take 
Cos lettuces, and dress them in the way directed for 
potage aux lattues sutu res. \\ hem cooked, cut them 
into two or three pieces according to their length, and 
prepare as directed for that dish. 

Potage aux Attunes Herbes (Herb Soup ,) — Take two 
lettuces, and a handful of sorrel ami cherv il ; prek^md 
wash them ; then bruise the lettuces, after removing* all 
the outside leaves ; bruise also the sorrel and chervil.* 
Place in a saucepan, and pour over them a sufficient 
quantity of bouillon —previously strained— to boil them 
in. When dressed, moisten bread m the tureen with 
good stock, anti lay the herbs on iL 

Sou fir aux Herbt s Afaigres (another Herb Soup). — 
Cut a handful of sorrel into shreds, ami do the same with 
two lettuces and a targe pinch of chemL Fry them in 
butter ; when they are done, pour water over them, with 
some safe' and coarse pepper, and boil them for half-an* 
hour. Then, before dishing it, odd three eggs, well 
beaten up 

Potage Afatgre aux Herbes d la Parisi^nne. - Tak * 
two large handfuls of sorrel, one lettuce, and a pinch v£ 
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chervil; pick and wash ail the herbs,* chop them up in 
coarse pieces, And put them into a saucepan with a piece 
of fresh butter, about the sire of half an egg. Place the 
saucepan on the fire? and when the herbs have been 
fried for a few minutes, pour in about two pints and a 
half of water (a little more or less, according to the 
quantity of soup you wish to prepare), and put in some 
salt and coarse tipper. Aftei the soup has boiled for 
three-quarters of an hour, cut some of the upper crust 
of bread into thin strips, and put them in the saucepan 
with the herbs. Boil them together a little, while you put 
into a tureen the yolks of four fresh eggs and four ounces 
of very fresh butter. Pour the soup slowly into the tureen, 
storing up with a spoon, whjlc doing s8, the eggs and 
butter, to prevent their separation, and serve up while hot. 

Potage d la Chicorrle <i TFlau {another Soup with 
AW/i/e).— Chop up four or five curled endives, taking ; 
care to use only the best pieces, and fry them in butter 
until well done ; but it will not be necessary to brown 
them. Now pour in some water, and l>oil them for three- 
quarters of an hour. When ready to be served up, season 
with salt, coarse pepper, and a little nutmeg, and mix it 
up with three eggs beaten together. This soup is to be 
poured over the bread in the tureen when served up, | 
Potage Ataigre d la Tyrolientu ( Thin Tyrol ese Soup). | 
— Take two cucumbers of a moderate length, remove the I 
rind, and cut each of them lengthways into four pieces, at ! 
the same time removing the seeds they contain. Then i 
cut the pieces across ; put the cucumber into u saucepan i 
with two ounces ol butter. Now wash and chop up into ; 
ioarse pieces some handfuls of sorrel, a lettuce, and a j 
handful of purslain. Put these herbs into the pan with ' 
the cucumbers, and place it over the lire, and when it has 
fried for a few minutes, add a pint and a quarter of water, 
three-quarters of a pint of green jn-as, with salt and 
pepper, and 1 >oiI the whole for three quarters of an hour. 
Now cut the upper crust of some bread nr toss, and put it 
in a tureen, with about four ounces of good butter, four 
yolks of eggs, and a glass of good cream. Pour the 
soup into the tureen, taking care to stir with a spoon 
the butter, the eggs and the cream, to mix them well, and 
to prevent the butter from rising to the surface. 

Julienne. This potage is composed of carrots, turnips, j 
leeks, onions, celery, lettuce, sorrel, and chervil. *1 he | 
roots arc cut into strips, about an inch and a half long, j 
The onions arc cut in two, and then into slice*, ?/» that j 
they may form half-circles. The leeks and celery . rc to 
l»c divided into strips, while the let t m e and sorrel .<re to 
be chopped up. Fry the roots in butter until they are 
almost done, then put into the pan the lettuce, herbs, anil ‘ 
chervil, and let them all remain until well cooked. Now 
pour over them some stock, and boil with a slow lire > 
for an hour and a half, until they arc cooked. Then j 
arrange the bread, and pour out the julienne on it. j 

Fau bonne. -The same vegetables arc employed in j 
preparing this dish as are used for julienne , and they j 
arc to be cut into pieces of the si tv and sh,q>c of dice, 
whiLe the lettuce and sorrel require to lx* bruised. Now 
frjrthc mots in flutter, and also the leeks and herbs. I 
# J*our as much bouillon over them as may lx* required ; 
for soup, and proceed as directed for potage au paw. ' 
Potage our Ckoux {Soup with Cabbage). - St ecp two 1 
cabbages in boiling water for half an hour. Cut them : 
.nto four pieces— more or less, according to their size 
then wash, dry, and cut them into strips. I*ut at the 
bottom of the saucepan some slices of veal, and cover 
them with thin pieces of bacon, place the cabbages on 
them, and, lastly, lay over the ebbages more slices ol 
bacon. Place on the top of ail, two carrots, two onions, 
two doves. When the contents of the pan arc cooked, 
pour in some stock, and proceed as directed for potage 
au pain. The cabbages should then be drained, and , 
placed on the potage. The contents of the saucepan arc j 


now to be warmed, and after the fat has been scummed 
off, added to the soup. 

Soupe aux Choux Ordinaire (another Soup mlk • 
Cabbage'll F irst of all, place in the water contained in the 
saucepan some bacon, or newly salted jmrk, and a breast 
of mutton. When they have boiled for about an hour, 
put in a white cabbage, which must be cm and sliced as 
previously directed, the frame roots, some green peas (it 
in season), ami, if you like, a thick ordinary sausage, 
or a Poloncsc sausage. When the whole is sufficiently 
cooked, pour the stock over the bread, and allow it to 
soak in it for a short time. The cabbage, the legumes, 
and the meat are to be served on n dish separately. 

Potage aux Choux Margie ( Thin Soup with C abbage). 

-Cut m pieces half a cabbage, rejecting the outside 
portions, and fry them with a good-sited piece of butter- 
according to the sire of the cabling?. When it is so well 
done that it begins to turn brown, add water to it, with 
salt and course jxppcr, and allow it to boil for thraq* 
Quarters of an hour, or an hour, until the cabbage is done* 
when served up, the soup is to be poured over bread. 

Potage d la Vurft de Ratine (Soup with Canafs)>*& 
Chop up from twenty to thirty carrots, according to wire, 
fry them with four ounces of butter, and turn them Ire* 
qucntly. When they have been cooking for three-quarter* 
of an hour, or an hour, pour some bouillon over them, ami 
add some sugar the sire of half an egg. and allow them to 
simmer for two hours over a slow lire, and strain through 
a move. If the soup should be too thick, it must be 
thinned with st»xk. Now cut some crusts in the manner 
directed for potage au /hiin } swell them with clear stock, 
so that they may absorb the liquid the more easily, and 
then pour the soup ova than. 


POINT IjVCK WORK. XVI. 

VAKAbOL i OVKJt, 

Our design (pqg* .185) is the first part >1 one for a parasol 
cover ; for, on a« -.util of the dimensions of our publica- 
tion, we aie compelled to divide it. A more elegant 
piece of wot k cannot well be executed in point lace than 
a parasol iovcr f or one better calculated to exhibit the 
beauty of the needlework. It may be used lor several 
successive seasons, as it can be arranged to fit any 
parasol, and will look well over any colour selected. For 
slight mourning, over a black silk parasol lined with while, 
it is peculiarly effective. Our design may be worked 
cither with a plain open-edged braid, or one with holes 
at intervals. The open overcast will greatly improve the 
edge, and the timid itself may be either of the finest 
quality, or of a slightly looser texture, according to the 
taste of the worker. The greater the variety of fancy 
stitches introduced, the more effect will be given to tho 
work ; and the point lace < ord sewn round the edge of the 
braid will lx found a desirable addition, though not an 
indispensable one. The stitch dr*cnlx*d in our last 
chapter will lx* useful, and may be used freely In this 
design. Another and a quicker method of working the 
bars can also be substituted for the ««ver< ant ones. Let 
the threads be stretched ah for the usual bar, and instead 
of overcasting, merely new over them loosely. No dot* 
arc made on the bars we arc now speaking but they 
look light and pretty, ami the difference of time in work- 
ing is a great point gained, more especially in so elaborate 
a piece of worlt as a parasol cover. It will lie found that 
eight entire design*-- Fig*. 1 and J— will be required to 
rrover the parasol ; and should these not prove sufficiently 
large, it will be easy to add leaves at the side in working, 
so as to adapt the whole to the featured sire. The right 
parts, when worked, must be joined with bar* lo form the 
entire cover, and tacked neatly but slightly down each 
rib, and here and there round the edge of the parasol 
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HOUSEHOLD DECORATIVE ART.— XUL naiyirater-coknir Verroihon or Ounraewttte. accotdhg 

pish st-ALP V /.Huomruv ** , . he ,S r ? md ma y require a dark or light outline. Thi. 

nsH-8CALt ‘..ahroidek*. method of tracing will also be found useful in m*ay 

Tuk production of beautiful objects of decoration by no j other kinds of embroidery ; and here we may remark 
means necessarily involves gnat outlay and expensive . that the lines drawn should always be well within the 

mate rials. A knowledge of how to utilise trifles which , dots, that they may be easily covered and hidden by 

•vou/d otherwise be the work. For a small 

valueless, will often cn • mim ni"i*«Bwirr- -n y flower a dot in the 

lblc the housewife to j £ Jl m T A jM 1 B centre will be sufficient 

render her home attiao iff* I an ^ * n large ilowere 

tive without expo ruling no mar ^ cs should be 

that money winch may a j w CJ c, made with the camel* 

be required for other pur* 4 * If hair pencil over w'hich 

looses. We are about £, 4 the scales will not, when 

io shew how a species | X *> sewn on, .well prcjycf, 

of exquisitely graceful ' com P“ rke ^ conceal 

chief material employed been traced in this man- 

is nothing more than ncWlfi**' ncr on thc satin » we 

the scales of one of our j cTfv We?**L w »U suppose that a rose 

commonest fresh-water dfry or some similar flower 

Fish -scales, sewn upon j ^ I fish-scales. A row of 

flowers, leaves, omnium- j QL ’ I two^ holes sjmken of in 

lal Ixirdcrs, ami also • m imrui tt i mi ih i wuwm i- 1 - the previous column, 

birds, to enrich many Fig. i. round the circuinfc- 

of those small articles rente, to represent the 

of taste, which always conduce to throw an air of re- 1 outer circle of |>mK and within these a second circle 
tinement over a home, and give the usitor a favourable j is stitched, ovcrlapp'ng the former, so as to conical the 
opinion of the occupants. The effect also produced by I threads by which the) are attached ; this is repeated 
the employment of a material till the centre of the flower is 




the employment of a material 
generally so little regarded as 
the scales of fishes, is one wliirh 
will much surprise and gratify 
those of our readers who have 
never seen it employed in this 
manna. 

The scales of various fishes 
may he used, but those of the 
perch are mu< h to bo preferred, 
on account of their beautiful 
serrations. When taken from 
the fish they .should lirst be 
thoroughly cleaned, and Indore 
they have become dry and hard, 
two holes should bo pierced 
through each with an in*uu- 
ment made of a stout darning- 
needle fixed in a wooden handle. 
These holes should lx* made 
near the roots or bottoms of 
the fish-scales, which will then 
be quite ready for use in the 
embroidery. 

The best ground, and that 
usually chosen, is one ol blue or 



till the centre of the flower is 
reached, which is formed in a 
large flower by a cluster of 
beads, and in a small one by 
a single bead. Yellow or gold 
beads look remarkably well as 
centres, as the^c most nearly 
lesembie the jxfllen of the na- 
tural flower. 

Small h aves, or leaves which 
consist of a numlx*r of serrate 
leaflets, may Ixr well made in 
fish-scales, but larger ones may 
require to Ixr worked in ordi- 
nary embroidery. Stems may 
also bo worked in embroidery, 
very quickly and effectively 
too, by using chenille. 

Trefoil and the maiden-hair 
fern are among the best leaf 
forms for representation in fish- 
scale embroidery. In combi* 
nation with the fish-scales may 
be used small flowers, leaves 
dots, and other ornaments, 
stamped out of thin sheet peferl. 


pink silk, or, still better, satin of cither of these colours, such as is used in inlaying papier-macht work, and ot • 
The pattern should first lx? drawn to the required sue which a considerable number may be bought at a trifling 
upon whiC ' paper, and its outline then carefully pricked expense at many fancy warehouses and shops. A coin- 
through with a needle. Through the holes thus made bi nation of beads and fish-scales may also be used, and 
powdered vermilion must lx? rubbed, which will thus will produce a good effect. 

transfer the pattern to the ground; but if the ground The accompanying illustrations represent various modes 
is of a dark colour whitening should be substituted ; in which this style of decoration may be employed to 
and a small piece of wash-leather is best for applying adorn articles of the toilette, banner screens, &c., which 
the powdered colour. will readily suggest themselves to the clever designer. 

When the paper is removed the pattern will be seen Our illustration (Fig. i) is intended for the top of a 
clearly indicated on the silk by small dots ; but as these, pin -cushion, the ground being of a light-coloured satin, 
being in dry powdered colour, arc easily obliterated, it The stems may be worked cither in gold thread or ma- 
il necessary to make the outline more permanent, by roon-coloured silk, and the petals of the flowers and the 
going over the line with a camel-hair pencil and ordi- leaflets are each composed of one fish-scale. In a case 
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» present, where single scales are used, it is of 
impossible to hide the stitch by which they are 
l to the background, but this may be rendered 
decorative by carrying the thread across the scale from 
its root to its edge, so as to resemble the centre rib of 
the natural leaf. The flowers in this design are single, 
and have five petals with a bead in the centre. 

The design given in Fig. a is one which may be ap* 
"ied to almost any article, and in combination with 
wers, or an ornamental border if desired. The eye of 
the bird will be formed by a single bead, and the beak, 
legs, claws, and some of the feathers, should be worked 
in silk embroidery. If 
in this, or any other 
design for fish -scale 
embroidery, • brilliant 
colour be desired, it 
may be obtained by 
using the scales of 
various kinds of fishes ; 
or more conveniently 
still by tinting the scales, 
before they arc sew n on, 
with the bright, trans- 
parent varnish -colours 
described in our pre- 
ceding article on “ Fans, 
and how to make them ” 

(page 305* vol. ii.). 

The banner - screen 
(Fig. 3) we have seen 
earned out in pink silk, 
the border, which is 
shown of a darker shade 
in our engraving, being 
green, and these colours 
arc separated, and the 
whole work is bound with 
gold - coloured braid 
The effect of the fish- 
scales upon life con- 
trasting colours, pink 
and green, is very line, 
and, indeed, it would he 
difficult to name a 
method of ornamenting 
screens and other arti- 
cles of the character we 
have described, which 
produces a more beauti- 
ful effect. The brilliant 
tints of humming' birds, 
peacocks, parrots, and 
other gay and resplen- 
dent natural objects can be imitated with great fidelity and 
success. 

WOOD EMPLOYED I OK HOUSEHOLD j 
* PURPOSES. 

We have previously (page 77, vol. i.) mentioned some of 
the kinds of wood best adapted for use in household car- 
pentry. In this article some additional information is 
afforded and the peculiar characteristics of other woods, 
not previously mentioned, arc noticed. 

Mahogany is the wood of the Swiettnia mahagoni % and 
is a native of the Honduras and the West Indies. It is 
considered that tbe Honduras and the Spanish mahogany 
are the same kind of tree, the different appearances of the 
wood being produced by differences m the soiL The 
Spanish mahogany is the most valuable, as it is harder, 
darker, and possesses a closer grain than the other variety. 
What is known as Madeira wood consists of the same 



ati 

tree, grown in a poor soil, by which it become* contorted. 
Mahogany is much employed cut into thin layers called 
veneers, lor the purpose of gluing on furniture made of 
common wood to give it an ornamental appearance, it 
is well adapted for this purpose, owing to the tenacity 
with which glue adherers to this wood. 

Rosewood, supposed by Dr. Lindley to be the wood of 
a species of mimosa, is a native of llraxil. It is much 
employed for the same purposes as mahogany. Rose* 
wood is hard and heavy ; its grain varies in character, 
sometimes being coarse, and at other times of a fine 
texture. Different portions of the wood vary in colour 

from a purple— some- 
times so deep as to be 
almost black— to a hard 
tint. It is to the con- 
trast presented by these 
colours thitl the wood 
owes its beautiful §j>* 
pearanre. 

The Pear-tree wood 
(Pyrus communis) it n 
tine grained and heavy 
wood, both tough and 
not liable to warp. It 
is much employed for 
wood engraving, for 
turning, and to make 
handles of tools. This 
wood is of a reddish 
white colour, but is 
sometimes dyed black, 
when it can scarcely be 
distinguished from real 
ebony. 

The Alder (Abntsscr* 
ruint<i\ is chiefly used 
to i "i vert into charcoal 
for the manufacture of 
gun |>owder. it is much 
used for the soles of 
clogs and sabots, from 
its lightness and dura* 
bilit). 

Tlir Holly (//r.r 
opaoi) is of a satiny 
appearance and clow 
grained. When quite diy 
it is very hard, and ii 
used for small articles 
of furniture, for ships, 
and also for wood en- 
graving. 

1 The Boxwood, the pro 

duct of the Ihtxui $fmpi'rvirtns % grows in all parts of 
Europe, and also in Turkey. It is of a yellow colour, 
susceptible of taking a high polish, and is used for rules 
and musical instruments, and for wood engraving. 
Then, is another kind of this wood, called the Jamaica 
boxwood (Sihvflrria buxi/olta ), which much resembles 
it in appearance, and is used for the same purpose*. 

Ebony is the w'ood of various species of the fJiosfiyrus. 
There arc three kinds of this wood commonly met with in 
commerce, the Mauritius being of the finest quality and 
deepest black, but it is the most expensive, and ts very 
wasteful from the number of unsound portions it contains ; 
while the African and East Indian, the other kinds of 
ebony, although cheaper, and not so subject to this defect, 
are of inferior quality, and are more porous. 

Dogwood ( Cornu* Florida ) is a hard solid wood with a 
fine grain, capable of receiving a high degree of polish. 
It much resembles boxwood in appearance, and is chiefly 
used as a substitute for that wood. 



283 


HOUSEHOLD AMUSEMENTS. 


HOUSEHOLD AMUSEMENTS.— XXIX. 


CftlttllAGK. 


Cribmagi; used formerly to lx: considered the best game 
of cards for two persons, and many still hold this opinion, 
although b&iquc* threatens to take its place in general 
popularity. There is more of the dement of calculation 
in cribbage than in bt/ique, and it is this that renders it 
more attractive to people who prefer a game in which 
skill, not chance, predominate*. 

Cribbage nwy be played by cither two, three, or four jxt- 
•ons ; but the two-handed game is its best form. An ordi- 
nary pack of fifty-two cards is used. The game consists 
of sixty-one points, and the score is kept on a board 
pierced with a number of holes, in which points are 
marked by small pegs. The players mark on opposite 
sides of the board, and the first to reach the sixty-first, or 
“g.nne hole,” which is placed at one end of the board, 
between the scoring-lines, is the winner of the game. 

For three players a triangular Imard marked with 
sixty holes lor each person is used ; but when four play 
they arc divided into sides, and the ordinary board for 
two-handed cribbage suffices. 

The essence of the* game is the making up of certain 
numbers in the play of the cards, all of which have, there- 
fore, a numerical value. The ace counts for one only ; 
then the numbers proceed up to ten as usual; and knave 
queen, king, each count for ten. There is no superiority 
of king over knave or queen, and no taking of tricks, as 
at other games. The following is the routine 

The players cut for deal, and the lowest card -reckon- 
ing according to cribbage value- carries the deal. The 
non-dealer pegs three holes to begin with. He does so 
because the first deal is supposed to confer an advantage, 
<md the three holes are given to equalise the game. 

The dealer shuffles the pack, which is cut by his 
opponent ; and then, in the ordinary game, five cards art- 
dealt to each player, one at a tune, beginning with the 
non-dealer. The cards are dealt face downwards, and 
the rest of the pack is left in the same way on the table. 
After the deal, each player looks at his cards, and casts 
out two for the 44 crib,” which belongs to the dealer. 
These also remain together, face downwards, until the 
end of the hand. 

After these cards arc thrown out, the pack is again cut 
by the non -dealer, and the dealer turns up the top card 
left on the stock. 'This card is of importance when the 
I mints to be scored by each party come to Ik* reckoned at 
the end of the hand, hut lias no louring upon the play. 
Should the turn lip card be a knave, the dealer mime- ! 
d lately scores two points, known in cribbage parlance as 
“ two for his heels. 

The parties play alternately with the three remaining 
cards, the non-dealer leading. He places a card before 
him, calling its value, as, three,” 44 ten.” &c. The dealer 
then lays down another card, and says * six,” or whatever 
'number it may Ik. If he ran make fifteen* by playing a 
five after a ten, or in any other way, lie counts two points, 
and |>cgs the holes accordingly. if the second card 
played does not reach the number, it may be made up by 
the third. If the players go teyond fifteen without either 
making that point, the next object is to make thirty-one, j 
when (Ik play of the hand ceases. Thus* supposing the j 
first card to Ik a ten, the next a nine, and the third another , 
ten, twenty-nine will Ik the last number declared, and if * 
he whose turn it is next to play nas a two, he throws it 
down and calls 44 thirty-one,” for reaching which two , 
points arc scored If he cannot play without exceeding • 
thitty-one, he calls *• go," and his opponent takes a point ; j 
but the latter may ids ' make up the thirty-one and score ; 
lor it if he ha# the necessary card in his hand. If the \ 
cards are small, and alt played before the thirty-one is j 
• Foi inAtroctietti in Btriou*. *« tuff* 69. 141, *£i. w>L 4 


! reached, he who lays the last, making up the number 
! nearest to thirty-one, scores one for the last tarcL 

To make fifteen and thirty-one in the play are therefore 
the primary objects ; but there afe, others for which 
! points are scored during the play of the hand. The ISsst 
of these is to 44 pair” an opponent's card j that is, when 
. he lays down a five or any other number, to follow it with 
; the same, for which two points are allowed. But should 
the adversary then play a third card of the same value* 
he makes a 44 pair royal,” and scores six for it The 
reason for this must be explained, as the counting for 
pairs is an important element in the game, 
j Two points bejng allowed for each pair, when three 
I cards of the same value are friayed successively they make 
six points, because there are in fact three #airs on t hf 
table. ‘Thus, the first card and the second make a pair ; 
the second and the third form another pair. ; but the first 
and the third are also a pair, and consequently three pairs 
are produced by the three cards. If, as very rarely 
happens, a fourth card of the same value is laid down, 
twelve points are allowed, because, in the same way of 
reckoning, there are six pairs on the table. 

It must be observed, with regard to the tens, that pairs 
can only be made by exactly similar cards. Knave or 
king played after a ten will not make a pair, although 
they possess the same numerical value. 

Another and very important object to be studied in the 
play is the formation of 14 sequences.’' These consist of 
any three or more cards which follow in successive num- 
bers, as two, three, and four, or v. veil, eight, and nine, &c. 

It docs not matter whether the cards fall in successive 
order, or whether they are of the ‘•arm* suit, but they must 
lie played together without the intermediate fall of any 
card out of the sequence. Thus, supposing A to play the 
four of hearts, and B to follow with the six of clubs ; if A 
next plays the live of diamonds or any other suit, he 
scores three points, for the sequence of four, five, six ; 
and if B now plays either a three or a seven he takes four 
points, for the additional card added to the previous 
sequence. But supposing A u> play the frnir, and B the 
six, then A to laydown a two or .1 nine, and B the five, 
the latter cannot score for the four, live, six, as the 
sequence has been interrupted. 

These arc all the points scored for in the play of the 
hand ; but this being over, each party counts the scoring 
value of his three cards. The non-dealer reckons first. 
Every fifteen he can count from his cards with the addi- 
tion of the one turned up on the |urk, entitles him to take 
two points. If he holds an eight and a seven, for instance. 

! or a ten and a five, maktng fifteen, he scores two ; or if 
he has an eight in ht$ hand, and a seven has been turned 
up, he takes two also : and the same for every fifteen he 
can form by the addition of a card not previously included 
in the reckoning. He is further entitled to score two for 
every pair he can make with his cards and the tum-up ; 
and if he holds a sequence of three cards, or two which 
make a sequence with the turn-up card, he scores for that 
also. Knave, queen, king, or ton, knave, queen, make ai 
sequence as well as the smaller numbers. If he holds tnfe 
knave of the suit which has been turned up, he takes one 
point for it. Lastly, he is allowed to score for a 44 flush, 19 
j that is, holding three cards of the same suit, whatever 
j their numbers, he takes three points ; and if the tum-up 
, card is also of the same suit, forming what is called a 
4 44 long Hush,” he takes four points. 

In this way a very high score may sometimes be made 
t from the three cards held and that on the pack. Suppus* 

• ing a player to hold the seven, eight, nine, of clubs, and 
I an eight to be turned up, he counts as many as fifteen, 

I which arc thus reckoned The eight and the seven in hi* 

\ hand nuke fifteen, for which he scores two points ; the 
1 seven in hts hand and the eight on the pack make another 
! fifteen— two more points ; the sequence of seven, eight, 
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nine in hand gives three points ; casting out this eight nnne a Kn v v n o 

and inchidincf that on the pack, makes another sequence AMD EN Do* 

of three cards, giving three more points ; then there are Something about 1 ^/aA/^—VegetaMes are of great, 
two fot the pair of eights, and three for the flush, making use in correcting the stimulating affect of a meat diet 
«« 2 f n *? ~ . ... this being especially the case where ihc meat has been 

The dealer counts ms hand in the same way. and then \ salted, it having been found that when much salt meat 
proceeds to reckon his "crib,"' which is done according is taken, and but little vegetables, that scurvy and various 
to the same principles, with the exception that he is not cutaneous diseases were very prevalent, 
entitled to score for a Austin crib unless the cards are of The various kinds of cabbage arc of much use at 
the same suit as that turned up. This is a point on which articles of diet. They are better suited for persons in 
misunderstanding prevails, but the rule of the game is as robust health, than for the weak. In the Utter, they are 
,ve have stated it. apt to produce various disorders of the stomach. 

The non-dealer in the previous hand Jakes the deal for Cauliflowers and broccoli arc both more tender and 
{he next, and with it becomes entitled to the “ crib,’* the more easily digested than cabbage, savoys, greens, or kale, 
deal and crib thus passing to each player alternately, until Spinach, although an agreeable article of food, does 
one of the players has scored sixty-one points, terminating not contain so much nourishment as cabbage or cmtli- 
the game. • flower. 

The following are the essential points to be remem- Parsnip contains much nourishment, although, perhaps, 
be red in the play of the game. Judgment m the throw- not quite so much as the carrot. It is tin antiscorbutic, 


,ve have stated it. apt to produce various disorders of the stomach. 

The non-dealer in the previous hand Jakes the deal for Cauliflowers and broccoli arc both more tender and 
the next, and with it become* entitled to the “ crib,’* the more easily digested than cabbage, savoys, greens, or kale, 
deal and crib thus passing to each player alternately, until Spinach, although an agreeable article of food, does 
one of the players has scored sixty-onc points, terminating not contain so much nourishment as cabbage or cmtli- 
the game. • flower. 

The following are the essential points to lie remem- Parsnip contains much nourishment, although, perhaps, 
be red in the play of the game. Judgment m the throw- not quite so much as the carrot. It is tin atUiscorbuigp, 
mg out for the crib is of great importance. When it is and prevents the ill effects that result from living on ft 
vour opponent's the object is to give such cards as are salt diet. 

least likely to tell in his favour when the crib comes to Ik* The carrot is a root which contains much sugar, and*!* 
reckoned, and to hold as good a hand as you can yourself, very nutritious, but by some authorities is not considered 
To throw out a ten and a five, or any other numbers so digestible as the turnip. 

making fifteen, would plainly be bad, as in that cast* you Endive is wholesome, cither boiled, or eaten raw with 
give him what would count at once. It is also bad at I salad. It contains a bitter principle, and is slightly 
any time to throw out a live, as there arc so many tens in j narcotic. 

the pack that he is likely to hold at least one, and pro- Beans, although both wholesome ant! nutritious, espe* 
b.tbly more, and, it may be, a five also, thus forming ; dally when young, yet are best suited for those persons 
several fifteens, &c., with your card. Jt is also injudicious who take much exercise in the open air. They are rather 
to throw out consecutive numbers, as six and seven, or apt to disagree with person* of n sedentary habit. The 
nine and ten, as he may be able to form a sequence with tough coat that covers the bean is found to 1 >c very indi* 
them. The safe method is to give him cards as wide gr alible. Beans are usually eaten with bacon, in which 
apart as possible-king and arc, for instance, or queen case the fat of the meat tends to counteract many of the 
,.nd two. But if it is your own crib the case is entirely ill effects of the bean. Jn weak stomachs they are apt to 
reversed, and you should aim to make it as strong as produce indigestion and heartburn. The kidney, or 
possible without spoiling your hand. French beans, when eaten young {ah they usually are), are 

In the actual play, if you have to lead off, play if you very digestible, and arc more -cftful) acted on by the 


can from a small card, sav a four, so that your onjxmem 
cannot make Iff teen from it ; but the chance of doing so 
may come to yourself If it is your turn, and you cannot 
mate fifteen, play above that number, so that the oppor- 


stnrnach than anv of the other lcguti.es. 

Peas contain much nourishment. According to Sir H. 
Davy, they consist of more than half of nutritious matter. 
The watercress is cooling a ml antiscorbutic, and acts 


tunity may nim from your adversary. Do not make as a stimulant to the stomach, and promotes digestion, 
twenty-one if you can help it, a* he is very likely to hold Beet -root is very nutritious, and is a good antiftcorlmt 
a ten, and score two holes by making thirty-one. Retain Inst, probably from the Urge quantity of sugar it contains, 
.1 small card, if possible, for the end of the pbv . so that ■ is so apt to cause flatulence, that it is rarely employed a* 
you may not have to give the opponent one for th “ go,’" \ food for man. Much of the sugar used abroad is obtained 
but stand a chance of scoring it yourself. j from this root. It is found that onr pound of sugar can be 

Be cautious in pairing a card played, as the player may ! obtained from fourteen pounds of beet -root. This vegc- 
hold another of the same value, and be able to score six 1 table makes an excellent pickle. 

for a “ pair royal." If you yourself hold a second, there [ The radish, although healthy and antiscorbutic, should, 
is of course, less danger. Beware, also? of giving the ; when it possesses an acrid and pungent taste, be carefully 
opponent an opportunity of making a sequence, unless you ( avoided by dyspeptic persons. 

c m follow his play in the tame fashion. Lastly, “ play . Asparagus is very digestible, no far as the heads arc 
to the score"— that is, according to the state of the game, concerned, which is the only part eaten, and does not 
being cautious and hazarding little when your opponent 1 produce any acidity of the stomach. Artichokes re- 
h taking a strong lead, and playing a bold game when scmblc asparagus with regard to their digestibility, 
tfpu can afford to lose a few points i? it fails. i Why Unripe Fruit slwuht not be eaten without being 

The limits of our space prevent us going farther into previously Cooled.— Fruit (hat is in an unripe condition 
detail, or describing the peculiarities of the six -card may Ik compared to "bad water laden with organic' 
game. It is sufficient to remark, with respect to the . matters in a state of change." When such fruit is eaten, 
latter, that, six cards being dealt to each player, and two a specie* of fermentation is %et up, which tend* to injure 
thrown out for the crib, the play proceeds with four cards . ihc health. This result may, however, be prevented by 
in the hand, and is continued until all the cord* are cx- j previously exposing the fruit to the action of heat. Thi* 
h nusted. Higher scores arc necessarily made in counting , precaution is more especially to l>e adopted with fruit like 
than at the five-card game, and players frequently agree j the melon, which contains such large quantities— n incty- 
to go twice round the holes on the board, making the j *ix per cent.— of water. 

number of points 121. The non-dealer does not take three \ How Smelling-bottles are /M-Thc most usual com- 
points at this ggme. position consiras of equal parts of hydrochloric of atn- 

In respect to this or other can! games we strenuously ntonia (sal ammoniac) crushed to A coarse powder, and 
advise our readers oot to t>c tempted to consider it as other carbonate of potash (pearlash), mixed together, and 
than an amusement, and to resist all invitation* to play ; scented with any essential oil, such a* lavender, lemon, 
for even the smallest and most insignificant stakes. ! rosemary, &c., or a combination of them all When 





QUILL PENS. 


exposed to the atmosphere, by the stopper being removed, 
the composition attracts moisture, and decomposition 
fommenccs. The hydrochloric acid unites with the 
potash, while carbonate of ammonia is liberated. This 
action is increased by the application of a gentle degree 
of heat, such as holding the bottle in a warm hand. Occa- 
sionally the ordinary scsquicarbonaic of ammonia (smell- 
ing salts) is employed for this purpose, cither alone or 
scented. Sometimes concentrated acetic acid is used 
instead of the salts of ammonia. In this case, the l>ottle 
is previously filled with crystals of sulpliate of potash, or 
pieces of sponge, which are afterwards moistened with 
the acid, previously scented with lavender, rosemary, or 
any other scent that rnay be preferred. 

How to ascertain by means of Acid whether A rticles are 
composed of Pure Si her or not. —This is done by allowing 
a drop of concentrated nitric acid (aquafortis) to fall on 
the surface of the metal. If the article is composed of 
pure silver, no discoloration will ensue ; but, il alloyed 
with copper, the liquid will at once turn a bluish green. 
The reason is, that the pure nitrate of silver, produced 
by the action of the acid in the pure silver, is a colourless 
substance, while the nitrate of copper, winch is funned 
when copper is present, is of bluish green colour. 

The Method of obtaining Foe -similes of Engravings by 
Starch and Iodine. --The engraving we wish to copy is to 
be shut up in a warm and closed box, and exposed to the 
vapour from a capsule full of iodine, previously placed in 
it. The vapour produced by the evaporation of the 
iodine becomes absorbed by the printing-ink, in proportion 
to the thickness of the lines. When this is done, the 
engraving is to be laid on the upper surface of a sheet of 
smooth white paper, previously painted over with a solu- 
tion of pure white starch boiled in water, the paper being 
afterwards dried. After the engraving has remained in 
contact with the sheet of paper for a short time, it is to 
be removed, when a blue facsimile of the engraving will 
be found on the surface of the paper. 

Something about Honey. Although honey is always 
more or less laxative and nutritious, yet it varies in 
quality, according to the plants from which it has been 
procured by the bees who yield it. It sometimes happens, 
when the honey has been obtained from (misonous plants, 
(hat it produces heartburn, flatulence, and colic. The 
use of this substance is better suited for middle-aged and 
elderly persons than for the young. 


QUILL PENS. 

Quills employed for writing purposes are commonly 
obtained from the wings of the goose ; but it is only the 
live outside feathers in each wing which can be used for 
this purpose. Although the stem of the first feather is 
the roundest and hardest, it is also the shortest. The 
second and third feathers arc those which are most em- 
ployed for making into pens. With good management, as 
many as twenty quills may be obtained from one goose 
during the year. Quills for making into pens+aro also 
obtained from the turkey. The stems of these quills arc 
stronger than those of the goose, and are employed for 
pens required for engraving, and writing old English, and 
other purposes where a strong pen is required. The 
feathers of the swan arc also much prized when a quill 
pen of guat size and strength is desired. Quills from the 
crow are also employed where a very fine -nibbed pep is 
wanted for delicate writing or drawing. 

When quills are first plucked the stem is found to be 
soft, tough* and opaque, instead of being hard, elastic, 
md transparent, os find it in a quill pen. The quill is 
also covered, both inside and out, with a vascular menu 
brant, by means of which the feathers receive the supply 
of blood necessary for their growth and nourishment, and 


which adheres tightly to it Besides this, the tatty matter 
adhering to the quill would prevent the ink from flowing 
readily along it, n used in its natural state. The opera- 
tion of rendering quills fit for use as pens is sometimes 
called “ Dutching * them, owing to the method having 
been first employed by that nation. At one time Dutch 
quills were much valued from the care with which they 
were prepared, and all the fatty matters removed from 
them. The method originally employed by the Dutch* 
was to press the quills into red-hot ashes. By this means 
all moisture and fat was got rid of, and the vascular mem- 
brane adhering to the quills detached. Great care has 
however, to be exercised in conducting this operation, fot 
if exposed too long to the heat the quills would be injured 

An improvement on this method is to in&roduce the* 
quills for an instant into a sand-bath heated to a tempe- 
rature of 1 40° Kafir., and then rubbing them while not 
with flannel, by which means it ceases to be greasy, and 
becomes hard, white, and transparent. Sometimes the 
barrel of the quill is introduced into a fire for a few' 
seconds, and the quill is then drawn under the edge of a 
blunt knife, furnished with a handle by which it may be* 
forced dow n, and fastened down at the other end by a 
hook and staple. The quill, while hot and softened b> 
the heat, is drawn under the blunt edge of the knife, 
which, being brought down, forces it perfectly flat again* 1 
a piece of iron heated to 350° Kahr. The round form oi 
the quill immediately returns when the pressure is re- 
moved, and the barrel is then polished with the rough 
skin of the dog-fish. 

Occasionally another method of cleaning them is 
adopted. The ends of the quills are introduced into 
water, which moisten* them by capillary attraction. 
They arc then exposed to the heat of burning charcoal, 
and, while hot, drawn under the edge of a blunt knife, 
which squeezes them flat and cleans them. The round 
shape is afterwards readily restored to the quills, b> 
exposing them to heat. 

During the elevated temperature to which the quills 
arc subjected, whatever method may be <'mployc<i foi 
cleaning them, the inner membrane that lines the inside 
of the barrel of the quill becomes detached, shrivels up, 
and drops out when the quill is cut, while the outci 
membrane cracks, and readily peels off. The feather is 
now removed from the inner edge of the quill, and the 
quills sorted into rights and lefts, and tied up neatly into 
bundles of twenty-fives or fifties. 

The quills arc usually sold of three qualities, called 
primes, seconds, and pennions. The primes are the 
feathers that have the largest and strongest barrels ; the 
seconds, those of inferior quality ; white the pennions arc 
the commonest kinds. 

Quills may sometimes be had of a yellow colour : this 
is produced* to render them more attractive— by im- 
mersing them in nitric acid and water. Sometimes the 
method employed consists in placing the barrel of the 
quill in a decoction of turmeric previously to cleaning it 

Small pocket machines have occasionally been con- 
structed tor the purpose of cutting quill pens ; but 
they are expensive, apt to gel out of order, and are not 
much used, wc shall not stop to describe them. 

The quill nibs commonly sold in the stationers’ shops 
arc thus made. The barrel of the quill is cut ofl and 
divided down the centre into two portions, and their 
edges smoothed off. The lengths arc again divided into 
three or four portions, and the end of each piece is made 
into a pen. ___________ 

Fhecki.rs.--To remove freckles, take one ounce of 
lemon-juice, a quarter of a drachm of powdered borax, 
and half a drachm of sugar ; mix, and let them stand a 
few days in a glass bottle, then rub it on the tee and 
hands occasionally. 
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S$6 HEALTH AND COMFORT IN THE SLEEPING-ROOMS. 


HEALTH AND COMFORT IN THE 
SLEEFINGROOMS. 

KI. 

THE practice of constantly washing a bedroom floor is 
very objectionable. It should be frequently swept, and 
when water is necessary, let it be thoroughly scoured 
with soap and soda early in the day, and the windows 
opened to dry it, or a fire lighted, if needful, in winter, 
bleeping in a damp room may bring on rheumatic symp- 
toms, Many person* constantly havejhc bedroom floors 
wetted over, without scouring them. This does not clean 
them. It merely damps the dust which always accumu- 
lates between the boards, and is more likely to bring in- 
sects than prevent them, besides the risk of giving cold. 
Some means should always be taken to stop the draught 
which constantly comes under the doors of uncarpcted 
bedrooms, and is very frequently the unsuspected cause 
of chilblains in young persons, which occasion pain and 
often loss of time. No doubt uncarpcted rooms, as a 
rule, are healthiest ; but some persons of delicate health 
and invalids require the warmth afforded by a complete 
carpeting of the sleeping chamber, for sometimes a strong 
draught comes up between the boards of a room. A case 
occurred of a young l.tdy who suffered from a bronchial 
affection for some tunc. She slept in a room without 
curtains, and with a movable strip 'of carpet only. She 
was induced to entirely carpet her room, and add curtains 
to the window and head of the bedstead, ami she en- 
tirely lost her cough and chest pain from that time. In 
very severe weather some firing is desirable in sleeping- 
rooms, especially lor young children and old persons, and 
those of weak or susceptible constitutions. Many who 
are subject to chest affections or rheumatism will i:vep 
entirely free from any illness during winter, by simply 
having a fire in the bedroom and good blankets. It is 
not necessary to make the room unduly warm, but the 
lire should be lit an hour or more Indore the sleeper 
retires to the chamber, to prevent a chill. Many persons 
sulfur chronic illness, and spend a fortune on doctors, 
merely from neglecting to take such care of themselves 
as the comparative weakness of their constitution may 
require. It. is necessary to guard against undue indul- 
gence, of course, and those who arc well without would be 
foolish indeed if they did not let well atone. 

Some persons, especially children, experience intense 
drowsiness in the morning, and appear to lie almost unable 
to wake from the close atmosphere of the room. The 
window thrown open for thfec minutes only will entirely 
dispel the sort or lethargy that has overcome them. A 
careful mother of our acquaintance used to call her 
daughters herself every morning. Entering their room, 
she used to bid them cover their heads, and throw open 
the windows for a minute or two ; then closing them, give 
the signal for rising. In summer weather it is always 
possible to bear the windows open on rising. In winter 
discretion must be used, as some persons take chill much 
more readily than others, and frequent colds bring on 
constitutional derangement, + 

It may seem that too much importance is attached to 
bed-making and bedroom comforts ; but the fact is, that 
our nightly rest is ordained to restore the exhausted 
strength of the day. Deprive human beings of rest, and 
they h ho* health, strength, and even reason \ disturb and 
rendci their rest but partial, and they suffer more or less 
in proportion* Many a person is unable to sleep at all 
upon an uncomfortable bed, and those who do sleep, 
dream, and wake weary and unrefreshed. After & time 
health flags, the doctor is consulted, drugs arc taken, and 
expense incurred, perhaps all to no purpose. And all 
this simply because, partly from ignorance and partly 
from Wtnoss, the mistress of the house has permitted 
her assistants to neglect their duties. Considering that 


we pass at least a third of our rime in our bed^han^erii, 
or oven actually in our beds— for eight hops* 09* of the 
twenty-four is not an extravagant time— ri is *hi*fd to 
think the convenience of such chambers is of bo am*' 
sequence. Another common ignorance is, to confound 
draughts and ventilation. Draughts are not fresh air. 
A draught, which is a current of cold air earning into a 
warmer apartment in a thin stream, levelled with all its 
force at one point, is sufficient to inflict injury on the 
part of the body it assails, but not sufficient to change* 
the whole air in the room from foul to fair. Stop ail the 
draughts, but admit plenty of fresh air at pfopertimes 
and seasons. 

It is a good pkm to secure a two-inch webbing round 
all the doors of a house by neans of a few tacks. Scarfs* 
webbing is rather an improvement in appearance* The 
cost is about twopence per yard. Many persons have 
gutta pen ha fixed all round the crevices of the doors. 
This is more effectual than webbing, but it is also more 
expensive. A house is much freer from draught, and 
therefore more comfortable, if the landings are all covered 
with carpet in the modem way, instead of the stair-carpet- 
ing crossed upon them. To persons whose means arc 
very narrow, wc recommend the use of an inexpensive 
felt carpet for the purpose. They may cover a landing 
with this at a very low c ost. 

It is an excellent plan, before laying down carpets, to 
cut strips of newspaper, make a good paste with resin, 
and paste the strips entirely along all the cracks of tire 
boards. When these arc dry, cover the entire floor with 
brown paper, layer over layer. Very wide paper in rolls 
can be bought by the yard for the purpose. Some pei* 
sons use old newspapers. The brown paper is the most 
effectual. This not only makes the room much more 
comfortable, being equal under the feet to a second 
carpet, but it wonderfully saves the actual wear of the 
carpet, which the roughness of the boards soon helps to 
cut out. Some persons, instead of nailing down carpets, 
sew round their edges a number of strong minute rings. 
Round the room a number of brass-headed nails arc 
driven in, not quite flat, dose to the skirtfag-board. The 
rings arc looped over the nails. To make them corre- 
spond entirely, sew the rings on one suit and at one end of 
the carpet. Lay the carpet down, and knock the nails in 
through the rings, fixing one side only. Knock in nails 
on the other side. Strain the carpet to meet it, put a pir. 
ns .1 mark where every nail comes, sew on the rings, and 
slip them over the nails. Then knock the nails through 
the rings at one of the ends, and treat the other end as 
you treated the second side. By the sides the longest way 
of the carpet is meant ; the ends mean the narrow way. 
This is a useful way of fixing a bedroom carpet, because 
it can so easily be removed. 

If insects are troublesome in a room, remove any 
carpets and curtains. Having opened and cleaned the 
bedsteads, remove the pieces, sweep the walls, and scour 
the floor with soft soap— chloride of lime and a good half* 
pound of salt in each pail of water. Salt is exceedingly 
useful in banishing or killing nuisances of the tend 
implied. If this is not effectual, and the room is much * 
infested, and it can be spared for A a couple of nights, burn- 
ing sulphur in it (first removing all ornaments and gilt* 
work) is almost sure to be effectual. But great cate must 
be taken very completely to ventilate it afterwards, and 
not kill its human occupants as well as the intruders 
against whom war is waged. If this fails* and they are 
in the walls, those must be re-papered and washed with 
lime. If a bedstead only is in fault, iron or painted wood 
may be re-painted Unless in cases where the walls are 
a harbour, and they have been allowed to increase im- 
mensely, they can almost always he entirely slumped oat 
by unremitting search every night of the bedstead^ toed* 
ding, and walls, by rising again an hour after retiring and 
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darkness, when they will make their appearance, and 
careful'? destroying every one that can be found. In the 
case of dens, search in the same way in the blankets, and 
use salt, lime, and* sod soap for the floors. Let all 
drapery, and as much carpeting as possible, be banished 
till they have disappeared. Tnc reward is amply worth 
the pains and perseverance. With ordinary household 
cleanliness, such things do not appear ; but it is often the 
misfortune of tenants to enter a house after others who 
have laid up a store of discomfort for their successors. 


BOOTS ANI> SHOES. 

» H * 

As we propose to make all our remarks as practical a* 
possible, and shall endeavour to apply all we say to practice 
so far as our knowledge will permit, we proceed to point 
out the application of the knowledge we have gained in 
our consideration of the bony structure of the foot. 

The most important portions for consideration are j 
those parts of tnc foot where it bends, because, if suf- 
ficient space lie not given for such bending, one of two 
things must arise— either the boot must give way or the 
foot must suffer. We should imagine the failure among i 
measurers or boot-makers in this particular of breadth ! 
must be very general, seeing the admirable mechanism j 
of split last and screws, which is constructed at con- | 
siderable expense, for tlie purpose of stretching a boot ; | 
which power of stretching, after all, is very limited. The j 
present system of measuring for a boot or shoe seems to j 
us to be deficient in this special particular— that when a 1 
measure is taken the foot is generally held up. In this I 
passive state the foot is really much smaller than when i 
rested on— it then being spread out- and still require* 
a certain amount of greater space to admit of free motion, 
so that the measure should be taken with the foot on the 
ground, and the person measured treading on it. If he 
has tender feet and wants an easy lit, lie should be 
requested to press hard on his foot when the measure 
is taken. Tnc measure which is now* in use is totally 
inapplicable to this purpose, and we might suggest 
another kind of measure, on which the person can tread ! 
while he is l>cing measured, and by which not only the 
length out the width of the sole and heel, and also the 
position of the bend of the foot, may be accurutdv ascer- 
tained, and the last made up exactly in accofda; ;<* with < 
the pioportion of the foot. j 

Another most important consideration is the insensible j 
perspiration of the foot. This goes on to a much greater 
extent than many persons imagine, and is caused by the 
greater amount of surface the foot has. This will lie 
readily understood if we suppose an ordinal*)* boot to be 
taken, and after having been ripped up the front and 
down the back, it be allowed to turn over the sides of the 
sole. The space covered will fairly represent the surface 
of the foot, and be, in an ordinary-sized man's foot, not less 
than ioo square inches. From the whole of this surface 
0trc constantly exudes a flow of insensible perspiration. 
H resulting from wet feet, this perspiration is checked ; 
or if, from cold, the circulation is retarded ; health and 
comfort can no longer be securv . until the whole of this 
too square inches of moisture-giving surface is again in a { 
condition to give out its usual amount of perspiration. 

Many persons also complain very much of having cold i 
feet This results in many cases from the perspiration 1 
which exudes being confined within the shoe. Leather, 
when in its natural unprepared state, lias various para- j 
doxicat capabilities. This is more especially the case 
with the youngest calf-skin : it is perfectly porous, enabling 
the perspiration to pass outwardly through its pores ; it 
is also perfectly waterproof, resisting the action of rain 
asst external moisture. These remarks do not apply in 


the same degree to Cordova leather, or honehides, or to 
varnished or patent leathers, or to boots and shoes, the 
pores of the skin of which have been filled up by constant 
blacking and polishing. It must, then, lie laid down as a* 
rule, that any who have cold feet should first see that their 
boots or shoes are of a nature to allow the Insensible 
perspiration to exude, and in the next place resort to 
! sufficient walking exercise to keep the blood m the vessels 
of the feet in perfect circulation. We believe that, if these 
directions be faithfully complied with, but little complaint 
will be made respecting cold feet. 

We next proceed to a consideration at children's and 
youth* 1 boots and shoes. With the preceding remarks 
little will be left to say on this subject ; only intensify 
what wc have said to a considerable extent, and add to 
these the softer condition of the foot in infancy, and you 
will be in a condition to judge of the kind of boots ami 
shoes which should be worn. So great is the effect pro* 
duced on the gait by a particular kind of foot-clothipg } 
that the following illustrations will not only be curlews, 
but perfectly illustrative in their character. Chinese 
ladies have their feet converted into hoofs by a con stout 
bending and cramping of the foot from infancy to matu- 
rity. It is said that in America a New Yorker and a 
Philadelphian may be known by their method of walking, 
from the fact that the Philadelphian from his earliest 
years has to make his way over round pebbly stones. 

In many part* of England where tnc soil is stiff, our 
male peasantry are irrecoverably knock-kneed, in con- 
sequence of having to wear heavy boots ; and the muscles 
of the leg arc not strong enough to resist the heavy 
weight of the soil and boots together at one end of the 
leg -adding three or four pounds onto every step; and 
wc need not lx? surprised that the natural spring of the 
tendon should lie too weak to resist so much force. 

Such, then, arc the results of an improper pressure or 
strain upon the feet and legs during infancy* In this 
period shoes should be discarded as long as possible, and 
boots only worn in case* of weak ankle-joints. Indoors, 
thr lightest c&vrt;ng or none ; outdoors, the sole pliable, 
the leather soft, and the boot or shoe free and pliant a Unit 
the top of the leg, the instep, and the toes. The boot 
should also be sufficiently long to admit of the longi- 
tudinal expansion of the foot 

These conditions apply equally to all kinds ol boots 
and shoos ; but there are certain particular manufactures 
which wc propose to notice, and we shall < ommence our 
next paper on this subject with some special con ski ora- 
tions of ladies' boots. 


ECONOMICAL USES OF THE CHESTNUT. 

Thr use of chestnut* is (ar more gcnci.il on thr continent 
<jf Eurofie than in England. Ju the south of France 
this fruu serves, in a great measure, as a substitute for 
potatoes and bread ; in the north of Italy, also, and in 
Paris and Brussels, chestnut* are used for thickening 
soup ; and by the appearance they make in (he grocers 
and greengrocers’ shops, they would seem even, m 
Brussels, to be n» largely consumed a* potatoes in Eng- 
land and Ireland. 

There are two kinds of chestnuts, the sweet chestnut 
and the horse chestnut -or, more correctly speaking 
there arc two tree* known by those names -but one is the 
j sweet chestnut (Castanea vexen the other the horse 
chestnut, which belongs to the natural order of plants 
[ ( /{ ippocattanett ) , and is the Mscultu kippoeaxtanvm of 
' botanists, differing in everything from the swret chests 
mi t, except in (lie unimportant circumstance of the fruit 
of both tret* being prickly, and this is really only an 
outward apfxrarancc ; therefore the so-called seeds of she 
sweet chestnut* Cartanra, are sced-vestels, coverings of 
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the seed, while the parts which in the horse chestnut 
correspond with these are really seeds. 

Castanea vesta is the sweet chestnut, or Spanish chest- 
•nut 1 1 bears long, glossy, notched, sharp-pointed leaves ; 
clusters of pale-greenish blossoms in long spikes, with no 
corolla, no petals, like those of the beautiful horse chest- 
nut ; the fruit consisting of a roundish prickly husk, or 
involucra, technically called a “ cupula, and analogous 
to the beard of the filbert, in which are contained one or 


sun, by a kiln, or by’ partial boding, and thus pr e s erred 
for several years; the French make of* them many 
dishea 

A cake called galette is made from chestnut meal, milk, 
salt, butter, and eggs, and baked on a hot stove, A thick 
porridge, called fiunla, is made by boiling chestnut meal 
in water or milk, stirring it till it forms atbtck paste, some- 
thing like Scotch oatmeal porridge. Meuren-gtaci is made 
by dipping the nuts, peeled, into clarified sugar, and then 
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more dark-brown, ovate, sharp-pointed nuts, each of j drying them. They are also frequently <ooked by 


boiling them in water with celery or sage ; and in many 
ways this nut might evidently be made of service to a 
greater extent than it is. In times of famine or scarcity 
of corn, when bread is dear, many little contrivances 
would render the sweet chestnut a good substitute for out 
English bread. 

DESIGN FOR AN ALBUM FRONTISPIECE. 

It used once to be the fashion to ornament the fly-leaf 
* of books for presents with perfect marvels of flourishes 

and ornamenta- 
tion. Like many 
other old cus- 
toms, this has 
gradually fallen 
into disuse, but 
there is no rea- 
son why it should 
not be partially 
resuscitated ; for 
very naturally the 
value of a present 
is considerably 
enhanced if we 
know and have 
ocular evidence of 
the fact that the 
donor spent his 
time in endea- 
vouring to please. 
This mode of or- 
namentation, be- 
sides, affords to 
those who have 
leisure at com- 
mand an agree- 
able amusement 
and free scope to 
their individual 
artistic tastes. 

We subjoin a 
specimen for a 
beginner, which 
is so simple as to 
require but little 
explanation. The 
outline is first 
sketched in pen- 
cil, the black part 
filled in with In- 
dian ink, and 
then shaded with 
sepia, and the 
white left bank. 
The outer edges 
are gone over 
again with a ma- 
thematical pen, 
and the thing is 
done, well repay- 


which conceals a large single seed. These seeds contain 
a large quantity of nutritive, starchy matter, of a sweet 
flavour, on which account chestnuts are extensively used 
as an article of food in countries where the trees abound ; 
and in the southern parts of France, Spain, Italy, and 
adjacent countries, sweet chestnuts are eaten either raw, 
roasted, boiled, or ground into flour; but the chestnuts 
thus used and exported to other countries arc cultivated 
varieties of the wild chestnut, the nuts of which are not 
so large or sweet. 

The tree is a native of all the southern parts of Euro] 
extending east- 
ward to the Cau- 
casus, beyond 
which it hardly 
passes into Asia. 

In the mountain- 
ous districts of 
North America it 
grows wild abun- 
dantly, and, in 
many instances, 
to a very large 
sire, while whole 
forests of this 
beautiful tree are 
found near Mount 
Etna; and thus 
this elegant tree 
becomes abun- 
dantly useful, 
since its wood is 
found to make 
good timber for 
building^ and is 
well suited for 
mill-timber, or 
for water-works, 
piles, and winc- 
casks, also in the 
construction of 
bridges, as it has 
the power of re- 
sisting the influ- 
ence of water. 

In the south of 
France and the 
north of Italy the 
nuts serve for 
food, in place of 
our bread and 
potatoes. Those 
laid by for winter 
use fall from the 
trees. The nuts 
sent to Paris and 
other places, for 
immediate use, 
are beaten off, the 
husks are re- 

sxirTon^sonw^villages by the men with their wooden I ing the small amount of labour expended. The design 
s ho rt), and the nuts art in France dried by the air, by the I may be employed for other modes or ornamentation. 
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bf^tbUOUTfii^^ «M»Wt**l , OT sumo. ■'. 1 

orBamentmgthe red outWnwwe Sower* I 
femM ^M^.-pInas'idn -grown, wioin expedient* tn ] 
} but none of then appear aa ample and I 
t S m&n m.boam which are much employed Write Ladle* j 
, »&0&u and other Continental citiee, and of which we I 
mmitm Aeatrattons. 

' Timm gone r ' poa stands are made of old cigar-boxes ; 
if tbe agar-tox happens to be a square one, which is j 
aometimes the case, so much the better ; but if not, the • 

p lccct,tbc dun board of whieh wa 

fe Is mpodd cut to the re- 
inked else with a sharp knife, 1 

. the partsfasteaed together again § 

with beads as before, and the I 

contets new bound by pasting 1 

strips rt gift or coloured paper I 

over them. As shown in our I 

illustration (Fiji i), the stand 8 

may also be imprsted in ap- I 


Thezeban 
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k an rule how to cbooaeacow** 

StaYlMjatwr foe*. ito* fit* fa tar home ' 

Htal wdsMrgW fot vrtfoout eakr <«r oorftt 
fthbteGSrS fwltom and fait is tar chfa* 

Sta 1 * Heavy hi 4i9k and wkt» Is fa* fain ; 

She's Waft hi few sn* Wont faherrumjv 


pear&nce by gluing four small 
balls of turned wood upon the 


balls of turned wood upon the I 

comers, the lower ones to serve 
as feet 

The unpolished mahogany of 
which cigar-buses are mode, 
forms a very agreeable back* 

ground to this peculiar method of decoration employed, 
which we are about to describe. Holes are bored through 
the sides of the box with a gimlet ; and if desired to 
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A straight er hst bash with never a hump; 

She's aids fa herfapa aadaaba in tar * 7 **, 

She’s tins in tar sheuldom amt thin in fa* thfehi} 

She 1 * light m tar seek* and small in Her taH. 

She's wide in her beau*. and good «t tta pitt; 

Sta’s S«w in tav tow, and sfflty el «kfa~ 
She’sagnufars without, and a totatarYwithta*" 
Varutw if Ci*rM.~Tb* chum most tt ' tst is the 
^ plunge or upright The barrel 

churn is more easily Worked, but 
it is said not to extract the nut* 
1 ter as well as the upright chum. 
I A chum is made in America 
I which brings? the air rapidly ngel 
I at a certain temperature to «t 

I upon the cream so effectively, 

I that it has made five qumtUfesf 
I cream into five pounds ana a 

I half of butter m the abort 

I space of eight minutes: it is 

I worked with a winch* Xa one 

butter-making machine, the 
butter as it is taken out is put 
HHHMHHHHHBH into a receptacle in the centre, 
and passed through aperture# 
in the bottom by means of a 
screw, which very Ingenious contrivance saves hand* 
working. The Bishop of Derry invented an apparatus 
which in principle resembles the American chum. It 


render the pattern more intricate, smaller ones can also does not chum the butter, but by a forcing-pump 
be bored with a bradawl, and through these boles Ger- 1 passes a current ot ah through #»« erwun, by a glass 
man wool is worked with a __ . tube tlftnmed with the air- 


needle. In this manner a mmmmmmmmmmmmmmmmammmmmmmmmmtmmmm f R um H r * 

great variety of rectilinear J 1 tm * 

patterns may be formed ; all 
others being, of course, im- 
possible; and by selecting 
the colours with judgment 
admirable effects may be pro- 
duced It is usual to con- 
ceal the huger holes by small 
bosses or rosettes of wool, 
and fastening them on the 
inner side at the completion 
of the work* 

This decoration may also 
be employed for other pur- w * 1 ""' 1 mummmmmmmmrnmmmmmmmmmmmmM | from ClCW 

puses : and in Fig. z we show — — ■ — p— s— aw in sumnv 

mu side of a box intended for *%■ a sary to Mn 

thJ uses of she dressing-table. chum ata 

SmmM panel of this Utter design might also be made cold water, or to throw water over th 
nsemfor a dower-pot stand. In Pans we have seen winter add a little warm water. T1 
this dgar-box work further enriched by the addition of tinned until the Mfttcfes of butter a] 
^Urtrrlitnl or brass-headed nails ; and other simple bottom of the chum, and form a * 
ouSnewiation readily suggests itself. removed Into another vessel, and the 



pumpr The apparatus is of 
tin, and fits into another tin 
cylinder provided with a fun* 
net and stopcock, so as to 
heat the cream to the neces- 
sary temperature, The pump 
is worked by a winch, and 
the milk is not moved by a 
dasher, but the air is brought 
into close contact with the 
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it tnakinc of butter requires greet care and attention. 


into close contact with the 
cream, so as to convert it aft 
into butter, It has, in an hour 
and three-quarters, produced 
twenty-six pounds of butter 
rnmmmmmmm mhmJI from eleven Colons of cream. 

-- ■■ — 1 In summer u may be neces* 

•. sary to immerse the plunging' 

chum about a foot deep via 
cold water, or to throw water over the bwrrelchufn. h 
winter add a little warm water. The churning la Ot# 
tinned until the particles of butter appear united ef the 
bottom of the churn, and form a solid mass, which is 
removed into another vessel, and the buttermilk sctaskl* 
for the pigs. > . 

A new French chum has these advantages *~t* Tilt 
milk is put in at once from the cow, without stand tflgfof 
cream, s. After the butter is formed--4t» MtarftftinMfa* 
the milk Is not soured, not being buttemsslkL wad can be 


Vttl making of butter tmmx^jnern. care and attention, the milk Is not soured, not beuigbuttenii!&^ wad can be 
Bqtanr.l* thofat pan of the milk of the cow, which also boiled without congelation. % This churn fo wot subject 
dsmdma^of the curd and the whey. The comparative to get out of order, and may ewlybe kept sweet 
M8gi;Wr '#e mOk of di&mnl cows, or of the same ^ cow, f a ctnutibig, the best temwerfhitw is between 64 " and 

peatursa, it . esttmatod ddefiy by die m*. The fewTfs much tees wbeti ereem ie^urned instead 
nf blitter comwfoed V A OeanXinees is very of xuific, and this most suitable temperstnre for obtalmeg 
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A 4#d- Iuw4 U ■ Ti-'MHu «wnmte«aected k thmM, 

' be pksed to a ticqp^ covanti v«» xl, apd *tinc4 with » 
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•tick or spoon whenever * fresh quantity is added. The 
object of tbit m to produce a slight mm iky, by means of 
which churning it much hastened. If the cream from 
each milking hat been kept separata it may remain from 
two to four days in warm weather without being injured; 
but if tweet cream be mixed with that which it sour, they 
ferment, and toon become putrid if the churning it delayed 
beyond three days* This may, in tome degree, be pro* 
vented by the stirring, but it is generally considered best to 
keep the cream from each milking by itsett A very simple 
meant of showing the proportion of cream in milk con* 
that of a glass tube, graduated ; the tube, being filled with 
new milk, the proportion of cream it contains is denoted 
by the height to which it rises on the surface of the milk, 
on comparing it with the marks on the tube* Cream may 
be kept for twenty-four hours by scalding it and if 
sweetened with pounded loaf sugar it may be kept tno 
days. If milk be turnip-flavoured, dissolve in water a 
small quantity of powdered nitre, and put a wine-glassful 
of this solution to every ten quarts of milk, to be placed 
in the pail before commencing to milk. x 

The Highland and Agricultural Society of Scotland 
has published the following results, derived from its ex- 
periments in butter-making:—!. That the addition of 
some cold water facilitates the process, or the separation 
of butter, especially when the cream is thick and the 
weather hot. 2. That cream alone is more easily churned 
than a mixture of cream and milk. 3. That butter pro- 
duced from sweet cream has the finest flavour when fresh, 
and appears to keep longest without acquiring rancidity ; 
but tnc buttermilk so obtained is poor, and small in 
quantity. 4. That the scalding of the cream, according 
to the Devonshire method, yields the largest quantity of 
butter, which, if intended tor immediate use, is agreeable 
to the palate, and readily saleable ; but if intended to be 
salted, is most liable to acquire, by keeping, a rancid 
flavour. The process of scalding is troublesome, and the 
milk, afrer the removal of the cream, is poor, and often 
would be unsaleable, from the taste it lias acquired from 
the heating. $. That churning the milk and cream to- 
gether, after they have become slightly acid, seems to be 
the most economical process on the whole, because it 
yields a large quantity of excellent butter, and the butter- 
milk of good quality. fi. That the keeping of butter in a 
sound state appears to depend on its being obtained as 
free from uncodmined albumen, or caseine and water, as it 
can be, by means of washing and working the butter when 
taken from the chum. 

It is well known that dream may be converted into 
butter simply by being buried in the ground In Normandy 
««td some other parts of France, the process is as fol- 
lows:— The cream is placed in a tinen bag, which is made 
secure, and placed in a hole in the ground, about a foot 
and a naif deep, It is theft covered up and left for twenty- 
four hours. When taken out the cream will be very hard, 
and is beaten for a short time with a wooden mallet A 
glass of water Is then thrown upon it, which causes the 
buttermilk to separate from the butter. In winter, when 
the ground is frown, the operation is perforated in a cellar, 
the bag being well coveted up with sand.. Some persons 
place the bag containing the cream within asecond bag, 
in order to prevent any taint from the earth This system 
saves labour, and is stated to produce a huger amount of 
batter than churning, and it is of excellent quality. 

A French chemist pr o p os e s the following method?— 
Four the cream into the chum ; pour hi gradually, and 
•ttaffa it, a small quantity of muk of lime to imtw 
the ectoity ; churn the cream until me butter la iMmteqt 
decant we buttermilk, and when tit batter Is sumtientiy 
collected remove it from the churn. By this method, it is 
stated, more butter is obtained, capabfoof h^agjaeserrtd 
fora lonfirtime than by the usufl*f^^ xfir butter* 
m&k loses Its sharp taste and tao&M pMfe «** » . 
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very good* ■' By 
restored which could 
Cieitot Cream*— To r this cream, 
of England, let the milk stand in* 
end-twenty hews; then place It overrssmtett 
so as to warn it very giMidy, When jt is 
mering, strflte the vessel occasionally with As 
and very carefoBy watch it As soon as it ceases t# 
or the first bubble appears, a slight agitation 
previous to boiling, and the secret of the prefix 
that this simmering should not proceed to 
remove the milk from the fire, and set tt 
four hours more At the end of this time all the ems* 
will have ariseif, and be thick enough to Cut with a fa mi 
It should be then carefuD/ 1 tidmmed oft This is a hupry 
with coffee or with tails, and Devonshire strawberries -fad 
cream need no praise. The dairy people in these dis tric ts 
say that the above is the most profitable way of treatingdie 
muk ; that five pounds of butter can be obtained fiin s 
given quantity, where only four would be y (tided fry the 
ordinary method ; and that the butter is more pleasant to 
the taste, unless it has acquired a smoky flavour. The 
milk is proportionally impoverished, but skim-milk cheese 
must be abandoned, or if a little is made, it is very poor 
and tasteless. * 

Dutch Butter is very carefully salted, the salt bring 
made by slow evaporation, and perfectly crystallised. 
The salt is immediately mixed with the butter— three to 
five pounds for a firkin of fifty-six pounds. The following 
mixture is very superior to salt alone - Half an ounce of 
dry salt, powdered finely ; two drachms of sugar, and two 
drachms of saltpetre, for every pound of butter. The butter 
being quite dry, is pressed into the cask, a small layer of 
salt having been first put on the bottom. Every addition 
1 is carefully incorporated with the preceding portion. When 
the cask is full, some salt is put over it, and the head is 

E ut on. The Dutch have hitherto had the pre-eminence in 
utter-making, but there is no good reason why the rich 
pastures in England and Ireland should not produce as 
good butter as those of Holland, if sufficient attention 
were paid to the care of the dairy, to the purity of the salt 
used, and especially to cleanliness, for which the Dutch 
are so remarkable. 

in parts of Holland, Scotland, and Ireland churning 
the milk and cream together is said to produce a greater 
abundance of butter from the same quantity of milk. In 
the Dutch method the milk is put into deep jare in a cool 
place, each meat — or portion milked at one time-being 
kept separate. As soon as there is a alight acidity, the 
whole is churned. When the butter begins to form in 
small kernels, the contents of the churn are emptied on 
a sieve, which lets the buttermilk pass through; the 
butter is then formed into a mass. In Ireland the pro- 
cess is very similar, but the milk is allowed t* enroot* 
greater degree of acidity, which is a defect/ ln&tttixnd 
the milk is allowed to cool for six hours, and then put Inin 
a clean vat ; it is then covered and allowed to get sour 
till it coagulates at the top. which must not be brokcatfQ 
the butter is churned, when die clotted mflk la 
the churn, warm water is added to raise the tempemfifa* 
to 70° or Bo*, the whole being gradually stirred uh The 
butter is said to be fully equal to that made from cream 
alone. 


till it coagulates al the too 


The superiority of the Epping Ss thus 
tnd cows which produce it feed during the 
roy pastures, end the leaves of the trees and wM plsm wh^h 
there abound are supposed to improve the i 
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cue uww Ad cnurueo, me nunc vmiQK win dc 
„jf« xm MMnofciBnt ouncr it woqqom tron 
Mt‘‘: l M L dpt nut of the vttr on uiDcv Didindi 
,%p Other on nch meadow* or fan, which alternation 
*' iii'jjbo (a ipMt Hi tgceUeAce. The Lond on dodtfti 
mfa d and repacked Irish batter, often sefl ittt 
Pfj fB lit end ’Cwwtaftjf? 1 hitttr« I n C^hf w thwt hittff 
li mede tip into rags a yoid long, end passed through i 
lljt fnr (n convenience of rtiililnf It into imitl portions 
the trouble of weighing; hence tl* butter is said 


mtriam Butitr.— In die United States there is much 
speculation In the batter trade, which does not benefit 
toe coesawaity. The great preponderance of poor butter 
over gotid is owIim mainly to the ignorance and care* 
Immm of the majority of those who have die manage- 
ment of dairies, together with the aversion of American 
women to enter upon what they consider the drudgery of 
hittowuUigi 

*lt has king,* says a New York journal, "been de- 
monstrated that the dasher-churn is not the fittest to 
cotiofetall the butter from the milk, and that the ‘up-and- 
down ' movement is the only proper chum, This requires 
much hard labour. The increasing facilities for convey- 
ing milk to New York, and the fact that farmers realise 
more by setting it at four cents per quart than butter at 
thirty-five, has a tendency to keep up the price of the 
latter. One word about good butter. It should be of a 
golden yellow hue, without a drop of moisture visible, 
sweet to the taste, and not too salt. That which has a 
smeared appearance is either adulterated or improperly 
made. « . , The cheating is not all done in New York. 
Fanners sometimes resort to the pickling process, and 
, drown the contents of the tub in two or three pounds of 
extra brine. A class of dealers mix in lard and salt with 
cheap rancid butter. Buying a pound of butter without 
examination, except from the most reliable men, is at- 
tended with about as much certainty as buying a horse* 

n Sweeten Butter of a disagreeable flavour. Put two 
and a half drachms of carbonate of soda to every three 
pounds of butter. In making fresh butter, the soda it to 
be added after all the milk is washed out, and it is ready 
for making up. The disagreeable smell and flavour are 
produced by an acid which the soda neutralises. This 
add Sa generate d by a certain fodder ; by keeping the 
cream too long before it is churned ; and, too often, by 
the dairy utensils not being kept clean. 


and c a kd ms Whin It la to be used It maw ha Msdt 
heated and. of ft* bottle, or cot es* bp ra en ni 

of akaiftor ch saot f o it fo. Ws to the usual mfaj at 
pnaanfaff batter in India (oh), and olio m the Coi» 
tiaeMt tM it to rather renantafale that it to Mt in general' 
nse ra this country. Bottled batter will thus keep tor is, 
length of time . ami la di b^l form of this substance to 
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la hot weather halter may be kept sweet by letting ft 
down a well twenty*five or thirty feet, placed in a haunt 
•upended on the rope ; and cream, lor the Mine purpose 
may be let down in the evening before churning. U it 
drawn up early next morning Mid immediately churned. 
It will occupy about the time lima as in winter, and the 
batter be or like consistency. The temperature i| to be 
ascertained by a thermometer. 

Or, instead of using common wit, tabs n mixture own* 


dm dairy utensils not being kept dean. 

,ft Pet and Stan Butter.— Having taken it worm 
firern the chum, pot it into a clean tub, and with cool hands 
*cujjk 0 e mdk out of it. Then mix up with the butter half 
tfarijanmity.of salt, and next morning odd the other half 
ofipefflt. It should then be put into pots. The propor- 
tion of *sk is half a pound to fourteen pounds of butter. 
Or rate 'together equal quantities of saltpetre, common 
Ikf sugar, and take one ounce of the mixture for 
l» pduamof butter, ftee from buttermilk. This mixture 
aftpShe sm worked in. and a little sprinkled upon each 
Imr ef htmsras it is placed in the crack, to be closely 
trai’tifjNrfolMft AdL la Swhseilnnd, butter is prepared 
fof;lfainyh9i'tiadtiag it in a copper at a gentle beat, 
a*d«fctfogb for two hours, when it is set to eo«l,Md: 
M|tijfa<aKk| any whitish cbeesey settlement s houid 
mfemi&k, i person should work the butter who has 
W&m&l&dL bud, and the kra it i* handed the 'batten 
■ Sudor Sand Ut aayirngthof time kin 

'■lbs* mpfiMam «8 dbft Is sraarastey is toboB |fcitt tarn 
gB^aPmttarls wnxnwd.whitihis nuked by tbs cessation 
^r-£rr.„ ft m stead ler^s fjafe 
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posed of one part of sugar very finely powdered, one of sal 
prunella, and one of purified sta-salt Pul an nouns m 
this mixture to each pound of butter, and wdi work it It), 
and put the butter into crocks, to be tied over wftg 
bladders A mall portion of salt it invariably used ta 
making 44 fresh butter,* with the view of keeping It i 
whereas the butter woukl keep better without it All 
persons att aware that a sufficient quantity of sail will 
preserve butter for many months, in which case ft comes 
under the denomination of * salt butter \* but every one it 
not aware that a small quantity of salt tends to putt* 
faction in all animal matter. 

Ta Preserve Butter without SaIt.-~Stt the butter in a 
clean pan over the fire to melt very gently, not to boil 4 
all the watery particles being evaporated, the curd, 
which is one cause of the butter becoming rancid, falls to 
the bottom. The clear butter is then poured into a dock, 
and covered over with paper, and a madder tied over to 
exclude the air. When It is cool, ft fowmbtas hc%*s lard. 
It has lost some of its flavour, but is *nu< h superior to salt 
butter for culinary purposes, and especially for pastry. 

Adulteration ?/ Butter is practised to a great extent 
One of our analytical chemists has found in examining 
London buctef a * nasty scum.* Much of it appears to 
be made of a pure, rich, and buttery grease, which it 
extracted from Thames mud. A sample obtained from the 
mud at Battersea was of a yellowish tint, very like butter 
in appearance, taste, and smell The manufacture ot 
this grease from Thames mud is very extensive, and 
large quantities of it are shipped to Holland, where muen 
of our 41 fine dairy butter " is manufactured. Butter 4 
also adulterated with American lard, which Is in use lor 
many purposes for which salt and even fresh butter has 
been employed ; and this laid takes the place of butter ih 
families of very moderate means. Another heartless and 
wicked fraud is practised in the cheap kinds of butter. 
Flint stones are ground Into a soluble substance, which, 
when dissolved in water, becomes a stiff jelly, which is 
mixed with butter, to which fresh salt and colouring 
matter are added The product resembles a very good- 
looking diiry-made butter, but ft has not the firmness or 
bright appearance of genuine butter, and, of coum,bi 
devoid of tts richness and wholesome qualities. 


| DEATH IK THE HOUSEHOLD. 

■ M. 

lit addition to Dm registration of death sad (be selection 
of a ptoeo for burial, it is advisable as soon os possible 
to arrange with m undertaker about (be character and 
cost of the Antral. To eaobie oar reader, to do (Ms 
more readily, wo shall give tbemas briefly ss possible an 
insight tea ie manner ta wfaditbs trade is sub-dMdsd, 
oad also the cost of burials 1 

B es i des die fciaottt''#ira''Mkc'lbo.jpofi^ there era 
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; foe foffin-furnfiare jnimu&etfuress, the fooeral robe, sheet® | and horsep 
, nod ruffle maker*! the fim*ral-carriige masters! ana 


. funeral feather-men* All these supply at first-hand the 
. furnishings undertaker, who, in his fam* supplies the trade 
, and the, gwMjte. It is not usual for one house tpreprt- 
\ sent all these different departments, 

• be ride* . the regular undertakers! ’these U a Saiga dm 
of men Who sure mere agents, and only pall themselves 

; undertakers, and who, when they Chance to obtain an 
; order for a funeral, transmit it to a regular undertaker for 

* execution, at the same time causing the relatives to pay 
; considerably more than if they had gone themselves m 
. the first place to the person who really makes all neces- 
sary preparations ana performs the funeral, A little 

, trouble is, however, sometimes saved in return for the 
increased expenditure. 

With the view to 'give every facility for choosing the 
kind of funeral* it is customary for undertakers in a Targe 
way of business to give their customers a book containing 
f particulars of the various classes of funcrali, and with 
the priccsprinted at which they can be performed* With 
a view to afford this information, wc will now lay before our 
, readers particulars of funerals at various charges, from 
to /$3t the prices marked being those charged by 
ainniteftsive London undertaking firm, which guarantees 
, that every article is of the best workmanship and quality, 
. the attendants well trained and attentive to their duties, 
and all funerals conducted with the strictest possible 
attention to respectability and decorum. We will Com- 
; mencc with foncrals for adults. 

Funeral costing £$ $s . — Patent carriage, with one 
horse | smooth elm coffin, neatly finished, lined inside, 
with pillow, Ac. j use of pall, mourners 1 fittings, coach- 
rhan with hat-band ; bearers j attendant with hat-band, dec. 

. Funeral casting $*, — Hearse, with one horse ; 
mournkig coach, with one horse ; stout elm coffin, covered 
, with fine black, plate of inscription, lid ornaments, and 
three pairs of handles, mattress, pillow, and a pair of 
side sheets ; use of velvet ball ; mourners* fittings, coach- 
men with hut'biinds and gloves ; bearers ; attendant with 
silk hat- band, &c. 

Funeral casting £6 dr,-— Hearse, with pair of horses ; 
noorning coach and pair ) strong elm coffin, covered fifth 
black, plate of inscription, lid ornaments, and three pairs 
of handles, mattress, pillows, &c.; use of velvet pall, 
.mourners* fittings ; coachmen with hat-bands and gloves j 
bearers j attendant with silk hat-band, dec. 

Funeral casting /& i$r. — Hearse and pair of horses; 
mourning coach ana pair ; velvet covering for carriages 
and horses ; strong dim coffin, cowed With fine black, 
plate of inscription, lid ornaments, three pairs of cherub 
handles and grips, and finished with best black naQs, 
mattress, pillow, and side sheets ; use of silk velvet pall ; 
,tww mutes with gowns, silk hat-bands, and gloves ; four 
men as bearers, and two coachmen with cloaks, hat* 
bands, and gloves; use of mourners* fittings; and attendant 
wUhrilk hat-band. 

Funeral /14 tar.— Heartened fair of horses; 

.mourafog etiach and fifteen plumes of black ostrich- 
feathers, and complete velvet covering for carriages and 
horses ; stout Inch chh coffin, with inner lid, coveted with: 
black gfoth, set with two rows all mutA pf best bUcfo 
nails p^ad idme oCfos^riptfokH {ttqrdibnents, four pairs of 
handles ana grips, aft Of the wt improved je tnd bright 


black ; luffed r^ttress. lincdan 

t^mSing-sbeett rate of efflt ? 

silk hatbands, and 

and coachmen, with truncheon*! 

hand* foci use of mournerr r M 
silk hatband, Ac. 
t Fm***imti*g £*} tor.— | 
mourning coaches, with pal «, 
*tttrick-fcath«x% and i 
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fine cambric windtng-sheet, indi - . 

above, covered with fine Hade flofoj 
scription, lid ornaments, four pairs of t r 
grips, and tarnished with two raws afiitmadi 
use of rilk vdw.paUj two nudes with^ j 
bands, aodgfove*; devest men as pages; 
with truncheons had wands, crape nat-bani 
nu mers'fittt^pi; and attendant with «Bk 1 
t Funeral casting /ja— Heape ; 

mourning coaches, with pairs, nisi . 

ostrich-foathcnL compete velvet covering for Ww 
and horses, ana an esquire's plume of best Jest' " 

elm shell, with tufted matnsa, lined and 

superfine cambric, and piHow: full washed fine j 
winding-sheet outside lead coffin, with Isabel 
and solder complete ; stout inch elm case, „ 
superfine black cloth, set with three lid 

panelled with best black nails ; registered ksdpfete of 
inscription, lid ornaments to comspond, and four pairs 
of handles, and grips all of the best imperid bfodk Vuse 
of the best silk velvet pall; two mutes with gowna. rilk 
hat-bands, and gloves, See. ; twelve men as pages, foafoer- 
men, and coachmen, with truncheons and mads, ific hat- 
bands, See. ; use of the mourners* fittings ; and athfodant 
with silk hat-band, &c. 

Funeral casting /51.— Hearse and four honies, two 
mourning coaches with fours, twenty-three plumes of 
rich ostrich-feathers, complete velvet covering for car- 
riages and horses, and an esquire's plume of best feathers; 
strong dm shell, with tufted mattress, lined and ruffied 
with superfine cambric, and pillow ; full worked glazed 
cambric winding-sheet, stout outside lead coffin, with 
inscription plate and solder complete ; one and a half 
inch oak case, covered with black or crimson velvet, set 
with three rows round, and lid panelled with best brass 
nails i stout brass plate of inscription, richly etgpaved;* 
four pairs of best brass handles and grips, lid ornaments 
to correspond ; use of silk velvet pall ; two mute* with 
gowns, silk hot-bands and gloves ; fourteen men as pages, 
teathermcn, and coachmen, with truncheons and wands, 
silk hat-bands, Sec . ; use of mourners’ fittings ; and at* 
tendant with silk hat-band, foe. ,* 

What adds very much to the cost of a funeral is the 
amount of 44 new goods,** such as kid gloves, scari% bot- 
bands, foe., used, and which arc not included hi the tariff* 
In a large funeral, very often new crape and $Uk scarfs 
and hat-bands ate used, as well as kid gforei, ufdmmmi 
by the mourners, the crape scarfs and band befog 'iforo 
by the relatives, and those of silk by the friend*, ^ “ 

Even in those cases where new fittings 
and kept by the mourners, but these lent by * 
are employed, it is customary to give 
his fee in kind) to the officiating mill 
officiating minister to be the clergyman 
cemetery then he ha* fittings givennfo^i 
large funerals. If, however, you inter indie 
foe metropolis), at a parish church, k gras 
that the clergyman it more or less known 
and for that reason he generally reed 
cases where the family minister e~ ‘ 
has fittings given him. In the 
weakl^iain$r he is stmpBedwitlia 
.but Mere eco n o m y is studied, 
i band tad gloves, or even foe 
ijgtM; roe ews*. » . m 
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at the left aide of the opening 
td be filled up, and’ work two 
ovoicast stitcher into the braid 
a* the top ; then leave a space 
tatter more than 
equal tp these two, 
and 'again work « 

two, alternating the B 
- stitches and the 
space, until the op* K 
poftite braid *ts ■» 
reached. ■ Then, be- B m 
giirofafnHttte lower ■ 
on the right hand U| ‘ ■ 

baud! and wjdaot ‘ 


vyith live and a space, until tht 
leaf or flower is filled in. 

F «- *** gg £•*£? 

#§jpn from tne unit 
m k*to a .pace, p. 
work two ovenaaatt 
fcto the braid above, 

gen a dMrfl **« 
bad two more over- 
ciutf, then a long 
•pace equal ta 
KvcntivetcuUt and 
repeat all to the and 
of the row., Put in 
tfeo n eedle a littla 
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COOKERY. 



the long one above, continuing thus alternately until the 
row is completed. Mow proceed with the two stfadwe 
•end the short space, Mid the two stitches and the long 
space, for the next row, the stitches being taken into the 
short spaces above Then the seme fat returning, but 
the overcasts must be worked into the long space above 
instead of into the braid, as at first. This tow answers to 
that first described, and thus the pattern it continued aa 
given abdve, being worked backwards and forwards, as 
map be presumed to be the Case with ail fancy s titches, 
unless directions be given to break off the thread. 


COOKERY.— LXV. 

, FRENCH SOUPS. 

PrfataOisr A Hernando (, Spring Vegetables Dressed in 
the German JffaMmr).— Take a good handful of parsley, 
sorrel, lettuce, and chervil, and cut them into very smali 
pieces » put them into a saucepan with about one pint 
and three-quarters of peas. Pour over them a sufficient 
quantity of good 'broth, adding some salt if required, and 
let them simmer for two hours. Now boil three-quarters 
of a pound of rice in water, with some salt and butter, 
and mix it with the other articles ftno a kind of paste, 
serve it on bread, 

Poinge d At Purie de Novels [Soup with Turnips)*-** 
Prepare turnips in the manner directed for the purdt dt 
carottes* except that the parts dt navtts should be of a 
light colour. In preparing this soup care must be taken 
that it be- not made too thin. 

Potage d la Cricy (Soup named after Cr/ey), — Cut 
up six large carrots, four large turnips, six large onions, 
three pieces of celery, and four leeks— more if you prefer 
it. Put into a saucepan some butler, a piece of sugar half 
the ais&of an egg, and the vegetables. Place the vessel 
over the fire, taking great care that its contents do 
not become brown. Pour some stock over them, and 
allow them to simmer over the fire for two hours. When 
done, strain the soup through muslin, taking core that 
it is not too thick, and pour it over bread steeped in 
stock. 

Potage an x Cancombret {Soup with Cucumbers)-— Thu 
cucumbers must be cut into smull oval pieces, and then 
stemmed in warm water for ten minutes ; then let them 
coot and drain them. Now place some slices of bacon at 
the bottom of the tjuictpan, put on them the cucumbers, 
and cover them with mord slices of bacon. To them 
add some carrots, onions, coarse pepper* and half the 
head of a dove, and let them cook for half an hour. A 
soup like that directed for paiage am pain is now to be 
prefiarod, and the cucumbers placed cm it. The rest of 
the Contents of the saucepan ate to be passed through a 
sieve, and, when the fat is removed, poured over the 
soup* Sometimes, after the cucumbers have been steeped 
in water, they are put into stock, and simmered far three- 
quarters of an hour, and then the contents of the saucepan 
poured over the bread. • 

JLsmgu e ebtiepL—Teke die roots directed for the pee* 
partition of hUienme, and cut them up in a similar way. 
Then pour half a pound of olive ofl in a vetsd, place the 
roots in It* and cook them in die oil and stnfin them. 
Piepare smne soup with about a pint of green peas, mix 
ijt noth die Above add d sumdktnt quantity of stock, and 
j i h pfa m the who*, hr two ham. Some ti me*, hefrm 
tindtaf this dish to table* half n dlosa of wood mtad ed 
is -SI0W| ana the crust of .bread m wW» au.imd 
mo« be cut in thin pieces Hfce the roatt. 

Od# m» Pat (Stock Broth with ''Stood) <— Take wane 
crust* of bread from which aU the crumb has.been 
vtoMdy «waoved,cut them up, and phenDtem’jn a 


fry them over a 


the m, sifih j 
» until jftiyS 


fed 


oiam New take fine tikes 
all w'cMt'ieik fia» fat naan 
them widTssn and pepper. Th . .. 
then to be arranged fat order an fie filed 


ell liquid drained from them previouDy to 
•eat to table. The mode mu*t be pouted farnwn l 
vesid, and *ent to taMe with this diah, so that 
may have Hpoored, during themed, oa the < ' 

on their phus 

CrcttoTla Kerool(Crost of Broad Dressed la thsh 
Method).— To prepare this dish take thirty canes*,! , 

tunupe, thirty emellemiane, and twenty teeto, cut tbem f we 
oficcss of t he some thickness, abou t one Ind h in' IcnsHfak'' 
and also ten heaos « f when cut to the sameleaigfh. ■'» 
addition six whole lettuces (mare or less,«accerdhC % 
the else of the scrap). Steep the vegetable* fat water, wen 
cook them in stock. . 

CroAU d la Ported* L sn ti l l es (Broth of Ltntih eWMk 
Bread).— A pint and three-quarters of jeewfawfifijm 
for a tureen of soup, unless a very huge one h r equired. 
They are to be simmered in stock with two camtntno 
onions, and two cloves, and when sufficiently aoche d ns 
to be strained. The clear purfe is then to bemade hot, 
and all the (at floating on the surface of the liquid having 
been removed, it is to be poured on the crusts of bread a 
short time before sending *° *abk» b order that the bepsd 
may have time to swell. 

Crohte h la Porto do Pots Noovcaux ( Broth 0/ Yotmg 
Poos with Broad).— Take about four pints of large pees, 
and put them in cold water with four ounces of butter, and 
well mix up fay the hands. They are then to be placed 
on a strainer till ell dm water has drained away, tad 
then put in a saucepan, with a small handful of parsley 
and some pinches of chives. Now place the saucepan 
on a slow Are, and stir frequently. After they have 
remained on the fire for an hour and a half, empty them 
into a marble or stone mortar, and let them be well 
pounded. They are then to be passed through a sieve, 
and occasionally moistened with stock, to enable die 
•hup to pass through more easily. After it has passed 
through quite dear, it is to be made hot for use. If 
it Should happen that the peas amen dressed do not 
look sufficiently green, add a little green colouring (the 
composition of which will be explained in a future article). 
Pour the soup over the bread-crusts ten minutes pre- 
viously to serving them at tabic, so that they become 
well soaked with it 

Crottet la Porto do Haricots Blancs (Haricot ifrfafi: 
with Broad).— Haricot soup is prepared fat tho .ilMC 
manner as that of lentils. You must make this jftnfc 
dear, and not allow it to boiL At the time of VOtUm 
the soup over the crusts a piece of good brwrvftgl* 
put into it, and stirred up so as to mix it t h orov -*• * -“* ■ 
very careftd, before serving up this soup, HmS'-u __ 
den dy seasoned. f*'S' 

Porte do Pots Sees (Soap tf Dry Peas) Aftfe! 
washed the peas several times put them fa! " 
and pour some thin stock over them. If hoi 
beready, water may be used tor this purooae'tl 
case put with the peaa three carrots, fin*' 

wok a. nmut me mf JhRlMHl mm uM dh-nenk >fi kfakX ' 1 

uOrfL CuftEC pSffJCl m, CCJC3T* KW QmKXM OX n 
sufficient quantity of salt, and shatter Draft 1 :. 

When the pew are suffidestiy cooked— toe. 
tables bang r emoved — they am to be gr “ ~ 
sieve. It is neccMiary to be carefal that 1 
Wall hern thick thttyun may he able ti 
at your discretion. when Da pets awj 
be put into * saocepaa with » hondfrft . . 
some ehffwsad a Httie salt (the quantity 1 
tbeaatQ|<e of fthx peas], tad bt jfajg 

* . When the peas, parificy,^Wd 
. aged hi cobfifecorer tim a 
at ano derate hsntte>dfnal 
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ia i mortar mfc pimibm, ft roagh a 

ft* peat da not: lock m&c ksitiy grut^ 
live «oup add a •poonful of grefen 

M ft />*n$r Matgre (Vegetehte 
-Put die /arfdriato some thu* *tock add 
mA topther^ but not for long, lest dm devour 
1 be iajured 5 then scum off my ut that may float 
Oa its fur&cc, and pour it over the bread about eight 
• #Imm Mb sending to the table. 
smPdrtede LsntiUssaH Matgre (Thin Soup of Lentils),— 
%ymtd$sd lentils is prepared in the samf manner as that of 
aigi is to be put Into soup when the rice or 
finwcdb is o oo l fed . 

A is VUmmt (Bread fried for SW*/'.— -Cut some slices 
of bread about nan an inch thick, and, the crust being 
removed, shape the bread into squares, ovals, or round 
rafts.’ -Ttft* pieqes of bread are to be about the sbe 
„»* twcnftlfliug piece, care being taken that they ate 
att cut of the same thickness and diameter* Hoar pre- 
pare twenty or thirty of such pieces, and when they are 
ready put them Into a pan with sufficient butter, and 
place them over a quick fire, taking care to turn them con- 
umtatty until they are browned. Remove the fried pieces 
.of bread from the pan, let them drain on a piece of white 
calico, and then place them in a tureen. About ten 
minutes before sending them 10 table pour over diem 
■pme thin boiling parte. Any kind may be used for 
this purpose, either that of carrots, turnips, lentils, or 


piece cf sugar should he added to the 
parte before using it 

Cro&te & l % Artois (Bread Cooked in the Artois Man - 
met ).— Fry in butter some pieces of bread until they 
become brown : they may be cut into any shape, either 
round, oval, or square, that may be preferred* but it is 
necessary that they should be cut out of bread freon which 
the crust has been removed Now prepare a green soup 
(see parts 0/ young ftms\ and thin it with a sufficient 
quantity of stoBc. when ready, put in a piece of butter, 
end a little salt to season it, and pour it over the pieces 
of bread 

CrtdUep in Chantilly (Bread Dressed in the Chantilly 
Method).~Tshp some slices of the inside of a loaf, and 
cut thpm into squares of the fixe directed in a previous 
article Also prepare a parte of lentils, and add *« piece 
the she of an egg. Warm the soup without 
it on the fire, and put in sufficient salt to season 
is soup should not be poured over the bread until 
' to be sent to table. 

0 la Parte de Matrons (Bread with Chestnut 
“ >k some large chestnuts in fat, and season 
When ready, preserve twenty-four of them 
pound the remainder. Then soak in some 
of the soft crumb of bread, of about four 
which should be pounded with the chest* 
‘ ^ whole is well broken up, you pour over 
hot stock, and pass it through a sieve. 
x, parte in a saucepan on the fire, taking 
ftfifctasthr thin, otherwise the soup will be 
etoce sending St to table, pour it over pieces 
"s hutter, and neatly arranged In a tureen, 
wfeole chestnuts bang also added In 
Itijfofftbur stock made from meat, tit stock 
Used In either 



salt be added 


f^hqjgetsWes alone, may be 1 
etuttfrbtttaken that suffice 

ipA' "■r , 

... ftri'totti' about right 

<K *fct clean it well, and wash It tfcreeor m 
waver, a n q mcrwinu jm o o m» xsow 

** — — a - Mr Jwi A-—— U- - 

SUPCKf a na Mmmmf n IOT fWO nonrs 
' gywi fodaie t hat ftt stock does 
" toeefipenuou. 




ftiM* laun ' as ox M ,*• 

A Fhnck ' Ptnpar d N t n hr Removing Great* or bit 
Shim *. — Take seme 4 ff white soap, scraped into *■£** 
powder, and mix it up la a mortar with a auflHMflt 
quantity of alcohol until diaflltvett. Then add tfcfijjpK 
of»n «gg, *»d «wt *em together. When wffiriindy 
mixed, nut in a amah quantity ef spinet of tnrpeittln*, 
and mam die whole up into the conttoenoc of thick peats 
by the addition at a sufficient quantity of fuller 1 , earth, 
mien required for use, thi. preparation it to he rubbed 
over the grease or oil stain*, which should be previously 
moistened with warm water. When die apota are not rid 
of remove the compoaitkm with a sponge, or Mil brum. 
This composition may be uaed for every kind of ' 
except then cauaed by ink or nut 

A Liquid Preparation hr the tatm ! _ 
prepare this cleaning liquid, mix together 
furnished with a stopper, equal quanUtfee eft 
rectified sulphuric ether, with eight times thei 
rectified oil of turpentine. A little essential atfflf " 
may also be added, to remove die aforil of the turpentine. 
That kind of alcohol and sulphuric ether Which is prepared 
from methylated spirit, which is very cheep, will answer as 
well as that made from pure spirit, which is much dearer. 
It is necessary that the .topper of the bottle shfiuMfittta 
accurately as possible, owing to the volatile nature ef die 
liquids employed. When it is wished to rproove an oil or 
grease spot, the liquid shouldbe applied to the spot, and 
rubbed over it with a piece of soft sponge. When we whfo 
to get rid of an old stain, it is advisable to warm It pt§»* 
viously to applying the liquid. •' , 

A Cheap Ink for Marking Linen, by meant of Stone w 
Stencil Plait, —Take two parts of sulphate of manganese* 
and mix it intimately with four parte pf White Sugar, 
reduced to fine powder, and one w.rt of lampblack. 
When the powders are writ mixefowylre te be made 
into a paste, of,, a semi-liquid consistence, with two parts 
of water. When required for use, the paste if spreed 
thinly over a piece of cloth or thick flannel, and the wood 
or metal stamp, with which we intend to marie the linen 
is brought down upon it, so as to receive a thin eoating 
of ink, and then stamped on the fabric When n stencil 
plate is used instead of a stamp, It is laid an the surface 
of the linen, and the ink passed over foe plate by means 
of a stiff brush. After the ink is applied to the Knee, ft 
must be allowed to remain until dry, and dam the 
marked portion is to be moistened with a weak solution 
of caustic potash, by which the soluble sulphate of man- 
ganese is decomposed in the pores of the fabric into the 
insoluble black oxide of manganese When the linen is 
afterwards washed, die ink marks will be found to have 
assumed a deep black colour. This ink has the great, 
advantage of not staining the hands like ordinary mark- 
ing ink prepared with nitrate of Silver ; neither does'll 
besome decomposed by contact with wood or metal . 

Hew la Prepare TraciHg-papeK—Tncm/g-papet of the 
best quality may be easily made by painting over fine 
tissue paper with equal parts of oil of turpentine 
mastic varnish. To make it, the tissue paper she 1 * 
spread out perfectly fiat on a level surface, and the 
applied carefully over its surface with a soft brushy — 
doing this, care should be taken that every partof#S|fcf« 
shall be completely covered, and that no .asomfonpai is 
applied to ons part of the paper than When 

toe tissue paper has been completely eoWsped War wtto 
the fluid, it is to be taken up* and ■tomk'to dry, from a 
String Stretched across the reout. During toe drying, 
the atmosphere of the aaarttiiewrihrijldbe kept *• warm 
in temperature a* peNnk tsd foe from dust If k b 
wished, to print In watertriiiitf^tftiie transparent pnw 
itnuqrhevmdeiedriqxdlleelfiiierivingthem,bybriima| 
H Over with a solution <*f ptrifisd pxydh • •'"* . 
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HOUSEHOLD AMUSEMENTS. — XXX 

« ARCHERY. 

Thii graceful and elegant art, which, when no longer 
laged for warlike purposes, became a fashionable and a j 
i^tflftfeame, deserves more attention by private families j 
than Stems at present to be bestowed upon it It would \ 
be quite as^sy to set up a target on a (awn as to cover j 
it with croquet bridges; and an archery meeting on , 
however email a scale, with or without its pretty green 
tunic and hat and feathers, has an unspeakable charm. 

associa- 
tions ' dependent 
on the art, 
whether they be 
warlike or con- 
nected with ar- 
chery in general, 
render it exceed- 
ingly attractive; 
and a few words 
explanatory of the 
reasons which 
render the game 
so interesting, 
may not be in- 
trusive previous 
to the necessary 
instructions for 
using the bow 
and arrow artisti- 
cally, but may 
rather serve to 
lead those who 
are not famlllaf 
with the history 
of archery, to 
feel an inclina- 
tion to become 
acquainted with 
such an agreeable 
recreation for the 
sunshiny, joyous 
hours of spring 
and summer. 

The ttrst men- 
tion of the bow 
and arrow is 
found in the Hook 
of Genesis, where 
it is written that 
Islunael, the son 
of Abraham, 

•* dwelt in the 
wilderness and 
U'came an archer.” A 14 bow-shot,* too, is mentioned as a j 
measure of distance. 

In the Greek mythology we find Apollo qymed with > 
a bow and arrow (Homer, ** Iliad,” t. 45), and Her- ; 
cules, also, as described in the u Odyssey" (xi. 606), 
from whence we may conclude the use of these weapons ! 
to be of very high antiquity among the Greeks. Archers, • 
in the later times of Greece, formed a part of the light- . 
armed troops ; and it is recorded by Procopius as a i 
great improvement, when the Roman auxiliaries were in- | 
strutted to draw the right hand to the ear ; though the ; 
practice itself is of much greater antiquity, as shown in ; 
the repre s entations of the sea-tights, on the walls 6f , 
M edi net- H aboii. at Thebes, in Egypt 

found i 


. ■ 

Of tbq time when shooting. with the. 
began among the English, at which excrckei 
so expert, there are no certain accounts. That ,M'| 
the Normans at the battle of Hastings was thevto 
or crossbow, and William the Conqueror had. "a 
siderable number of bowmen in his army ; but m mgntibk 
of such troops is made on the side of Harold. Thg* 
arrow used in the cross-bow was termed in 
quartrel \ and in English a bolt. It was not ..sbot ky % 
string, but sent through a groove by means at a trifjgilfc 
In the Armoury department of the Tower of Landoniomd 

interectii 






scurnsH amchsr or nut royal i.uaro. 


mens 
bows 
seem 
We find in the 
reign of Henry 
U. the cross-bow 
still in us<^ and 
in the reign of 
Henry 111 . cross- 
bowmen formed 
the vanguard of 
the array ; but it 
was, in all pro- 
bability, ttp a pl 
at the battle of . 
I Jos worth ,in 1485. 
Queen Elizabeth, 
however, in 157a, 
engaged by treaty 
tosupplythe King' 
of France vjitfl^ 
6,000 men, armcdT" 
partly wi long- 
l)ows and partly 
with hrsfts-baws ; 
and thc^laiter. 
were used on the 
Gnuinait in the’ 
war$ N .of the six- 
teenth century. 

The 'jpng-bow 
(Fig. l^nuw used 
at archery-meet- 
ings, is 4 , very 
frequently men- 
tioned in English . 
history front the 
time of Eds 
II. (n 
battles 
over die 
and at 



la the sculptured slates found at Koorsabad and » 
Nineveh (fiotta and Layard) representations of archers j 
frequently occur, and the bow seems to have been a j 
weapon in the Assyr^m and also in die Persia* spu** \ 


Agincourt, the victory is ascribed to the 
men ; and it is particularly noticed that at 
rain, which had slackened the strings of 
cross-bows, had not weakened the effect .of ft 
used by the English, because the long-bow, 
strung, may be easily protected from the weather, ’ 
the form of the arbalist, or cross-bow, 
so conveniently kept dry : and to this t .... 

English archers chiefly ascribed their vh i&QmaJk. 

Many* battles were fought and gained!^, 'me i 
only; and the French historian, PUm jtt ^ 
agrees with our own writers in U 9 p% 

English archers excelled those of eve*y ’torn* 

The Frenslf depended chiefly on their SheiNtt-arms, 1 . 
the Scots on their pikemcn ; but the ranks of bath were 
often thinned and thrown into disorder by AgbtsVor 
arrows before they could reach dmr enemies ’Y" 
Before the introduction of fire-anna, the encOQr CoOl^ 
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Intended to mask the proper position of the arrow when 
.placed on the string; this one always pointing from the 
4 few These feathers give a rotary motion to the arrow, 
causing its flight to be straight, and are generally from 
the wing'of the turkey or goose. The length and weight 
of the arrow varies, the weight being marked on it in 
slain figures ; and it is usual to mark them just above the 
' Joather%to distinguish them when shooting at the target 
' The Q*iver. — Th is is merely a tin case painted green 
, (Fig* $), in which to keep the arrows when not in use. 

The Pouch and Belt (Fig. 6) are worn round the 
. waist ; and the tbrmcr contains those arrows which arc j 
. actually being shot A pot to hold grease for touching ! 
jtfae glove and string (Fig. 4 ), and a tassel to wipe the 
* arrows, are hung to the belt. The grease is composed of 
deer or beef suet and bees’-wax melted together. Ladies 
wear a cord and tassel, instead of the leather belt, and a 
pouch of a different shape to that used by gentlemen. 

The arm is protected from the blow of the string by the 
brace (Fig. si which 19 a broad guard of strong leather, 
buckled ofruf two straps. A shooting-glove (Fig. 2), 
made of thin tubes of leather, is attached to the wrist by 
three flat pieces, ending in a circular strap, buckled round 
Ati thills necessary to protect the fingers from injury. 

’ "The Target (Fig. 7).— This is a circular mat of straw 
covered with canvas, painted in a series of circles of 
Various colours. It is usually from three feet six inches 
to fbur feet in diameter. The centre is about six or eight 
inches in diameter, gilt, and called 44 the gold ;** the next is 
called 44 the red ; n after which comes 44 the inner white 
then 44 the black; 94 and, finally, 44 the outer white. 94 The 
target is mounted upon a triangular stand, at from fifty 
to one hundred yards 9 distance, sixty being the usual 
Shooting distance. 

A scoring-curd is provided, with columns for each 
colour, which are marked with a pin. The usual score 
for u gold is nine ; the red, seven ; inner white, six ; 
black, three ; and outer white, one. 


HOUSEHOLD CHEMISTRY.— XIII. 

COAL AND COKE. 

WHEN good coal is burnt in a grate of proper construe* 
tion, it gives out a large amount of heat during its com- 
bustion ; under favourable circumstances the temperature 
thus produced being above 2000° centigrade. Good coal 
as it burns gives out a large quantity of inflammable gas, 
which readily burning keeps up the heat and produces 
that pleasant blase so characteristic of a coal fire. For 
this reason it is advisable not to stir the fire too often, 
since it tends not only to waste the fuel, but also, by cool- 
ing the fire, to diminish the amount of gas given on. 

All coal contains a certain amount of water, although 
the coal may appear to be perfectly dry. In some cases 
It contains ns much as twenty parts of water in each hun- 
dred parts of coals. For this reason, in estimating the 
value of different kinds of coal for heating purposes, the 
amount of water they mar contain should be carefully 
ascertained, as it is a great loss to the consumer to pay the 
price of coal for the water it may contain. The amount 
of water present in a sample of coal may be easily learnt 
by weighing out a small quantity— say a hundred grains— 
and placing it over the mantelshelf for a few days, during 
which time it parts with its moisture. If the coal is 
again weighed, the loss of weight will show the quantity 
of water tt originally contained. For this reason it is 
advisable always to purchase coal in hot dry weather. 


The presence of water in coal tends very materially to r 
impair its combustion, owing to the large amount of heat • 
It can assume the state of, 


required by water before 
vapour. 

After coal is burnt it leaves beh ind it 


The 


quantity and kind of ash thus left 
consideration of every person who bums cosfy i 
to pay for these incombustible matters the price dft 

The principal inorganic matters foundin cta ^and i .. 
are left behind as ashes, are iron, aluauna^ sISca^ l^ 
lime. When coal containing a large it 

burnt, the ashes left have often a cok*ir ; thi* tdue 
to the iron being converted into a red s esqum x ide ^iigt 
of iron) by the absorption of oxygen during combustkMtwf 
the coal Theuse of such coal will be found to vtrv quickly 
destroy the bars and >ron*work of the grate in which It is 
burnt This is owing to the ashes of coal that contain 
much iron being more fusible than ordinary ashes in which j 
it is absent, and by this means preventing ,a free current 
of air through the grate. Coal of this kind, also, from the 
same cause, gives more trouble in cleaning out ihe gfae, 
owing to the greater difficulty of removing the ashefc. 

The earthy substance called shale, which is so often 
found in inferior coal, consists of silicic acid in combina- 
tion with alumina. Coal always contains sulphur, usually 
in the form of iron pyrites (sulphttret of iron), and it li to 
the presence of this substance that the bisttlphide of 
carbon, and sulphuretted hydrogen gas found m^Tbadly 
prepared coal gas is to be attributed. * Sometimes large 
quantities of this iron pyrites are found In coal, and the 
spontaneous combustion to which such coal is lia]b)e is 
due to the readiness with which the pyrites aMjprlhi 
oxygen, producing the sulphate of hron. Coal orchis 
description often falls in pieces from the same jfause. , 
When coal which contains much iron is expojuxi to the 
atmosphere and damp, spots often form on its surface 
owing to the production of the sulphate of iroiv 

The chemical composition of coal is carbon, hydrogen, 
oxygen, nitrogen, and sulphur, in addition to ihe other 
substances left behind in the ash. It is due to the pre«* 
scnce of the nitrogen that ammonia is produce^ when 
coals are exposed to heat out of contact of the 'atmosphere^ 
while wood, which contains the same dement}, iritt the 
exception of the sulphur and nitrogen,' yields ac>t!c acid 
under the same circumstances. The amount of nitrogen 
present in coal is from one to ten per cent. 

One great advantage possessed by gbod coal is thjg 
from its small bulk it lies together more compactly in the 
grate than cither wood or peat ; and owing to thii cause* 
regular current of air passes more easily through the burn* 
ing mass, and thus assists in keeping up the combustion. 
Coal fines also require less attention than those of wood 
to keep them burning. The degree of heat produced by 
the combustion of coal is 300° centigrade higheir tfaft ufa 
given out by wood under the same circumstapceV' 

When coal is exposed to beat in a closed vessel, mil of 
contact of the air, it leaves behind it a solid votjotaace 
called coke, while water, ammonia, tar, and cod fas 
are also produced by the action of the heat outofthe 
constituents of the coal. This is especially ro*cjuie 
with the class of coal known as 44 bituminous,* Ifan 
its burning with a smoky flame. Coke prepared In. this 
way contains much of the sulphur originally Jtoesenigfc 
the coal. The presence of sulphur in coke Js tndkwBfa 
by a peculiar appearance on its surface. 

Good coke is a more or less porous substfnee, faba 
silky or metallic lustre, and iron grey appearance. It 
does not blacken what it touches in the nfanert jf 
ordinaiy coal The appearance of coke, bmrtfa* vanes 
slightly, according to the kind of coal ft fas 

produced, the kind prepared from bminiftiout mm 
having a greater lustre, and presenting the appeaflufajf 
having begn partially melted. If the coke ts prepared 
from ccufl which contains much sulphttret of iron, itis 
found to exert a very prejudicial acuta on tfte 
and sides of the grate. If, however, the mlphm Wtt 
contained in the coal, in union frith fixfadfa It fata not 
have such an injurious effect upon iron. ' 
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. ^ s po nt a n eously wncn exposed to 

qoaatitk*. Coke is most useful 
kjpoWnriul best in small space, and 
ts not desired Before it can burn 
It requires a powerful draught, and that 
be ft the temperature of a bright red 
under these conditions, it is superior to 
„ which does not yield so high a degree of heat. 
A coke fire forms a more compact mass of burning 
material than one composed of charcoal, and therefore 
. becomes of a higher temperature. 

*" If we analyse the composition of a number of samples 
cfcoke; and take the average, we shall And that coke 
cotuifs of elfehty-fivc to ninety-two per cent, of carbon, 
dee to ten per cent, of moisture, and five to ten per cent, 
of ash. Sometime* coke contains a larger proportion of 
moisture, some specimens yielding as much as twenty 


ECOTE 



When the. amount equals twelve per cent., that coke is to 
be Considered of inferior quality. 


THE HOUSEHOLD MECHANIC— XLIV, 

. J$’'’ OVfCNH from /. *77). 

IVr cannot give any precise time for the heating of the 
oven. It has been stated by some that two hours or 
somewhat less is about the time for bringing the oven 
to a. sufficient heat, dependent on the construction of 
the oven and the quantity of wood, coal, or other fuel 
Cirofayud U| heat it With regard, however, to the great 
majority of ovens, it is found that an hour, and some- 
times even half an hour, has proved sufficient. Not- 
withstanding that an* oven remains very hot after a 
hatch of bread is withdrawn, it is incapable of baking a 
second^bktcb ; and in consequence requires to be licutcd 
afresh with a farther portion of fuel, so as to bring it to 
the proper temperature. The quantity of fuel, however, 
which is required; to heat the oven a second time is con- 
iMterdWy less than was used on the first occasion ; the j 
time, too, of heating being likewise proportionally less, j 
tot a, third, fold any number of succeeding batches, the 
time of heating, as well as the quantity of fuel, continue* 
to diminish, until all the parts of the oven, and very- 
thfog around and connected with it, have reached a 
fatifornt degree of temperature. When this is the case, 1 
only a third jam the quantity of fuel required in the first 
instance Wiu be necessary to bring the oven to the proper 
heat. , Experiments have been made to determine the 
precise degree of temperature most proper for the 
Mkipg of bread* which has been stated to be 270° 
Fahrenheit, or 58° above the temperature of boiling 
water*' The ovens commonly used m Germany are too 
deep, from the front to the farther end, to admit the 
dealing out of the embers and proper arrangement of the 
spread; for these purposes, therefore, it is a common 
practice to Send into the oven a girl, who, as may readily , 
fee supposed, performs her task as quickly as possible. 
This fact affords a striking example of the excessive 
degree of heat the human body is able to endure, and 
ilkewte qf . one of the properties of air. The feet of the 
wot whoL sre thus sent into the oven are bound up in 
shields them from the heat retained by the 
tidMing i and' air does not part with its heat so readily as 
|S« J$die& The best and most proper method of 
woPMr > *a oven before setting in the bread, after 


roof ; as when die temperature is sufficiently grw 
black and soot, which sealed upon the brickwoikmfa. 
fuel when first lighted, disappear, being burnt off ' 
heat of the oven. In the fanner article we mentfot 
old plan of the white stone pl ace d In the oven for _ _ 
purpose, and also the method pC fasting by means tit 
rubbing a stick along the heated floor, the stick taking 
fire by reason of contact with the heated tiles, and tearing ' 
a black mark, which wUl speedily disappear, being burnt 
ofi by the heat of the tiles, if the tempor etu re,. of. the 
oven be sufficiently high for bread- baiting. .The taNfapf 
the oven is sometimes tested by introducing a 
green vegetable, which, if scorched* shows mat the oven 
is too hot { but the best method is to sprinkle a hkty^pwf r 
flour on the floor of the oven. To insure, however , 1 % fegp 
test by this means, the following particulars 
different effects which will be produced On newanoVqkl 
flour must be carefully borne in mind >*fij|d '.flour, wflt 
bum with a heat which will hardly blacken new. floor. 
The moat desirable flour to employ for this purpose!* fag 


faff ifim The best and most proper method of 
oven before setting in the bread, after 
t- H.out with a brush or broom (the embers having 
meped out), is to wipe it over with a damped 
consnmfdy teniicd a * swab.* 

Tim nest mfatir wf importance is to be able to ascer- 


bum with a heat which will barely blacken new ffafaV 
The most desirable flour to employ for this purpoaeis fag 
newest. If the flour is x*ny new, the heat of the floor#! 
the oven will only turn it a deep brown ; if notquifo^aqi*' 
new, it will turn it black, but not set it on. fire. 
flour (being new) either take firs Or turn quick)? 
may be known that the temperature is too high Jer btottXt* 
baking, and the introduction of the batch fnust be de- 
layed until the temperature of the oven hits fallen to the 
right degree. The next step In the proems of baking is 
to set in the bread, which ts commenced by placing on 
the peel a few of the Ioavcx which had been left to rise* 
The peel, it is to be remembered, must be dusted over 
with a little flour, to prevent the loaves sticking to it. 

During the time that the bread is left to stand in the 
raised temperature it becomes cunfidi n bly swollen or en- 
larged in sue, whi< h is termed “ rising. 1 ' For the purpose 
of setting in (he bread, the floor of the OVen should be 
illumined, either by a jet of gas situated on a jointed arm 
at the mouth of the oven, or by a lamp, in order that the 
baker may be able properly to arrange the loaves. When 
the whole batch has been introduced into the oven the 
door is closely shut, and frequently scaled by means of 

a ing up the cracks with cement or plaster. After the 
has been inspected— in about twenty minutes or 
half an hour’s time (dependent on the oven) from the 
time when the batch was finished setting in— and the 
loaves from the back (the hottest part of the oven) changed 
places with those at the front, the door is again closely 
secured as before, till the bread may be considered to be 
baked. The time that a batch it in baking varies ac- 
cording to the construction of the oven and its exact 
temperature at the time of setting in. It also varies in 
proportion to the size of the loaves, but the general 
average time is from an hour and a half to two hours ant^ 
a half The heat by which the contents of the oven ate 
baked is of two kinds— that acquired from the floor of the 
oven, which is imparted by contact ; and that shed over 
the loaves, which is beat radiated by the elliptical arch 
of the oven. The upper or top crust of the loaf is’ 
always darker and more burnt than the crust of the 
bottom or under part This is attributable to tbs fact 
that the heat radiated by the brickwork of the arch of the 
oven » greater than that conveyed by contact with the 
flooring or tiles. The heat possessed by the arch of the 
oven is produced by the hot air and flames of the furnaccv 
especially noticeable with reference to ovens heated by a 
separate furnace. The quality of bread depends to a con- 
siderable degree on the dupe of the loaf, tne same doqgh 
baked in different forms varying very greatly. 

The ordinary household loafis fanned of two cakosof 
dough placed upon each other and pressed together by 
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„ like peculiar indent always 

loaf, When set in, the loaves 
rform; but being placed in contact 
dwelling they press gainst each 
d, which pmuces tnd flattened 
common loaf* Cottage and fancy 
atsome distance apart. Ft is believed 
loanable the loaves to be fairly separated, 
niae for its use in the making of household 
considered to possess a greater quantity 
ec than other bread There are two stan> 
4br the packing of bread so closely in the 

it the oven may bake is much as possible 

■ 


marked Con the diagram^ „ 
marked z on Fig. a U 
when the oven is sealed 
situated above the door* and 
c. This flue is for the _ 
and heated air which remain 
is taken out A damper is 
pose of shutting it off when not in ua& 
for heating water for mixing the dough is 
over the furnace. The same 
the last description of oven will answer 
this one. 

Figs. 3 and 4* represent the plan, and 



1 mi* reason it 

«k| former!* the 
mtsttim with oaken 
not to weigh cot- 
tage loaves uj 
selling them, 
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imperfect baking so often fuund with bakers* bread, 
doubtless arises from the statute fixing the weight of 
the loaf. The cheaper bread is, as a rule, the most 
slackly baked : the full-priced bakers being less fre- 
‘ their 

varies 

r quality of the flour 
and the proportion of other ingredients mixed with it 
The loss of weight in baking is, on an average, one-eighth 
hole. Considerable loss, too, takes plai 



part of the w] 


Considerable loss, too, takes place 


during the cooling of the bread after it is takfen from the 
oven, and for this reason the parish bakers who supply 
the workhouses ore known whenever possible to deliver 
the bread in a smoking state. For the sake of economy 
in fuel and the greater regularity and perfection of 
bokin?, ovens continuous in their heat have been in- 
troduced, and the advantages possessed by these large 
constructions over the small bakers* ovens, have become 
fully recognised and acknowledged. 

Another construction of baker’s oven, to be heated with 
coal, is represented by Figs. 3 and 4. Fig. » is a ground 
plan of the body of the own — a represents the door. 
(There is sometimes an inner as well as an ooter.door, for 
the purpose of retaining the heated air more closely.) 8 is 
the furnace, from which the smoke and flame circulate 
round the oven, and having done so, pass off by the flue, I 


_ . _ - The fire is , 

ncath t be floor of the oven, and atf 4 
oven is hot thc fixwbasket )• removed, and 1 
which it rested is stopped and secured by a i 
iron lid or cover, which it now fitted upon it 
oven this method of heating is very suitable* as tbs 
cleansing of the oven is udhqMf? bift the point In 
which this system is apt 10 feH Is mat the oven is often 
insufficiently heated hut by providing that the fire4»ftket 
be amply urn and that the coals be sstdfi burners, this 
objection is obviated The precaution of having doubl| 
doors, for the purpose of retaining the heat in the oven, 
should not be dtersggsrded in this, nor yet in any oven 
of small sire. c, ffc. 4 le p r cacnt sthc flue which rises 
over the mouth of the oven, and isoonstracted withe 
same manner as described far Ufa last given. 'MM . of 
oven. A short flue for the escape 1 
damper) is also supplied to Ibis oven. 

Fig. 4, represent the inner door 
r, Fig. x, and o, Fig. 4, r e pre sent 
damper unfitted to the smoke-flue * 
of the beat, and for this p ur pose It 
soon as the oven is heated and the fl 
ffisent Ovtm.~ The term “biscuit t 
tain endusivehr to this orea^famdi 1, 
bread to tqtd perfection as it bakes 'biscuits. 
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the wye length of 0W tube, at such a 
rp«gb$s#y as will admit of the haktag being effected (hiring 
through, the tube. For huger good* che 
ItOgOt of time 1st the oven may be increased by causing 
■$m chains to truverse the reverse way* Tbc bi$< uits or 
’ ether articles may either be placed on trays and set on 
travelling chains, or tbetrays may be made into a long 
webor chain. » ' 

A mat advantage in economy is derivable from the 
Ouse of this owed* **» befog acli-acting, tt requires no 
attention. A pyrometer or a thermometer should lx- 
attached to tbe esterior of the tube, ao that the heat of 
the oven may be known without aay trouble, and regu- 
Mkfl accordingly. 


..vJ^r«SE DOMESTIC CAT.— I. 

J2&; - ' YAaomss ’ Xnd diseases. 

Ml^w^'pldtottgh looked down upon as very inferior to a 
ormaay other household animals of use to 
.-WpSj mly^atyl, be allowed to hold a place of some slight 
4ome*dc matters, especially in that of 
stmoinfi the cat protects provisions 


and poultry. Moths, too, some cats exceedingly enjoy 
for supper, as they catch them flying in the dusk of the 
evening among the shrubs, and the amusement of spong- 
ing after them over the lawn, and beating therm down 
with the paw is as good fun to puss as a game of croquet 
to her young mistress. 

Cats, unless brought up from petted kittens, are not 
generally attractive inmates of the house- their nature I s 
peculiar, their affection uncertainly bestowed, even Upon 
those who love them most One moment their caressing 
friend is rewarded with a purr and signs ol delighted 
recognition ; but when seated on the knee, should a pal be 
given that is not exactly in accordance with pussy's taste 
and feelings, the hand, the moment before that was affec- 
tionately caressed, is scratched or bitten, and the cat flies off, 
spitting in a perfect fury, A fickle or ungrateful disposition 
is neither lovely nor lovable ; and as most cats are fickle, 


is neither lovely nor lovable ; and as most cats are fickle, 
ungrateful, and selfish, they are not often favourites. 

Whether our domestic cat is a distinct species is not 
decidedly known. By some naturalists K is considered 
to have descended from the wild cat, white others as dis- 
tinctly affirm the contrary. Certainly there is a good 
deal in the character of our cats to induce the belief that 
their origin was wild and savage, and as all out domestic 
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animals were nriginafly wild, why should not the eat have 
tx&ft once wild also, especially as untamed savage cats 
mm still found in meftyjarts of the world, and in former 
*times were hunted In England as the fox is now t In 
fisca, the eat might be called the domestic tiger or leopard, 
for she looks like a species of those wild beasts degraded 
bydomestfafcy. However tame a cat may be individually, 
the race hasecriainiy not lost its original habits ; ferocity, 
cunning, and treachery still characterise the cat, even on 
the comfortable lap or at the side of its fond mistress, 
t The domestic cat is of various colours, from white to 
* bhu add the tortoiseshell one is reckoned the hand- 
although males of this description are seldom, if 
* ever* It be found. The cat is a cleanly, neat, and very 
useful creature, but can scarcely ever be cured of thieving 
propensities. The tongue is uncommonly rough, and the 
claws, which are sheathed and brought out as the animal 
pleases, exceedingly sharp. The cat lives ten or twelve 
yean, and brings forth five or six kittens at a litter, which 
the mother educates and teaches many little tricks : tier les- 
sons In mot>so*catching are extremely clever and amusing. 

At the present time wild cats are scarce in England, 
leal so in Ireland ard Scotland ; and when met with they 
" manifest great ferocity. They seem also to do as much 
mischief to the farmers as other wild animals, destroying 
and devouring poultry and other produce to a great 
extent. In colour wild cats very much resemble the tiger, 
and thus, if it is possible to believe the domesticated cat 
a descendant of the wild cat, it will be extremely easy 
to imagine the marks the same, but fainter in some 
instances. It is not unusual to see a light, reddish yellow 
cat, with very distinct stripes of dark brown covering the 
body like the wild cat ; and, indeed, most cats of any 
colour arc generally striped. Thus far they arc similar, 
and even so to the line of dark spots down the back; but 
then it is rare to find a cat with a short bushy tail, 
although not impossible, even to the black tip ; but per- 
fectly to resemble the wild cat in colour, our cat must 
have the feet and the inside of the legs of a yellowish grey. 

Some naturalists strongly contend that our domestic 
English cat has descended from the cat of the Egyptians ; 
and this opinion is strengthened from the fact of Kiippel 
having, during his travels in Nubia, discovered a cat 
(Ft Us manic u( at a) of the size of a middle-sized domestic 
cat, and one-third smaller than the European wild cat 
(Fclis catns ftris , Linn.). But Bell, in his 44 History 
of Quadrupeds," doubts if the common wild cat is the 
original from which all our domestic cats have sprung, 
grounding his opinion upon the difference of conforma- 
tion of the two animals, especially in the length and 
form of the tail, which in the wild cat is as large towards 
the extremity as at the base and middle, whilst the tail of 
the domestic cat tapers towards the end ; but this argu- 
ment docs not seem to carry much weight, as there are 
some cats without tails, and those of our domestic cats 
differ greatly in appearance. Besides, it must be remem- 
bered that no wild cat's tail can be more bushy or larger 
from one end to the other than the tails of our domestic 
cats when in a rage. It would almost seem that the 
tamed nature of the animal had altered, and as it were 
subdued, its wild character and appearance at the same 
time. The hair, that is rough and as tierce-looking as the 
wild creature itself, seems to become sleek and clast when 
in a domestic state. No doubt the tail of a wild cat 
could be compressed to the form of the tail of the domes* 
tic cat, and made to look like it, by pressing the hand 
firmly over it. 

Whatever may be the origin of the cats at present 
living in a domesticated state, the animal bearing the 
name appears to have been, in former times, held m far 
greater estimation than in these days, although the value 
in some cates docs not seem to have been as highly 
marked as in some markets at present 


A kitten was, centmte.baA^lb-l 
at one penny until nine dayotwbi, 
caught a mouse; and laws ■ wens 
stealer of a cat used for protecting* the .t 
depredations of rats, which seams to 
cats were not common in England hi 
are still sold regularly at UMcnbaSl 
chiefly to be kept on board shin, to do 1 

The domestic cat belongs to the fondly ofthe i — 

an i mal, Felicia or Fttina, and the order cWshwaiD spdl 
the organs of destruction are found to reach the 1#^ 
development The animals belonging to the tribe JFmmfi 


cat, however much it lie domesticated, we invariably £aA 
using its claws and teeth for securing and tolling it* fsodk 
and that the teeth and daws of the cat sem'pftcfecly rite 
same purpose as those of the lion or tiger. 

Among animals noted for their acuteness in the sense 
of smelling, cats are mentioned by Blumenbacb ; the 
sense of hearing is also very marked ; tight also; and any 
one who carefully observes the manners and movements 
of the domestic cat, need scarcely be reminded of the 
similarity between them and those of the order generally. 

Cats are as numerous in Cairo as dogs, ana many of 
them are homeless; they are, however, reg ar ded with 
favour by the natives, who assign as their reason that tpe 
prophet Mohammed was very fond of cats. This ma/be 
regarded as a relic of the veneration in which they were 
held by the ancient Egyptians, by whom the cat was con* 
sidcrea one of the sacred animals, and more highly reve- 
renced than any other. 

Of all the varieties of domestic cats the Angola is the 
handsomest, although the Persian cat resembles it. having 
the same long silky for and large full tail. They**** both 
white, or a very light grey colour, and the tail i$ long, 
covered with hair five inches in length. 

The Chinese cat is large, with a nfee gfassycoat, and 
long cars, hanging like those of a terrier. ^ 

The Manx cat is very curious and not pretty; th for is 
short, limbs long, eyes projecting, and no Am/, or.*! least, a 
very short one, not above an inch or two hfog. Itfe a very 
disagreeable-looking animal, and seldom seen in ‘England. 

The Spanish cat is what wc call tortoiseshell, and is of 
mixed colours— -black, white, yellow, and brown. li ‘is of 
a pretty form, and much admired by some persons, being 
generally of a quiet and meek disposition. A perfectly 
tortoiseshell cat is not common ; when not of a good 
colour, and distinct in shade, they are not at all pretty* . 

Besides these cats we have the well-known tabby, which - 
is pretty when of perfect colour, but ugly when pvthr 
brown ; and the blue or the black cat is handsome and 
also the black and white. The perfectly white cat, with, 
blue eyes, resembles the Angora and Persian, hut the hair 
is shorter on the body and tail. It occasionally grows to 
a very large size, and is a nice quiet creature. 

Diseases of Cats . — Cats are as liable to disease as other 
animals, and means should be used to relieve their 
ailments, although to give physic to cat would seem to be 
attended with difficulty and danger ; but a little brimstone 
stirred into the milk is a very good remedy for most of otth 
cats 1 disorders, and is seldom refused by them. 

Some cats have in the summer a disorder that causes 
the hair to fall off in patdtes ; it appears to cause great 
irritation, as the animal scratches the eruptkm until it 
bleeds. ^ A very beautiful white cat has be^|p»oW0i to 
suffer from this disorder for several mccrorivfrftmtmere > 
It commenced by a small round natch on dir forehead, . 
and when first observed was thought to have been cause* ft* 
by a Iran, or wound of some sort The eruption 
spread timidly over the body, even to the 
pretty white cat became so fmseroblean object riud fewa* 
feared she must be destroyed. Brimstone h dik tifel 
a day was administered without any 
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The, medicine ins nt> taste or smell, and will be found 
bCftdkifcl Inmost diseases to which cats are subject 
Tf castor oil is necessary, the animal should be bound 
ftmd In a large doth to prevent it scratchiiq?, and the 
paws* who ventures to administer the medicine must 
be famished with a stout pair of gloves. Homoeopathic 
^medicine is very good for cats, ami dogs also ; they will 
ffadihr take the pilules either dissolved or crushed ; some 
little dogs greatly enjoy them; 


. HOW TO MAKE VALENTINES. 

THE -fashion of sending valentines is still so prevalent 
that a’ few directions how to make them may not be 
unwelcome, for the result which entails the outlay of 
shillings or sovereigns can be achieved for a few pence 
if the manufacture take* place at home. 

There are not a great many patterns sold in valentine 
laog paper ; and nearly all valentines are made front com- 
binations of these with the German embossed flowers 
(such as are seen mounted on cardboard), small leaves, 
very small flowers, See, ; from the milliners, or hnendrapers, 
coloured aerophanes, gauze, net, gelatine, and similar ap- 
pliances. We do not admire those valentines which arc 
made up'of much milliner) , but prefer the use of paper. 

The sheets of valcntin* paper we refer to are sold for 
twopence each. They can also be had in enamelled 
paper, picked out with gold and silver, which of course 
are' more expensive. Two sheets arc always required to 
make a valentine tit a box ; but pretty ones may be made 
from a single sheet. 

One of the prettiest valentine papers is composed of a 
small plain oval, surrounded by smoke issuing from a 
vase ; attthc nett of the paper is covered with palm-trees, 
cut out pke fret-work. At the base of these palms is a 
statue i oclow the statue sits a classic maiden holding a 
lyre, and gntaff car to a story Cupid has just brought ner. 
To use this paper ; First way— Cut out the oval and the 
smoke from the centre. Line it entirely with white tulle, 
or pale pink aerophanc. On the inside of the note sheet 
plape or draw a bouquet of flowers, with a motto beneath 
them, in such a manner that the flowers may show th tough 
the aerophanc in the centre, but not the motto. Second 
Emy — In a box place a piece of coloured paper, inside the 
note sheet of embossed paper, after cutting out the oval in 
thq centre as before, and on this gum a grotfp of flowers, 
a photograph, or anything you fancy. Pink, bright green, 
ana crimson are the most effective colours for the purpose. 
Sift or satin, or even aerophone, is richer than paper in 
effect Fold up four narrow strips of paper, backwards 
and forwards like an accordion or a dressmaker’s pleating. 
These form four springs. Gum one end of each to one of 
trifle four comers of the paper in the box. Take another 
sheet of the paper, cut out the oval and the smoke ; gum 
it to the other ends of the four paper springs. Then raise 
the springs by drawing them out, and the paper at the 
top Will come as high as the top of the box. Third way— 
Cut but the oval centre and smoke, and mount the paper 
on Cffossott satin. In the centre take one or two small 
figures cut frttn another sheet, coloured nicely, and glazed 
om until gum. A Diana and Endymion followed by a 
deg ts fuhable in rite, and can be found on one of the 
Aram efface paper published. Place them in the centre 
of the utti, or use a few flowers bought at the linen- 
draper'* It may be a sprig of tiny pompon roses and 
htw leaves, which should be placed on white satin, or 


forget-me-not® on white, Small white flowers, such at 
elderberry or London pride, Can be used) snowdrop* look > 
very well, so do lilies of the valley. These must be suority 
grouped and sewn to the satin; but when artificial itqwei* * 
as they are called, are used, a box ts neceiswry.^te 
valentine should then be gummed to the box, and a second 
sheet raised above it aa before described. • The paper 
picked out with gold arid silver is very rich over, dark* 
coloured satin, such as plum-cplour or violet, A group of 
flowers in water-colours in the centre is suitable, witli or 
without a box. . ^ 

A pretty way to ornament paper valentines, !» to make * 
a transparent gum of a little isinglass dissolved Jnjeikrtf 
water. Brush it over the whole sheet of paper 1igmy,knd 
sprinkle it well with thin blown glass, which' con fie pur- 
chased at some of the tinsel and spangle shop* a&4 Where 
theatrical figures and fireworks are kept. It mm* be 
powdered in a mortar. The diamond dust kept by tylr* 
dressers is the same kind of thing ; the gold and^pm, 
dust may also be used. ? 

Another pattern of lace paper represents a mosoue sag? 
rounded by palms. Cut out the mosque entirely; am 
mount the palms over a picture or over satin or sift with , 
an ornament in the centre. At the bottom of the naffer, 
if the valentine ia in a box, arrange a bouquet of Jauvcs 
and flowers just under the bridge. This paper makes up 
well over bright emerald -green aerophanc, with a bunch of < 
red rosebuds and leaves tied by a gold cord in the centre. 

If in a box, raise it with a second sheet of the same* 

A very handsome valentine may be made by mounting 
a square or oval picture on satin, and framing it with a 
row of pearls, or coral or gold beads. It is easiest to do 
this by lining the box first with the satin, then tack* 
ing on the picture, and lastly the beads. Edge the satin 
all round the box with white blonde lace, very narrow, 
and a narrow gold braid, or purse twist of gold. Then 
mount over this a sheet of cither of the patterns No. l of 
No. 2 , crystallised, gilt, or silvered. Blue satin and 
beads, green and gold, violet and f iver, crimson and 
pearl or gold, golden yellow and pearl, all look well. So 
does pink and pearls, or blue and stiver. White can be 
used with gold or coral If under the satin a little wadding 
And scent is used to make a sachet of it, raising It 
slightly like a pincushion, the valentine is improved. 
The picture and beads must then be attached first to the 
satin. An edge of small flowers and leaves instead of the 
blonde is also pretty, especially any colour with white, 
crimson with green, and white with violet or crimson. 

If the picture is drawn in water-colours by the sender, its 
value is much greater. Next to this, a photograph of the 
sender, vignetted in an oval, is pretty. Hair prettily 
twisted and arranged, or flowers beautifully dried by the 
“ Nature- print ing w process, may be applied with advan- 
tage to making valentines. 

Another pattern forms one of a distinct kind, in which 
rather large figures occupy a great portion of the paper. 
AH these figures look well cut out and used alone. Mate 
a sachet of satin, double, and removable from the tax* 
Let it be of some beautiful full shade of colour, such aa 
violet, cerise, crimson, or azure-blue. Edge it with a 
white blonde lice, and a gold twist tacked round, or MU . 
in the blonde. Of course the wadding that fills the sachet 
is scented. At each corner put a pompon rose and two 
or three In tic leaves. Cut out the figures from one of the 
sheets of paper ; gum them, but not letting them he wet, 
and fasten to the centre of the right side of the sachet 
To send it, tack it inside a box. 

Second way— Line a box at the bottom with silk or 
satin, or coloured gelatine. Cut out the figure and gum it 
on. Raise the bolder from which the figure is cut on four 
springs, and place it over the figure tn the way before 
described. All these figure valentines look well if made 
up thus. 
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Third way— Simply take the sheet of paper, line it with 
a sheer of coloured Uk, satin, acrophane, gelatine, or even 
of coloured tissue paper. A bow of narrow white satin 
ribbon tacked below the figure, with a motto written in 
colours on it, or a scroll or little wreath of fiowers bearing 
a motto, may just be added or not at the bottom of the 
paper, or a few words or a simple motto can be carefully 
written in fancy letters on the reverse. 

One pattern is a figure of a young girl, led forward by 
two Cupids. It is nearly the full size of the paper. In 
cutting out the figure, reject the leaves and roses around 
hor. If the rest of the paper is used as a border to a box, 
” raised over the figure, cut away the oval bordering of 
daisies. The floral scroll border is best alone. 

Another pattern is that of a lady touching a guitar, and 
a gentleman in medi&val dress bending over her. To use 
these figures alone, cut out the entire oval, trees and all, 
and apply it. 

A fifth pattern bears figures of a classic bride and 
bridegroom carrying a child, Hymen, the deity of mar- 
riage, on their shoulders. They stand under an arch of 
lace drapery. To use these figures, cut them out entirely. 
The aren of lace and roses must then be cut out from the 
rest of the border, and rejected for present use. The 
vases of flowers, the Cupids in the corners, and the lace 
hangings above, look best alone. 

A sixth pattern represents a lady and gentleman in the 
Watteau costumes, seated beneath lace curtains, and 
beyond there is a handsome border. To use these figures 
separately, cut them out with the ottoman and the ground 
beneath their feet. To use the border, cut away the lacc 
curtains up .to the lilies held by Cupids. 

A seventh pattern is a youth at the feet of a lady, In a 
bower of grapes and roses, animated by Cupids, Behind 
is a terrace. To use these figures alone, cut the outline 
of the youths figure to the tip of the toe on the left side ; 
leave the ground beneath them to a level with the extent 
of the lady’s rolte on the right, but cut it away from the 
vine beneath ; also cut away the flowers between the 
figures. These two figures do not look so well as the 
others together, but the lady alone makes a pretty centre 
for a valentine, if coloured. 

Another way of using the figures cut out separately is to 
colour them naturally, and then varnish them several 
times with strong gum-water, letting each coat dry before 
the next is added. When finished they look like china. 

There arc other devices of lace-papcr to be purchased, 
both of the same size and smaller than those described. 
The numbers affixed here are not trade numbers, but 
merely our own suggestion, for distinction. 

Sheets of lace or emlxuscd paper, with the centres re* 
moved, always make pretty frames for drawings, photo- 
graphs, coloured prints, or ricc-papcr drawings. The 
spaces may be filled with gelatine, or net, over a picture 
fitted exactly to the aperture, and coloured tissue Slipped 
in behind. If lined with silk, pretty groups of muslin 
flowers, or of real seaweeds, can oe placed on them. 

Valentines made in boxes, with white or coloured silk 
•or satin tacked to the bottom of the box, anti edged round 
with a /kusfm*#ttrUy may not only be made of groups of 
dried flowers, but of seaweeds, skeleton leaves, or autumn 
leaves, carefully prepared and tastefully contrasted in 
colour. Water-colour drawings on .vellum, also, are 
quickly done and very effective. 

By constructing the missive of the 14th of February of 
beautiful natural productions, or other more artistic evi- 
dences of the sender’s talent and taste, the token of friend- 
ship or love can be rendered valuable and uncommon. 
Coloured flowers embroidered on satin are not unfit for 
valentine centres. 

To put up boxes with last* if they can be sent by hand, 
it old them very nicely in coloured tissue-paper, and tie 
with narrow satin ribbon* gold twist, or pofse-sttk. Place 


each in a sheet of white lctter-iMper'andl 
nary fine twine. ' ” ‘ 

Our present remarks are intended merehr as iwmswiSwfiw 
which an ingenious person can easily follow Mimmmm 
by looking at the best valentines exposed fo Ihb idw* 
windows. The portions of paper re j ecte d from qSe 
missive can be used in another. v 

Water-colour flowers in silk or satin should herons 
managed : — Procure a bottle of thick Chinese! white. 
Dilute a small portion of this to half its thicknem Drfw 
the bouquet of flowers over this.' When dry, pressed to 
use the colours, mixing the white with an. Take, die 
lightest tint, and cover each flower and loaf firing- 
When dry, shade and detail, without using any white 


MANUFACTURE OF STEEL PENS. 

Stf.el pens are manufactured from the best description 
of steel that can be obtained, that made from Swedish 
iron being usually employed in its manufacture. For 
making a steel pen, the metal is first rolled, while red- 
hot, into plates about three feet in length and four 
inches broad. The plates are annealed, by being made 
hot and slowly cooled, and all oxide is removed from 
their surfaces, by immersing them in dilute sulphuric 
acid, which dissolves it away. The plates are then rolled 
into sheets the thinness of a steel pen. These sheets 
are cut into pieces, and are afterwards punched out into 
flat pieces, the size and shape of the future pen, care being 
taken, in doing this, that the length of tnc pen should 
correspond with the fibres of the metat. The hole at the 
end of the nib, and the side slits that give flexibility to 
the pen, are now made, and arc cut at a small press. 
Although in its present state the steel of which the 
future pen is made is so soft that it may be bent between 
the fingers like lead, yet it is not sufficiently soft for the 
process it has to undergo before it assumes a perfect state., 
and then is again softened by annealing. 

This is performed by again exposing them to heat, 
and allowing them to cool slowly. \Vnen this is done, 
the name or trade mark of the manufacturer, onuunepul 
device, or other impression, is stamped on the surface of 
the metal. l. T p to this point the future pen is perfectly 
flat ; it is now made to assume its curved state. For 
this purpose it is placed in a groove beneath a press, and 
a convex die descending powerfully on it bends the 
metal into the required shape. 

The pens are hardened by exposing them to a white 
heat and then suddenly throwing them into a vessel of 
oil, any oil that may adhere to them being afterwards 
removed by shaking them in a cylinder. It is now neces- 
sary to temper the metal to the degree of elasticity required 
for writing. For this purpose the pens are ptaml ih 
a cylinder closed at one end, which revolves over a 
charcoal fire ; this process being not unlike the manner 
in which coffee berries are roasted. By being exposed to 
; this heat the surface of the steel changes its colour. It 
; becomes a grey, a straw-colour, a brown, and, as the f go- 
j cess is continued, a deep blue. *hs 


The pens are then placed in a metal cylinder containing 
the powder from broken crucibles, sand, fltc, and caused 
to revolve rapidly, by which means the surface of the 
! metal becomes perfectly clear and bright After this the 
backs»of the nibs of the pens are ground. Tins is done by 
applying them for an instant, one by one, to roe surface of 
a revolving wheel Then the slit b e t ween the nibs is 
cut, by means of a small die press. 

The atari pen is now finished, and only requires ttPbe 
coloured brown or blue, by exposure to host, until It 
assumes the tint required. The pens are then varfiithad, 
by being dipped into shellac, dissolved in apttite e? wfae 
or naphtha, sod exposed to a moderate best to diy fite 
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UATTcruAT n a TLf itqvia i? v^tq yv Y t Alter using the bow, unstring it ; And if a large party 19 

HOUSEHOLD AMUSEMENTS. Xa\I. shooting, after every ** end* it should be freed from Us state 

archery (cMui**#* from /. *96). • of tension. But in this respect there is a great difference 

Selection of the When the target is fixed, and in ditferent bows, some good ones soon getting cast from 

the archers are preparing to shoot, proper bows must be ’ their true shape, and others, though inferior bows in 
chosen, if each person is not prepared with his own. The other respects, bearing any ordinary eanoum of tension 
bow selected must be suitable to the strength of the person without damage. 

about to shoot, who should be careful that it is not too ; 1 he Posit t*n (see Illustration). — When preparing to 

strong for his power, and that he can draw the arrow to its ’ shoot, allow the body to assume a graceful attitude, yet 
head without any trembling of the hand. If this cannot be : one at the same time suitable for the object. Stand at 
done after a little practice, the bow should Ik? changed for ' right-angles with the target, with the face turned over the 
a weaker, for no arrow will go true if discharged by a I left shoulder ; the feet firmly placed, not quite close to* 
trembling hand. The bow should be nearly the height gether, and the left foot turned towards the mark. The 
the person who uses it. and the arrows something less j head should be inclined rather forward, but the body 


thap half the length of the 
bow. • 

Selection of A n ows . — For 
a bow of five feet eight inches 
in length, the arrows should 
be two feet four inches K>n*». 
For a lady's bow of four hvt 
ten inches, the arrow* should 
measure about two feet. 

To String the Jiow. Take 
the bow by the handle i\ 
Fig. 1. page 297 of tin;* 
volume** in the right hand ; 
place the bottom end, ii, upon 
the ground, resting against the 
hollow of the inside of the 
rijjht loot, keeping the fl it side 
ol the bow called the A*. 4 - 
towards you ; the left foot 
should be auNanced a little, 
-md the right so placed that 
the bow cannot slip sideu.ns. 
Place the heel of the lift hand 
upon the upper limb of the 
how, below the c\e ut the 
string. Now, while the fingers 
and thumb of the left hand 
slide this eye towards the 
notch in the horn, and the heel 
pushes the limb away fiom 
the body* the right hand pulls 
the handle towatds you, and 
thus resists the action of t!a* 
left, by which the bow i> 
bent, and at the same lime 
the string is slipped into the 
■“nock,” as the notch is 
termed Care must be taken 
to keep the three outer fingers 
free from the string, for if 



ATTITCDIi WHEN* h/IOOllM,. 


straight from the waist. Keep 
the longer limb of the bow up- 
wards if held the other way it 
rnuv break ; and be careful not 
to overdraw the string or snap 
it without an an ow attached. 

To Shoot at a Tot get * — 
Nock the arrow that is, place* 
it on the string ; to do which 
take the bow m the left hand, 
with the string towauls you, 
the upper limb being towards 
the right. Hold it hoiurnntally 
while you take the arrow by 
the middle. Pass it on the 
under side of the string and 
the upper side of the bow, till 
the head reaches two or three 
inches past the left hand ; 
bold it there with flic fore* 
finger while you remove the 
right hand down to the nock. 
Turn the aiiow till the dark 
feather is t-j permost ; tlurn 
pass it dovit the how, mid 
fix it on tin* nocking point of 
the string. Avoid contact 
with the feathers, and smooth 
them with the hand if rubbed 
out of place. 

To ihnw the Pvw." Hold 
the bow with the left hand; 
straighten the elbow ; place 
the arrow as directed, snoot* 
ing-glove on the fingers. I lace 
a finger on cadi side of the 
airow on the string, and the 
thumb on the opposite side 
to steady it ; then raise the 
bow at the full length of the 


the bow should slip from the hand, and the string catch arm till the right hand reaches nearly to the level of 
them, they will be severely pinched. If shooting in frosty the shoulder and the left is opposite the target, when, by 
weather, warm the bow before the fire, or by friction with drawing the right hand to Inc ear, and the left towards 
a woollen cloth. If the bow has been lying by for sonic the target, the arrow is brought to a direct line with the 
time, it should be well rubbed with boiled linseed od bull's-eye ; and at that moment it must be allowed to fly. 
£pibrc using it. * In drawing the bow, the attention should Ik: steadily 

To Unstring the Sow — Hold it as in stringing ; then fixed upon the target alone; and to secure the arrow 
press down the upper limb exactly as before, and as if in its place turn the bow a little obliquely, so that the 
you wished to place the eye of the string in a higher handle and your knuckles will together form a groove 
notch. This will loosen the string and liberate the eye, ■ for the arrow to run in. If the string is held too far up 
when it must be lifted out of the nock by the forefinger, * it will twist in the drawing, and the arrow be consequently 
and suffered to slip down the limb. j thrown off from resting against the bow. The proper 

Before using the bow, hold it in a perpendicular direc- > iength is midway between the ends and the first joint of 
tion, with the string towards you, and see if the line of the fingers. Three fingers may be used, but the arrow 
the string cuts the middle of the bow ; if not, shift the should be between the first and second, 
eye and noose of the string to either side, so as to make . Two points must be attended to when Liking atm- -the 
the two lines coincide. This precaution prevents a verv lateral direction and the distance — since there is no bow 
common cause of defective shooting, which is the result which will drive .Tin arrow many yards perfectly point* 


common cause of defective shooting, which is the resul 
cf an uneven string throwing the arrow aside. 

63— n.s* 


whi-di will drive an arrow many yards perfectly point* 
blank, and consequently a slight elevation must in ail 
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cases bt* made ; and for long distances, with weak bows, 
a very considerable elevation — that is, the bow must be 
• raised above the point aimed at. The arrow cannot be 
shot straight at an object, because it will of course be 
subject to the earth's attraction, and if shot straight at a 
mark will fall below it ; and it therefore requires ex- 
perience and prartitr to manage the elevation properly, 
and much will depend on the exact strength of the bow 
and the distance of the shot. The lateral direction— that 
is, the side to wlm-h the bow should be directed— depends 
greatly on the wind, if there is any, as the arrow is 
materially affected by the wr.cl. Should it blow from the 
right hand, the bow must incline towards it ; to the left, 
if from the left. 

The distance to which an arrow can be shot from 
a Jong-bow, with the elevation of forty-five degrees, 
depends on the strength and ability of the archer ; the 
distance used to be reckoned from 220 to 240 yards. 
The 'l urks have always been celebrated for shooting 
to long distances, and the Secretary to the Turkish Am- 
bassador shot, in 1794, a distance of 415 yards, lie used 
a Turkish bow and arrow, and shot against the wind ; 
with the wind the distance measured 482 sards. This 
feat of archery took place in a field behind our present 
Bedford Square, London. 

The eyes should not be fixed on the arrow, but at the 
mark ; keen both eyes open, and look steadily forward, 
not from tne maik to the arrow and back again; and 
raise or lower the bow in the proper direction. 

The targets are fixed opposite each other, at about 
sixty yards apart. The arrows sue* shot first to one target, 
when the archers pick up or extract the arrows, and the 
marker scores for each before drawing from the target, 
after which the archers shoot back again to the other 
end, and so on until the whole number of ends have been 
•hot. 

Butts are also used to shoot at, being built of long 
mounds of turf about eight or nine feet long, and five 
wide ; the height about seven feet, the depth diminishing 
gradually from the bottom to the top. When more than 
two are used they are ranged in sets, each set consisting 
of four, about thirty yards apart, and forming a chain of 
lengths of thirty, sixty, ninety, and one hundred and twenty 
yards, but so disposed as not to stand in the way of the 
archers when shooting at any of the lengths. Against 
the front of the butt is placed the mark, which is a 
circular piece of thin white pasteboard fastened by a peg 
through the middle. The size of the mark for thirty 
yards is four inches in diameter ; for sixty yards, eight 
inches, and so on, increasing in diameter in proportion to 
the distance. Shots in the butt missing the mark are nut 
scored, and he who makes the greatest nuinlwcr of hits is 
the winner. If two are alike, the nearest to the central 
peg is successful. 

In ibght shooting, which is merely a trial of distance, 
he who can shoot the farthest is the winner. 

When archers rove fiom place to place, and have no 
lived target, it is called “ rovmgs." The archers shoot at 
frees, or any other object they choose. ThB winner of the 
first shot chooses the next, and so on, the distance being 
trom 100 to 2oo yards ; and all arrows falling within five 
bows’ length scoring, if nearer to the mark than the ad- 
ver .ary's arrow 

f toss-bow shooting is now seldom used excepting for 
rook shooting, but the pca-riric is more generally used. 
The cross-box* is a bow set in a frame, which receives 
the arrow, called a bolt, and this bolt is discharged by a 
trigger. 

The dress worn at archcry meetings is very pretty and 
becoming — for ladies a green cloth jacket, with a black 
velvet dress, and a green hat and black feather. In 
warm weather the green jacket is silk, worn over a j 
white muslin dress. The costume for gentlemen is dark f 


green, with green hat and feather, but this entirety de» 
pends upon the taste and inclination of the wearer. 

| RULES OF ARCHERY flEETIKGS, 

! I. A lady paramount to be annually elected. 

■ 2. That there be meetings in each year, the gentle^ 

' man at whose house the meeting takes place to be presi* 
dent ; and that every member intending to shoot should 

be on the ground by o’clock ; the shooting to ccm- 

i mcnce at , and to terminate at . • 

j 3. That all members intending to shoot shall appear in 
the uniform of the club ; and that a silver badge be worn 

1 by every member of the society, or a forfeit of ► 

; shillings will be* enforced for such omission. 

4. That the secretary do send out cards at least a 
month before each day of meeting, acquainting the 
members with the day and place of meeting. 

5. That there shall be four prizes at each meeting, two* 
for ladies and two for gentlemen, the first for numbers, 
the second for hits, and that no person shall be allowed 

to have both on the same day; the sum of pounds 

to be placed at the disposal of the “lady paramount r< for 
prizes at each meeting. 

6. That the winner of a prize or prizes shall lose a ring 
for each prize won, but that a ring be returned at or alter 
any subsequent meeting at which each member shall 
shoot without winning. 

7. That in case of a tic for hits, numbers shall decide ; 
and in case of a tie for numbers, hits shall decide. 

8. That the decision of the “ lady paramount " shall be* 
final. 

9. Two prizes to bo given at each meeting for strangers, 
of the value of 

10. That there be a challenge prize of the value of , 

and that a commemorative silver ornament be ptesented 
to winners of the challenge prize, to which a clasp bc 
added on future occasions. 

1 1. That the distance for shooting be sixty and one 
hundred yards, and that four- feet targets be used. 

12. That each shooter be allowed to shoot arrows, 

j distinctly marked or coloured. * 

j Thi implements for archery are not expensive. Bows 
] last a long while ; arrows may be hist, but with the 
i exception of these, the first cost may be considered the 
only one. 

CHEESE AND CHEESE-MAKING.— I. 

Thk best season for making choose is from the com- 
mencement of May to the dose of September : or* 
under favourable circumstances, until the middle of Octo- 
ber, during which interval cows are generally pastured. 

The perfection of checsc-making consists in scpai ating 
the curd and butter in one mass from the w-atcr and sugar; 
i these last ought to be wholly taken out in the whev. 2 rv 
i well-made cheese, such as the North Wilts, Cheddar, 

1 and sonic double Gloucester, this is effectually done, as 
may bo easily tested by toasting ; whereas, in many 
Cheshire, and particularly rich American cheeses, the 
ca seine dnd butter are seen to separate in toasting. 
also causes this separation. The strong flavour of Cheshire 
cheese is attributable to the whey not being so well sepa- 
rated as in the North Wilts, Gloucester, &c. Using too 
strong rennet produces the same effect. 

T<KPrtf>art Rennet . — The first process in making cheese 
is to separate the curd from the whey, which may be done 
by vegetables containing acids which readily coagulate 
milk, as the juice of the fig-tree, and the flowers of the 
lady’s hedstraw, hence called cheese-rennet Where 
better rennet cannot be procured, they may be substituted 
for the most natural curdler of milk, which is the gastric 
juice of the stomach of a sucking calf. Its preparation is 
the most important part of the process of cheese-making. 
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The following is the simplest, and perhaps the best As removed from the lower one. This press consists of * 
soon as a sucking calf is killed, the stomach should be j stand, on the top of which is u turned copper or tin* 
taken out, the outer skin should he well scraped, and all vessel to contain the picpured curd. This vessel has *• 
r at and useless membrane carefully removed. It is only ! bottom of libbcvl work, covered with wire-cloth, from 
the inner coat which must be preserved. The coagulated : which a small tube, nearly twelve inches long, cormnun 1 - 
milk should be taken out and examined, and any sub- j cates with a close vessel, to contain the whev' drawn from 
stance besides curd found in it should be carefully removed; the curd in the upper vessel. At one side of the stand is 
the serum left in it should be pressed out with a cloth, j a small puinpduirel, horn the bottom of which a suction 
Jt should then be replaced in the stomach with a large j pijic communicates with the top of the whey vessel, the 
quantity of the best salt ; some add a little alum and sal ! suction pipe terminating at its upper end in a valve open- 
prunella, others put various herbs and spices ; but the i ing upwards ; mid a p: ton, with a similar valve, is placed 
plain simple salting is sufficient. The skins, or rolls as j m the pump-barrel, and worked by a jointed lexer. The 
they arc called, are then put into a pan, and covered with process is as follows. . — The curd being prepared and 
a strong solution of salt, in which they are soaked for j salted, a doth is put over and into the upper vessel, and 
shine hours j»bui ther must he no more lkjuor than w ill the and put lightly into it, excepting round the edges, 
well moisten the roils. They art' afterwards hung up to j where it is packed so closely to the sides of the vessel that 
dry, a piece of flat.wnod being put crosswise into cacn to j no air can pass that way ; the purnp handle is then briskly 
stretch them out ; they should be perfectly dry', and look worked for a few minutes, on which the pressure of the 
like parchment. In this state they may be kept in a dry ! external air forces the whey to run down the tube into ttfe 
place for any length of time, and are always ready for ! whey vessel: when it ceases to run a few st tokos of the 
use. In some places, at the time of nuking cheese, a • pump mav be repeated. The cloth and its » ontenu afip 
piece of a roll is cut off and soaked for some hours m then lifted out of the curd vessel and nut into a mould of 
water or w hey, and the whole is added to the warm milk, close wire- work, and a weight is pl.ned over it, till it 
In other places, pieces of roll are put into a linen bag and becomes firm enough to Ik* handled. The mould should 
soaked in warm water until the water has acquired suffi- stand on a sparred shelf, to allow the ail free act ess. 
uent stiength, which is proved by trying a portion of it in C heese, it kept in a cellar, should be cool, not dump, 
warm milk. Half a pint of the liquor of proper strength and turned ana brushed once 01 twite a week. Kldei* 
is sufficient to curdle forty gallons of milk. Experience ; leaves, if rubbed on the shelves, will, by their scent, diivr 
alone enables the dairyman to judge of the strength of his j away injects. Dry moss, or fine hay, will prevent new 
rennet. For this purpose he lakes in a flat ladle some j cheeses adhering to the shelf or becoming damp ; it also 
milk which has been heated to about 90° Fahr., and j prevents their drying ; later they may be laid upon straw 
adds a small measuie of rennet. Hy the rapidity with j The cracking of cheese usually anu s from the exterim 
which it curdles, and the form of the flakes produced, he j drying too last before the interior has become firm, the 
knows its exact strength, and puts more or less into the j cheese-room not being sufficiently and. If exposed to a 
cauldron in which the rnilk is heated for curdling. j cool, dry. and calm air upon the shelves, the cheeses will 

It !m» been observed that badly-prepared cheese has j dry by degrees, and obtain a him she; they should be 
sometimes, though rarely, become poisonous by keening, j wiped with a drv doth to remove y mmstuie, and 
Lot the cause of this change has not been ascertained. i rc|KMtedly turtle* 1 To save lahout iri turning mam 
Hy skill and attention excellent cheeses arc made in j cheeses for the*!' ng- room, has been invent* d a movable 
places where the pastures are not considered so well • frame or rack, w Ku shelves, the end posts being fastened 
adapted to produce milk of a proper cjuahty, and in those ; to the. floor, between which is poised the shelf frame, 
countries w here the cows are usually kept tied up in i which, being provided with an non latch .it top and bottom, 
stalls, and are fed with a variety of natural and artificial is turned o\cr with the cheeses upon the shelves, 
foods, superior chccsc is often made. The poorer the j Cream Cheese. lake a quail of cream, ami if not desired 
cheese is, the longer it will keep; and all cheese that is : to In: very rich, add thereto one pint of new milk ; waiin 

well cleared from whev, and sufficiently salted, w.: keep j it m hot water till it is about Ine heat of milk from th.« 

for years. i cow ; add .1 tablespoonful of rennet; let it stand i.ll 

The Making of Cheese is simply ns follows -The thick ; then break it slightly with a spoon, and place it n. 
milk is heated in a cauldron to blood-heat, and is then ! the frame, in which you have previously put a tine canv.o 1 . 
taken off the fire; and some rennet is added, will cloth; press it lightly with a weight; let it stand a h w 
stirred with the hand, and covered up for two hours, j hours ; then put a finer cloth in the* frame, and shift the. 
or until it becomes curdled. The cure! is then cut into cheese into it. Sprinkle a little salt over the cloth. U 

slices, and turned over, the better to press out the whey; will be fit for use in .1 day or two. 

it is taken out again and broken by the hand, or ( ut into j To make a rich cieam cheese, without rennet, take any 
small pieces, and then put into a checse-vat, where it is ; quantity of cream and put it into a wet doth ; lie it up, 
strongly pressed by the hand, and with weights, to extract and bang it in a cool place for seven or eight days. Then 
the remaining whey ; it is then pressed, salted, and dried, take it from the cloth, and put it into a mould, in another 
and becomes good cheese. If coloured, a quarter of an cloth, with a weight upon it, for two or three days longer, 
mince of Spanish annotta will suffice for a cheese of sixty , ' 1 ’urn it twice a day, and it will soon be fit for use. 
pounds ; or marigolds boiled in milk, or orange carrots ; Or, take a quart of fresh cream and a pint of warm new 
scraped and boiled in milk miy be used for colouring. 1 milk, a bit of sugar, and a little rennet. Set near the fire 
In making very rich cheeses the whey must be allowed till the * url cotncs; fill a vat made in the form of a brick* 
to run off slowly, because if it were forced rapidly it might of wheat- 'draw, or rushes, sewn together; re d the vat on 
carry off a great portion of the fat of the cheese. Toro!- a square of straw or rushes, and rover it with anothrr 
lcct this superabundant butter the whey is set in shallow square, the vat being open top and bottom. Next d.iy 
pans, and an inferior kind of butter, called whey butter^ i«- take it out, turn daily till dry from one board to anothn , 
made from the cream or fat skimmed off. cover with nettles or t lean dock-leaves, uml pot bnwecji 

To insure a rapid and complete separation of the whey l*o pewter plates to ripen, 
from the curd, has led to the construction of a pneumatic Cream Cheese (A mtruan).— Melt over the tire tabh - 
cheese press, described in the Transactions of the High- spoonful of butter in a q. .after of a pint of cpmvii ; mix with 
iand Society of Scotland, by ve\\\c\\\\\r: whey is separated it a pound of good cheese, finely grated ; beat all vw-ii 
from the curd by subjecting it on its upper surface to the together, and pour it over buttered toast , brown with a 
pressure of the atmosphere, while this pressure is partly salamander, arid serve hot 
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WATER-COLOUR DRAWING ON WOOD. 

{Coniknutd fmm P . 37.3) _ _ 

*The accompanying illustrations represent farther and and, moreover, there is a wrong way as well as a rij 
more advanced specimens of the manner in which we way of setting about most things. It rarely happens tJ 
may apply this art, which when once acquired, by the the right method comes intuitively. , Now, with regard to 
■ - * is by no 


RIDING FOR LADIES.— L 
Whatever is worth doing at all is worth doing well; 

right 
that 


outlay' of but little- 
trouble or expense, c a i.- 
not fail to yield an m- 
cxhau&tibic supply of 
amusing occupation for 
those who have spare 
time on their hand*. 
Fig- 1 i e presents a bon- 
bonniht * made with a 
framework of cant- 
laths with panels of 
lime-wood. The de- 
sign for the top of both 
Figs. t and 2 is given 
about, full si/e in Fig. 3. 
The initial or mono- 
gram may be replaced 
by some other design 
if desired. Fig. 2 is a 
small toilette box or 
work-box, made en- 
tirely of maple, and 
ornamented with paint- 
ing in the same manner. 
We have given a de- 
tailed explanation, at 
page 273, of the way m 
which the process is 
conducted, which will 
apply equally to these 
illii.>liMiionh. With the 
exercise of a little of the 
ingenuity with which 
we credit our readers, 
these designs ca*h be 
adapted to any size or 



riding, it is by 
means $0 easy to ride 
properly, acid bad 
habits are acquired* 
with peculiar facility, 
and yet many attempt 
to ride without instruc- 
tion ; the consequences 
being, that if they arp 
ever to do it well, a 
great deal of time will 
have to be taken up in 
curing bad habits. 

There are certain 
rules which govern the 
art of riding that should 
be mastered by all who 
desire to ride properly ; 
these we propose to lay 
]>cforc our readers, to- 
gether with some use- 
ful information on the 
same head, warning 
them, however, that 
though w c may thereby 
lie materially assisting 
them, no mere treatise 
can leach all that is to 
be acuuired, and that 
the aia of a competent 
riding-master must be 
called into requisition. 
A few good practical 
lessons are invaluable ; 
they in part confidence 
as well as know-ledge. 



shape required, for it will rarciv happen that the same 
article (hat wc give is on hand, and we wish to cause 
as little absolute outlay for raw materials as possible, 
encouraging them to make the most of what they have. 
Independently of the process of water-colour ing, the 
designs given are in themselves pleasing, and raay easily 
be adapted to other purposes of ornamentation. 


Those who have already profited by such instructions 
will possibly be reminded of some particulars that have 
escapediheir memory. 

There are few exercises which are more delightful or 
more health-giving, and none in which Englishwomen 
more peculiarly excel ; further, ladies rarely show to such 
advantage as when ipounted. 


CASSELLS HOUSEHOLD GUIDE* 


To begin with the all-important matter of dress. The 
chances are* a woman will not ride well unless she is 
suitably attired. In minor matters, the fashions with 
regard to the habit change from year to year. There 
may be a basque all round, or only a small one of the 
jockey form at the back; diminishing to a mere nothing 
m front ; the sleeves may be more or less tight, set higher 
or lower in the shoulder ; the braiding introduced largely 
or but little ; the skirt more or less gored ; but the leading 
• characteristics remain the same. It should til the figure 
well, but not too tightly ; the bodice should be firmly 
secured to the skirt, which is now generally carried out 
by long hooks in front and silk tabs beneath the basque, 
which are buttoned on to corresponding buttons on the 
ftikirt. Hagpily, as far as 'Comfort is concerned, short 
skirts are in vogue, 51 and 55 inches being the usual 
length, 48 inches ^ the ordinary width, the two sides* bang 
cut differently in order to give scope for the left knee and 
diminish the bulk beneath the right. A habit requires to 
be tailor-made, and it 1* chea|>cst in the end to go to the 
best makers. Dark green, black, but more than all, dark 
blue, are the favourite colours ; for town wear and park 
riding a thin cloth is best, but this would not stand 
rough country weather, where a thick serviceable doth 
is better. For hunting, the skirt should lx? bound 
with leather a quarter of a yard deep. Some habit 
makers place an elastic strap for the left foot about a 
quarter of a yard above the hem. to keep the skirt from 
ti) ing up ; but in case of an accident, this might be very 
much in the way. in the colonies and abroad, linen, 
Holland, and light tweed habits arc often adopted, but 
cloth is best at home. Nothing but riding trousers 
should be worn beneath the habit ; underskirts are to 
be avoided as unsightly and uncomfortable. These 
trousers should be made of cloth or washlcathcr ; in the 
latter case, booted with cloth above the ankle. Care 
should be taken to strap than well down beneath the 
foot. 

Special boots should be kept for riding, the Wellington 
arc the best. They should be broad toed and large, for 
the feet are afU to get cold, and the tendency is increased 
if they arc at all compressed. The heel should be broad 
also and low ; high heels arc totally unsuitable, and also 
small wasted boots. Thick leather and doeskin gloves 
arc Ixrst two sizes larger than for ordinary wcai. or the 
hand becomes cramped. 

It is also advisable* to have stays on purpose (hi "iding ; 
these should be short. Many women wear riding ijelts. 

Dress on horseback should be characterised by excessive 
neatness, straight linen collars and curt’s, no ribbons or 
Hying ends, the hair dressed very plainly and very securely, 
the nat firmly placed on the head. Nothing leads to 
greater discomfort than a disregard of this necessary 
precaution. 

Tall “chimney pot ” silk hats are the rule for riding, 
the brims wide or shallow, the crowns high or low as the 
mode changes. Cloth or felt hats can now be had of the 
same form, but where the usual riding hat is not worn it 
is generally replaced by a low round crowned felt. 

^ A riding whip completes the equipment of an eques- 
trian. This should he light, and not too supple, or with 
careless handling it may unawares touch the norse. One 
word as to spurs : these arc rarely worn save in the 
hunting field, but a good rider must know how to use 
them. The thing to avoid is applying them unintention- 
ally ; to prevent this the left foot must be kept as straight 
as possible, the toe as much inclined towards the horse as 
the heel, and the shank of the spur must be the right 
length. 

To ensure good riding some attention should be be- 
stowed on the accoutrements of the horse. A flat saddle 
apportioned in sire to its rider, having the third crutch, 
which imparts a great sense of safety, should be secured 


with a padded stirrup ; a slipper is dangerous and ob- 
jectionable. 

In order to show to the best advantage on horseback, the# 
rider must huve a good sent, nerve, and a light hand, 
and to enjoy her rides she must know how to act on 
emergencies ; this confidence can only be obtained by 
thorough knowledge and practice. 

The first point is to know how to mount easily and 
gracefully. 

On foot the habit should be held up in both hands, just 
sufficiently to make walking easy, ami to prevent the hack 
of it trailing in the dust; this requires some cute and 
previous thought, for it is unsightly to hold it at all high. 

It is best at first to ascertain the easiest met hud of arrang- 
ing it before a chcval glass. 

To mount, hold the whip in the right hand, with the 
lash upwards, and drop the habit, standing just in the 
rear of the pommel parallel to the side of the tioise. 

The gioom, or whoever w about to gi\ e the nccessAfcy 
aid in mounting, presents the reins : take them loosely in * 
the right hand, which place on the pommel. The whip, 
which is also held in the right hand, should m no wise be 
allowed to touch the horse. 

It is now the duty of the man in attendance to place 
either his right hand, or the two hands with the fingers 
interlaced, ready for the ruler's left foot. This she places 
upon it, with the left knee slightly bent, her left hand 
resting lightly on his shoulder. Two incitements ,uo 
necessary : at the first, bend the right knee ; at the 
second, spring, and straighten the left knee, by winch 
means the lady is easily lifted into the saddle. Much, 
however, depends on the assistance given, which must 
coincide exactly with the spring, and oe< ur at the gallic 
instant. A little practice soon ensures this. 

Just one word as to the reins, which consist of the 
curb and the snaffle. When they an* handed to the 
lady, the bit-rein is in the centre, . id u little tighter 
than the snaffle She takes them *n such a manner 
that her forefiit;. * < is in the centre, ai d drawing the hand 
back, they glich < vcnly through lit r fingers until *die giasns 
the buckle piece, so that in nosing her hand to V C 
pommel, they rest between. 


A CJIKA1 1 WKATHKK-CLASS. 

TaKI* a broad necked boMle, sut h as arc used for pirkh s 
or fruit-jellies, and Ml it with wafer within two or thieo 
inches of the brim ; turn a clean oil-flask upside down, 
with its neck within the pukle-butlle. Should the weather 
be set fair, the water in the neck of the flask will remain 
about half an inch nb< »\ e the level ; but if ram be near 
the water will rise gradually but quickly in ilu neck of the. 
flask ; and if ram be very near, and the niinosphne in 
consequence very heavy, the water may rise in the flask’s 
neck as much as two or three inches within a few* hours. 
No one should be without this useful instrument ; it give# 
no trouble; the water docs not reoutre changing -out- 
doors or in doors, heat or cold, are alike immaterial. In 
frosty weather it should not be forgotten that this instru- 
ment must be kept in .1 temperature above frcc rirg, other- 
wise it cannot act; and should the bottle be left full of 
water it will probably break in the ordinary course with 
the congelation of the water. 

It is obvious that this simple apparatus will not indicate 
with scientific precision the amount of moisture in the a»« 
mospherc ; but the warning given by the rise of the water 
in the neck of the flask may lie sufficient to prevent dis 
appointment in domestic arrangements, especially with 
regard to such an important matter in the household at» 
the selection rtf a good “drying day" for the family wash, 
a matter of great interest to the careful housekeeper. 
For a description of barometerSi *cc vol. 111., p. »2p. 
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COOKERY. LX VI. 

FRENCH DISHES {continued from p. 29 5). 

Veto ge au His Maigre J hi Pur A* tie Peis Verts * 
{Rice Sout> t with Green /V«ir;. — 'lake a sufficient } 
of rice, a 


quantity 


and wash it four or five times in water 


moderately warm. Add to it some thin stock, and ? 
boil it for an hour and a half. When the rice is j 
cooked, add, about an hour and a half before serving the 
soup, some pan's tie pois verts , taking rare at the same 
time that they arc well mixed, and neither too thin nor 
too thick. 


of parsley. Cut them up into pieces of the shape and 
size of dice, and fry them in butter. When .well cooked, 
add the requisite quantity of water for the soup. .Now 
put in with them four ounces of rice*- more if required — 
boil them all for one hour and a half, until the rice and 
the other ingredients are sufficiently cooked, and then add 
salt and coarse pepper for seasoning. Before sending up 
this dish to table care must be taken that there is not too 
much butter in the soup. 

His au Last (A Wee Mitt:), Carefully wash four ounces * 
of rice, and put it in a saucepan of boiling milk. The 
rice is now to be boiled for an hour and a half over 


Potage an Vennieetle ( Vermicelli Mote/*).— For this j a slow fire. Care must be taken that there is always 
dish, t.ire must be taken that the vermicelli is not too sufficient milk in* the saucepan for the rice to swell in 

old, .1 nd th.it it has not acquired any taste: the easily without terming a paste. When the rice is ready foe 

Italian vermicelli is by far the kind best suited for the j servirg up, sweeten it with a sufficient quantity of sugar 
purpose. I lave in readiness 11 sufficient quantity of good . and add five or six grains of salt. Care must be taken not 
utock for the purpose, and having passed it through a silk j to entirely cover the mouth of the vessel, 
sieve, pour it in a saucepan, and put it on the tire. When { AY* au Lait tf Annuities {Rice with Milk of 
it is boiling, put in the vermicelli, and continue to boil \ Almonds). — Detach the skin from the almonds by putting 
it for half an hour. At the end of that time, it must be I them in a saucepan with water, which you warm until it 
removed from the fire, that the vermicelli may not be • almost boils. When the skin has come off, put them in 
over-cooked, and become injured. Four ounces of ver- j fresh water. Then bruise the almonds in a mortar, and 
micelli aie sufficient to form soup for eight or ten people, ' when well beaten up, put them in a saucepan and soften 

for it must not Ik: prepared too thick. them with about a p.nt of milk. Then place them in a 

Potage an 1st micelle au Lait {Soup of Vermicelli I me cloth, and compress them until all the milk has been 
and Milk). Hut the vermicelli into a saucepan of milk, forced out. Pour this milk into the potage at the time of 

taking care to separate it well as you do so. Place the serving it up. It must be sent to table very warm, and 

pan over a gentle lire, and keep stirring it frequently, that made sweet with good sugar and a little honey. It will be 
the vermicelli may not collect together. When this has found in preparing the milk of almonds that four ounces 
been done for half an hour, the vermicelli will Ik: of sweet and six bitter ones are sufficient for three pints 
sufficiently done, and may then be sweetened w ell and and a half of milk. 

sent to table. His d la Cr/ote (Rice served in the Creole Manner).- 

Vermiulle an Lait d'e\mandes (Vermicelli with Milk Take two good fowls, which must l>c cut up as if fora 
of Almonds}. - Prepare some \ermicelh in the way prr- fricass/e , cook them in a pan with butter, and season with 
viously directed. When ready to send to table, mix it two cloves, ten pcp|>ercorns, crushed or powdered, and .1 
with some milk of almonds— see potage an ris . Thu j little saffron, and then pour over the fowls some good 

dish must be served up hot, well sweetened, and seasoned stock ; then take thirty onions, chop them up small 

with a small quantify of salt. j and fry them in butter, and then dram them. Put them 

Vermicelle an r Oigncns ( Vermicelli with Onions). — j in the saucepan with the fow ls, and boil the whole over a 
<\il some onions into thin slices, and prepare a potage ! good fire. Fight ounces of rice are now to be washed in 
in the maniuT directed for potage au ris. When the j water six times, to remove every particle of dirt, and then 
\ermicelli is put m, it should be boiled for half an hour. ! boiled in water until it swells. When sent to table the 
Vermieelle ti la far din the (Jtudisrhe Soup with : fowls and the rice are to be served separately. 

Vermicelli ). To pieparc this, the \e^cia!>lc-» directed AYj d lltalienne \ Rice dressed in the Italian 

lor potage t\ la/a/dtnthe should bo cut into slices, instead ! Manner). — To prepaio this dish eight ounces of rice 
%*f in the form of dice, the vermicelli must not lie put tn j must be lirst washed very carefully. Then foui ounces of 
until they are cooked, and the scum must lie frequently j bacon are to ’>e cut in pieces, and also a Milan cabbage, 
removed. The preparation is to be seasoned with salt : which must be likewise chopped up. The cabbage and 
and coarse pepper. i bacon are to be cooked together at a gentle heat and 

Potage d la Semen le {Soup with Semolina'.-- Strain j seasoned with some parsley chopped up, garlic, pepper, 
some stock broth through a sieve, and put it in a stewpan ‘ salt, and a little fennel. After the cabbage lias been 
over the tire. When it boils, place the semolina in it, . cooking for three-quarters of an hour, add the rice, and 
and stir the contents of the pan frequently while cooking, allow the whole to cook for a quarter of an hour. It is to 

to prevent the semolina from adhering to the pan, or be served at tabic with Parmesan chccsc. 

forming lumps. In half nn hour it will be done, when Another IVav of preparing the Same. — Wash eight 
the vessel must be taken from off the tire, at the same ounces of rice ami cook them for a quarter of an hour 
time carefully removing any fat that may be observed ■ with a spoonful of slock and four ounces of butter, 
tloating on its surface. * * 1 Now prepare a mixture of the yolks of four eggs, to 

/Wros an Taptoea {Tapioca with Milk) is prepared in ■ which two ounces of Parmesan cheese and a little coarse^ 
a similar manner to the last, tapioca being substituted for « pepper have been added, mix them all with the ncc, and 
semolina, ■ serve in the manner directed for potage. 

At: His aux Oignent {Pice with Onions).— Cut the 1 AY* ,1 la Turyue {Rice dressed in the Turkish 
onion* into pieces the size and shape of dice, using only : Manner). — Take eight ounces of ricc t and wash them 
the bulbs for that purpos ', the other pans of the onion : many tynes in water, steep them in some hot water, drain 
not being suitable. Tnen put them in a pan with a little ' them, and put into a saucepan. Then swell the rice 
butter, and let them remain on the lire until brown. Then with some good gravy soup, taking care not to add too 
pour in sufficient water to make the required Quantity of ; much. Divide the rice into two portions, taking one halt 
soup, and season with salt and fine pepper. Afterwards ' and bcatiqg it with some ground saffron, four pepper- 
pot into the saucepan four ounces of riec— or more if corns in bowder, a piece of butter, some beef marrow, and 
required - and boil them together for an hour and a half. ; a little jelly prepared from a fowl. Mix them all together. 
Ah AY* Fauhanne J t'Kam (Rice Soup). —Take four] and serve up in a soup-tureen or deep dish with the 
".arrets, four turnips, six leeks, six onions, and a \ittlc root 1 gravy soup by itself. 
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Si* 

pitgQ T of its scarcity : and a law in the reign of Henry VITL, 

• r A * which was made to regulate the expenses of the different 

VARIETIES, etc. classes, and thereby distinguish them, enacted that the 

THE advantages that have been, and still are, derived nobility in rank above a viscount should alone wear sable. * 
from the branch of commerce connected with the warm 7 'he Hudson's Bay SMt {Mustela Canadinsis) is next 
covering of all kinds of animals are great and numerous ; • in repute, and above 120,000 ar.* annually imported into 
and mutual are the benefits that have been produced for this country. The colour of this skin is light brown, and 
ihe wearer, and more especially for the inhabitants of the it is frequently dyed a darker colour, rendering it little 
uncivilised nations from whence furs are chiefly imported, inferior to the Russian fur. 

The visits of educated and entetprising men, in search of The Baum, or Bing Marts* (A fusts/a a bur turn), is a 
animals of whose covering they have been led to make a native of Europe, inhabiting forests, and preying on 
trade, have resulted in geographical discoveries most birds and smaller animals. The colour of the skin is 
beneficial to the countries they have been led to explore ; brown, but the throat part is yellow. When dyed they 
:the inhabitants having been, in many cases, thus rescued have as good an appearance as the best sable, 
from a state of barbarism to civilisation and Christianity, The Stone Marten {Must eta saxornui) is found in 
and a great portion of North America having by this stony, mountainous districts, is a visitor of farmyards, 
means been discovered. and very generally distributed through most European 

The use of fur appears to have been introduced into countries. The under fur is a bluish white, with the top 
Europe by the northern invaders of the Roman empire ; hairs of a dark brown ; the thro.it pure white. Thg 
.and as early as the sixth century sable was brought from Trench excel in dyeing this fur, hence its name of French 
the arctic regions to Rome, but the cost was far too great sable, by which it is usually known. It is also dyed in 
to allow of their use being general for several years after. England, and used for a variety of purposes to which fur* 
In A.D. 1252 the tents of the Khan of Tartary were found are applied, on account of the excellent qualities of the 
lined with the skins of sable and ermine, by .Marco Tolo ; skin, 

and in 1337 furs appear to have been rather generally The Fisher Marten is larger, and the fur fuller and 
worn in England, but chiefly by the wealthy. In the longer; the tail long, round, and full, gradually tapering 
seventeenth century, the Hudson's Ray Company having to a point, and quite black. Eleven thousand arc annually 
received a charter of incorporation from Charles if. (1670), brought from North America to this country, 

the entire trade in furs was transacted by its members, 1 'he Minx (Mustela risen}.— Th\* animal very much 

thus rendering the purchase of furs to be made at a resembles the sable in colour, but the hair is much 
cheaper rate. In 1682 was formed an opposition com- shorter and more glossy. The fur is very dutnblc and 
pany, which led to disputes which damaged the general useful, and is extensively exported to the Continent ; about 
fur trade so materially, that the two companies “the 345,000 skins being in some seasons imported by the Hud* 
Hudson's Hay Company," and “the North-West son’s Hay Company and North American merchants into 
Company" — in 1S21 united under the original name, this country. 

having then to compete with several other traders of the The Ermine {Mu stela crminca). — The animal from 
United States, Russia, Norway, &c. ; but the gradual re- which the beautiful fur callrd cram* is piocurcd is 
Auction in the price of furs has been mostly brought about almost exclusively a native of the cold le gions of Europe 
by the supply from the Hudson's Bay Territories ; hence and Asia. It very much resembles in form our common 
London is the largest fur-market in the wot Id, the com- weasel or stoat,bui ‘he colour is uf the put ok! whitCj with the 
pany having ibovc 140 establishments. The stations exception of the tip of the tail, which is black. *1 hr best 
of this company extend from the coasts of Labrador to fur is obtained from old animals, and they are taken by 
the Pacific Ocean, and from the northern boundaries of snares or traps, sometimes being shot with blunt arrows to 
Canada to the shores of the Arctic Ocean. The Territory prevent ihc skin being stained. This animal duiing 
has recently been transferred to the Government. winter becomes as white as snow, in summer dingy 

As most of our readers can appreciate the value of fur brown, and is about sixteen inches long. The tails are 
as a comfort, a health-preserver, and a luxury, it n*, v be laid on the white skin when made into articles of clothing, 

interesting to know that much above 5,000,000 skins of giving the peculiarly beautiful effect of ermine. The 

animals, to be sold by furriers, are annually imported mto spoiled ermine, called minever, is made by fixing the 
Great Britain ; and a knowledge of the qualities and ! black tips of the fails at intervals in the fur. In the reign 
characters of these furs can but be useful, especially to of Edw’ard III. ermine was only worn by royalty, and the 
ladies, when purchasing warm cloaks and nyinter wraps, practice of wearing ermine is still followed on state 

so that they may understand the value, durability, quality, occasions, although now very generally worn as the 

and superiority of the furs they select. prettiest of all furs, especially for young ladies. 

The animals which are thickly covered with fine hair, The Fitch , or Polecat ( Must eta bu tonus), is found 

and whose skins arc very beautiful and valuable as articles throughout Europe, and very generally in Great Britain, 
of clothing, naturally inhabit chiefly the northern and Tlic top hair is black, the lower or ground fur being of 
arctic regions of our globe. deep yellow ; but it is not much admired at the present 

Of the weasel tribe the Sable (Mustela sibellitta ) is time, excepting in America. It wears very well, but it 
ufffe most valuable, useful, rich, and beautiful skin brought has rather a strong smell, which it docs not seem possible 
to our country. That brought from Russia is considered to extract. 

the best and finest. Above 25,000 skins arc annually col- The North American Skunk (Mebhilis Americana) is 
lected in Russia, but a small number only is imported something like the polecat, and its skins arc imported by 
into England. The fur is browm, with grey spots on the the Hudson's Bay Company. The fur is soft and black, 
head ; and the darker varieties arc the most highly valued, with two white stripes running from the head to the tail, 
a single skin being frequently sold for £% the average which is short and bushy. 'The skins arc not commonly 
value being £2 or £\ worn in this country, and the small numbers imported aie 

There are several kinds of sable, but it is considered generally sent to the continent of Europe, 
uncertain by naturalists whether they arc distinct species, The Kolinski (Mustela Siberica). - The fur of thin 
«>r varieties produced by food and climate ; the Russian animal is called the Tartar sable, and is of a bright 
sable being easily distinguished, from the length and ful- yellow colour. It is sometimes used for trimmings in its 
ness as well as the darker colour of the fur. Even to the natural colour, but is generally dyed brown to imitate 
wealthy the use of this beautiful fur is limited, on account * sable, to which it then bears a great resemblance, as it is 
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of a uniform colour. Of the tail arc made the pencils used 
by artist* under the name of sable pencils. 

The Musquash } or Musk Rat {Fiber Zibcthicus). like 
the beaver, frequents swamps and rivers, and builds its 
habitation with mud ; it i* found in great numbers in 
North America; and to this country arc brought annually 
above 1,000,000 of its skins. The fur greatly resemble i 
that of the U.ivit, and is used by hat manufacturers 
as well as by furriers, for 
cheap muffs and tippets, 

&c. The animal bears a 
r.trong 'xlournf musk, but 
it is n«.t the animal of 
Thibet from whence the 
perfume is derived. 

The Xnt> /,/, or t 'oyfiux 
{Myof><>t aunts ^oi fins'.- - 
The nutria also tretjnents 
riven and otlvr waters, 
where it swim . and bur- 
rows ; but it is smaller 
than the beaver, vet con- 
siderably large r than the 
musquash, alt hough m its 
general appearance and 
habits it resembles both 
of these animals. Its skin was once largely used by 
hatters, and is now dressed and dyed as a substitute for 
seal. 

The Ham ^ter {Crketus vulgaris ). — This fur is brought , 
in large quantities from Central Germany ; it is short, ; 
poor, and coarse, and chiefly used for cloak linings by the i 



dress, the coarse hairs being removed and the surface very 

■ evenly cut, which mode of preparation renders it almost 
equal to the skin of the costly South Sea otter, which it 

■ excels in lightness, durability, and cheapness ; and it is 
probably oiten sold for sealskin, as when well prepared 
the skin of the beaver assumes a very beautiful appear- 
ance. The white wool from the under part of the beaver 
is made into children's hats, and formerly into ladies’ 

Ixmncts, 'lhc skins ye 
imported by the Hudson’s 
Ray Company, though the 
antmai is considered to 
iu\c* been once an in- 
habitant of the liritisli 
Isles. 

The Otter {l.utra vul- 
gar is % Ltt! re, Cana Jens is). 
■—This skin is not so 
commonly u*>ed in Eng- 
land as in Russia and 
China. It comes chiefly 
from America, but from 
thi.i cuuntr\ a supply is 
also obtained, the fur of 
the animals of both coun- 
tries being \ery similar. 
That of the otter from the East Indies very short. 

The Sea Otter ( Enhydra The fur of this 

animal is very thick, soft, and woollv. and much valued 
by the Russians and Chinese; but the animal u scarce, 
and therefore this skin is not in common use. 

The Seal [Photo ).-- There are many varieties of this 
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Crocks. The colour of the Kick is A yellow-brown, the animat, but the seals of the South Seas and of the north* 
K1K black with a few light spots ; and no doubt this ! west coast of America are those generally used for furs. 

may be recognised as made into cheap mulTs and j The hair of the seal is very coarse, but it covers a beau- 
collars ; the hair being short, glossy, and spotted with j ti fully* fine silky fur, and, when properly prepared, is 
white. It is a pretty fur when made up in its brown and ; made into very "expensive articles of ladies' dress— at the 
*4ack strips, to be worn as a cape, or tor carriage mgs. ! present time into muffs, jackets, and collars. It is seldom 
The Pent' it sky comes from the south-eastern territories I now used in its natural state or colour, the roots of the 
of Asiatic Russia ; it is beau ti full v marked like tortoise- j hairs that arc deeply seated in the substance of the thick 
shell, but the fur is short, and chiefly used as cloak linings i pelt being either cut out or extracted by a process of fer- 
by the Russians. I mentation, produced bv allowing the skins to remain 

The Reaver (Castor Amfrhwnts }*—' The skin of this ; together, which causes the hairs to fall out from the down 
animal has been in less demand by hatter? since silk hats j or pelt, leaving to the skin when dyed dark brown or 
have been worn ; but the fur is still used few articles of i black the appearand of rich velvet 
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Tke Fox (y*tofsfitivms}.-~ Many varieties of fox-skins | (Lehws gladalis\~~ This fur is made into cloak lining, 
tie brought to this country, but the black fox and silver ana. when dyed, looks extremely rich, but it is not strong* 
fox, from the arctic regions, arc the most valuable. The I Tie Rabbit ( Lepms atnieul m\~ The skir. of this timid 



cross and red foxes are 
:iscd in Russia for cloak 
linings, the blue and white 
foxes in this and other 
countries for ladies' dress. 
t The Wolverine \Gulo 
fuse**) is only found in Nor- 
way, Sweden, ami North 
America. The colour of 
the fur of this atum.il 
passes in the winter from 
dark brown *to black, and 
is chiefly use* I in (rermany 
for cloak linings. • 

The Bear Vr$u.(\ — 
There are several kinds of 
bear-skins used by furriers. 
The skin of the black bear 
of North America ; Vrsus 
Ameruanm) is used in 
this country for military 
purposes, rugs, and cam.tyc 
namnier-doth*, and on the 
Continent for coachmen** 
capes and wrappers. the 
servants there being well 
protected with fur. In 



hide creature is made use 
of for a gic.u variety of 
purpose*. It is dressed 
and dyed in imitation of 
expensive furs, the wool is 
made into a tine delicate 
cloth, and the skins are 
still used by hatters. The 
skins of our silver-grey 
uibhils are much admired 
in China :md Russia, and 
the Hudson's Hay rabbit's 
skin is particularly tine and 
beautiful in length of hair 
and texture, but it is 
rathe* too fragile to 
\ety much used as an 
article of dress. ^ 

The II hi ft Polish Rabbit 
gives the *km most gene- 
rally usul for imitation of 
ermine, and is used for 
clonk linings jackets, &c., 
and, being extremely useful 
and cheap, it is imported 
in large iprmtrtics. 

7 he Jsquniel (St turns 


K otectccl with lur. in me .yurttss (..x< /urns 

ussia it is used for sledge coverings. There the skin vulgaris ). — The skin of this little aninu.l is brought 
the young animal is greatly prized for trimmings, ‘chiefly from Siberia and the noith of Kurooe. Rurtsua 
coat linings, and for many other articles of costume. ! supplies a very large number; and, indeed, of all our 



Tli Grizzly Bear f Ursns ferox ) gives its skin for 
similar uses. 

The White Polar Bear is not common, but the skin is 
frctrucntly made into rugs, which are bordered with those 
of tnc black bear. 

The Brown or Isabella Bearskin was at one time very' 
valuable, and much used as a fashionable fur in this 
country ; but it is now little worn. 

The Hare . — Felt hats are made of the woo] or tinder 
for of the European grey hare {Lepms timidus) % and the 
skin is now extensively used for chest* protectors. 

The White Hare of Rsnsia and the Polar Regtcnt 


furs, this seems to be the most commonly used, ns it 
is very light, warm, and durable ; and our imitation 
sables .ire the lighter squirrel-skins dyed. 

The Siberian Squirrel varies in colour from a prail to 
a dark blue-grey. The under parts are white, forming 
excellent cloak linings and jaekrts. 

The Chinchilla ( Chinchilla loni^cra).— Of this fur 
there are two varieties. One is tirought fi orn Lima, 
the other from Buenos Ayres and Arh.i. 'flic furs 
from Lima arc short, and inferior to tho-.#« fioin lluenos 
Ayres ; and from Arid we have the dark* M and bc»t 
coloured, Tlie colour, to be good, vliMild be- silver-grey 
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shading lo a dark grey, and black. The animal is in interments in vaults and catacombs, owing to the rcgula* 
appearance between a squirrel and a rabbit, having the tions, which require lead coffins to be used.* 
agility of the former with the habits of the latter. The The charges for a private brick grave, seven feet in 
fur is so very soft and beautiful that it is only adapted length, in a first-class portion of the ground, are— at 
for ladies 1 wear, and it is greatly admired in France, Highgate or Nunhcad, /8 ios.6d.; Norwood, /8 10s. 6d; 
Germany, and Russia, and at the present time very Kensal Green, £g us. 6d.; Leyton or Stratford, /io las,; 
extensively used in England. Great Northern, £$ 18s. ; Victoria Park, £S 6& 5 

The Racoon (Tracy on lotor ), — This animal produces and Bow, /8 is. 
a strong useful fur, which is chiefly made use of in For a second-class grave of the same kind the prices 
Germany and Russia for lining coats ; but it is imported are Highgate or Nunhcad, £$ 7s. 6d.; Norwood, 
first into this country in rather large quantities. £6 8s. 6<L ; Kensal Green, £S 10s. 6d. ; Brompton, *. 

The Common lUuiger (Metes vulgaris). — The skin of /5 7*. 6d. ; Leyton or Stratford, /8 8s. ; Abney Park, 
this animal is not much used, on account of the wiry Z5 18s. 6cL ; Great Northern, £4 15s.; Victoria Park, 
nature of the hair; but that of the North American £4 14s. 6d. ; and Bow, £$ ^93. 

badger has a soft, fine fur, which renders it serviceable For a third-class grave the charges are r— Norwood, 
lor the same purposes as most of the large furs. /$ 7 *. 6d. ; Kensal Green, /$ 7s. 6d. ; Leyton or 

The Cat (Felis domestica^-ln Holland the cat is Stratford, £$ 5s.; Abney Park, £4 17s. 6d. ; Great 
bred for its fur. The skin of the wild cat (Felis cat us). Northern, £2 4s. 6d. ; Victoria Park, £4 is. ; and Bow, 
round in flungary, is brownish grey spotted with black, £4 18s. 

.ind is so extremely durable and soft that it is used for For single interments the cost is considerably less, the 
cloak linings, and wrappers for open carriages, and price for an adult in first-class ground at Leyton or Strat- 
railway rugs. lord being £$ 3s. ; at the Great Northern, £1 155. ; and 

The Canada lynx (Felis Canadensis) and Lynx Cat at Bow, £\ 15s. For a child the costs arc Leyton or 
i Felis ru/a ). — Of these animals the fur is very beautifully Stratford, £2 2s . ; Great Northern, £1 3s. 4d. ; and Bow, 
soft and long, of a greyish colour, and sometimes in the £ 1 , and £1 5s. 

Norway lynx spotted with brown ; the belly white, silky, Adult single interments in third-class ground also vary 
and often spotted with black. It is dyed sometimes black, considerably. The prices at Highgate or Nunhcad arc 
but is not at the present time much used, although we £2 2s.; Norwood, £2 2s.; Kensal Green,/* 2s.; Brompton, 
occasionally sec very pretty muffs made from the best £'• 16s. ; Leyton or Stratford,/! is. ; Abney Park, £2 ; 
fc;nd of this fur. Great Northern, ns.; Victoria Park, £1 2s. 6d.; and Bow, 

The Crete Muffs and Tippets now 30 much worn are £\ 10s. ; while for a child the charges arc reduced to 

made of the feathers of an aquatic bird inhabiting the Highgate or Nunhcad, /1 10s.; Norwood, £\ 10s.; Kensal 
northern regions, and arc brought in large quantities Green, £\ 12s.; Brompton, £\ 6s. ; Leyton or Stratford, 
from the American fur countries. 15s. ; Abney Park, £\ 15s.; < 'treat Northern, 7s. 4d. ; 

Sheep skins are used by furriers for linings of cloaks, Victoria Park, qs. 6d., and 12s. 6 x 1 . ; Bow. 15s. 
military purposes, mats, &r. In the unconsecrated portion of the ground at the Great 

The Astrakhan Coat-skin, from Russia, is also much Northern the charges are les»s than in the consecrated 
used for muffs and trimmings, and is usually dyed black, portion, being, for private graves, in first-class ground, 
The woo! of the young animal is the finest. £$ 10s. ; in second-class ground, £4 2s. 6d. ; and in third- 

class, £2 os. 6d. Single interments in ly*st-class ground 
are, adult's, / 1 12s. 6d.; child's, £1 is. 8d.; second-class, 
DEATH IN THIS HOUSEHOLD. 18s for adults, us. for children ; while an interment in 

. third-class ground is 10s. for an adult and 6>s. 8d. for a 

ni ‘ child. 

As the incurring of only a moderate expense in interments At all the cemeteries a certain time is appointed for 
is often an object to the survivors, especially where they r general interments. The general time is three o'clock in 
are left in straitened circumstances, we will now give j the afternoon for the Highgate, Norwood, Kensal Green, 
information about the expense of burial in the various J and Brompton Cemeteries, but interments may take place 
metropolitan cemeteries. j at other hours on payment of an extra fee of seven shillings 

Of course, interment in a brick vault is the most costly, ! and sixpence. Leyton and Stratford are open for burials 
and is only suited for those in comfortable circumstances, j from ten to four, and the fee for interring at other hours is 
The price of such a \ault at Highgate or Nunhead J five shillings. Abney Park is open from tsvo, the extra fee 
Cemeteries is / 4 9 7s. fid. ; at Norwood, /41 7s. 6d. ; 1 for burial at other periods of the day being seven shillings 
Kensal Green, Z49 7s. 6d.; Brompton, /40 7s. 6d.; Leyton J and sixpence. The Great Northern Cemetery’s hours 
<>r Stratford, Z 4 ° ,os> ; Abney Park, /51 7s, ; Great j for interment arc from ten until four o’clock, and the 
Northern, Z35 17s. 6d.; Victoria Park, /40 13s. 6 kI; and , time appointed for the purpose at the Bow Cemetery* is 
Bow, /44 3s. If the vault, however, is only made large 
enough 10 contain six coffins the charges are: Highgate 
or Nunhcad, £y) 2s, 6 h 1 . ; Norwood, Z33 2s?6d. ; Kensal 
Green, £y) ss. 6d. ; Brompton, 428 6s. 6d. ; Leyton 
or Stratford, £29 10s. ; Abney Park, £40 7s. ; Great ! 29, New Bridge Street ; Norwood, 70* King William 
Northern, £27 14s. 6d. ; Victoria Park, /3t 16s. 6d. ; j Street; Kensal Green, 93, Great Russell Street; Hromp* 
.md Row, /34 19s. i ton, 12, Haymarket ; Leyton and Stratford, at the 

The Cost of burial in the public vault at Highgate or cemetery* ; Abney Park, 23, Moorgatc Street ; Great 
Nunhcad, is /8 8s. ; at Norwood, £7 7s. ; Kensal Green, Northern, to, Vernon Place, Bloomsbury ; Victoria 
/8 8s. ; Brompton, £6 6s. ; X ictoria Park, £6 8s. 6d. ; Park and Bow, at the cemeteries, 
and at Bow, £7 7s. ; It is advisable also to communicate, as soon as possible, 

For interment in the catacombs the lowest charges are, with such of the relatives and friends of the deceased as 
for Highgate or Nunhcad,/ 17 10s.; Norwood,/ 19 17$. 6d.; ; may be jrished to attend the funeral This may be done 
Kensal Green, /19 5s. ; Brompton, /f2 12s. ; Leyton or cither by some friend calling on them, or by letter. If 
Stratford,/ 15 15s.; Abney Park,/ 14 17s,; Great Northern, j the latter course is adopted, forms like the following, 
/10 15s, ; and Bow. £14 14s. ! which only require the name, place, and date to be filled 

it must bo remembered that additional expense attends ; in, are very convenient They are to be had ready 


alter one. 

Prospectuses of the metropolitan cemeteries may be 
obtained by writing for them to their respective office^ 
The office of the Highgate and Nunhcad is situated a? 1 
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printed In a black-letter type, on bbck-edged mourning 
paper . 

The favour of your company Is requested on — next, the 

— of , to attend the faner.t! of Use late . The mourner* 

will assemble at — late residence. — . at — o'clock, to pro- 
ceed to . 

Sometimes the duty of inviting the mourners devolves 
upon the undertaker. In this case ihc following lorin is 
usually employed. The object of requesting an early 
ih»wer is lor him to learn wh. t number of mourning 
coaches will be required : — 

The favour of company is requested to attend tin* funeral 

of the late , on - — next, the . The mourner* will as* 

sembte at , and tlvn proceed to — — . An early hiymvct to 

— undertaker, mil oblige . * 

In cases where the death has occurred in a wealthy 
family, and where, consequently, no expense is spared on 
the funeral, mourning coaches are sent to the houses of 
nil who arc to attend the funeral, to convey them to the 
residence of the deceased, where the mourners ure to 
assemble. Under these circumstances forms of this 
kind are sent out : — 

The friend* of the lair , of , request the favour of 

ams|>»nv on next, the , to unite with them in pav- 
ing the hot tiihute of p"-;* t !<» the iIivuumhI, -- - , and (orwhuh 

i«srp «• :i niMiirmiig to.-iib will c.\W for at to convey — — 

u» Ute rrudence. . An early answer to , undertaker, 

will oblige • — , 

It is also customary w ith some families to return thanks 
for the kind inquiries that may have been made during 
the illness of the dvccaad. This may be very con- 
veniently done by means ol the following printed letter: — 


return th.mks f*»r 


t .r.*l i: 1 j i rie,. 

The various kinds of mourning stationery are sold by 
axil retail stationers, ami note-paper, cards, and envelopes 
can readily l>e obtained in all depths of border. The 
envelopes ate generally adhesive, with an embossed 
cameo device on the flap, but it is not unusual to impress 
a seal of black wax in addition. 

OI>US AND KNDS. 

Dutch Method of Salting Ha rings . soon a? the 
herrings arc out of the sea, the Dutch barrcllcr kills them, 
draws them, leaves the roc, or eggs, washes them in fresh 
water, and liquors them. Then he puls them into a tub 
of strong brine, made with fresh water and. sea* salt, in 
which they remain twelve or fifteen hours. When taken 
out of the liquor, he lets them drain, then lays them in 
Deds in the keg, or barrel, the bottom of which is am red 
with a layer of salt. When the keg is full, he puts on a 
layer of salt, and stops down the barrel closely, in order 
to preserve the brine, and prevent their taking vent, 
juthout v/hith precaution the herrings could not be pre- 
served. As soon as they are landed he proceed* to the 
second salting, which is done as follows: — He knocks 
out the heads of the barrels, takes out the herrings, 
which are washed and cleaned in their own brine, after 
which they arc rc-barrdled in new casks, the heads laid 
outside, and the tads in the middle, pressing them down, 
so that the barrel holds nearly one-third more than it did 
at first. The fisherman Benkels, in the fourteenth century, 
invented the art of salting and packing herrings ; and after 
introducing it into his own country', Flanders, he went into 
Finland and established it there, from w'hencc it spread 
to all the Baltic Provinces. Benkels died in Flanders, but 
the benefits which he conferred upon mankind by his art 


have not been forgotten by crowned heads, as is too often 
the case. Charles V. once visited his tomb. Peter the 
Great gave a pension to one of his descendants. And in 
1856, Alexander II., Emperor of Russia, went to the little 
town of Bcrgo, where he laid, with great ceremony, the 
first stone of a monument to the fisherman Benkels-— a 
real benefactor to his race. 

Jles/phti/ia Die hit. — To one gallon of soft water put 
two ounces of bay-salt, two pounds of common salt, two 
ounces of saltpetre, and a handful of bay-leaves, chopped 
small 1 boil and skim it, and pour it over the meat. 

Diehl t for Tongues.- Water and porter, each one quart; 
saltpetre, four ounces ; bay-salt, two pounds; common salt, 
two pounds, bimnurr together and skim, and pour it hot 
over the tongues, which have l>cen rubbed four days with 
sugar, salt, and saltpetre. The tongues having lain in 
the pickle for eight days, will be fit for use. 

/famburg Dickie . — Water that has been tailed, one 
gallon ; common salt, one pound ; coarse sugar, one 
pound and a half; saltpetre, two ounces; vinegar, hall 
a pint. Simmer the above, and pour it over the meat, 
which will be ready for smoking in three weeks. 

Mutton 7 /riwj.— The mutton for the purpose should be 
very fat. Mix two ounces of raw sugar with one ounce 
of 'common salt and half a tahlespnonful of saltpetre. 

: Kub the mutton ham with this mixture, and place in a 
pan ; beat it, and turn it twice a day for three successive 
days, at each time throwing away the brine which exude* 
front the meat ; then wipe it. and. rub it again with the 
mixture as before. On the morrow beat and turn and 
wipe it as before, and repeat this for ten days, taking 
care on leaving it after each salting to have that side 
uppetmost which was undermost hclorc. Let it then be 
smoked ten days. 

To restore Fading Flowers*—* Should the flowers bo 
nun h withered, and beyond the elfin ary of cold water 
readily to restate, plunge their stalks about an inch deep 
into scalding water, and by the lime t: » water becomes 
cold the flower* w jU be restored and f*»sli. Cut off the 
lends of the st-sll: • which have been softened by the 
j scalding walci, .mu restote the flowers to the vases in 
j c dd water. 

Jo render Ladies' Dresses huombustible . - - Half the 
weight of whitening mixed with the starch will render lace, 
net, muslin, gaurc, or any other light Muff, perfectly unin- 
flammable. As white dresses are much worn at evening 
parties where fires are often kept in tin* grates, and 
numerous ladies have been burnt to death by means of 
their dresses catching light whilst dancing, it is hoped 
this useful receipt will not be forgotten by any lady in the 
i habit of attending balls and parties. This receipt is 
| equally applicable to the lace flounces and other trimming* 
! with which silk dresses are usually adorned. 

I Other Receipts. — Dissolve half an nunc** of alum or 
j sal ammoniac in water, and mix it with the water in 
i which a dress is to Ik: rinsed. By this means the dress 
j will be rendered incombustible, or at any rate so slightly 
1 inflammable that it would not take light readily ; but 
| should it happen to do so it would lx* consumed without 
flame. Any Ita'ii or cotton fabric prepared with a solu- 
tion of sal ammoniac or phosphate of ammonia may be 
brought in contact with ignited bodies without danger. 
Stuffs so prepared will carbonise, but not inflame. Alum 
or sea- salt in solution may be employed for the tame 
purpose. 

To distinguish Cotton in IIW.-Thc portion of the 
material may be tailed f*>r a short time in a satui alrd 
solution of caustic soda, when all the wool that may lie 
present will dissolve, while the cotton is hardly injured. 
If the number of threads in the portion of tissue employed 
m the experiment has been previously counted, it tin- 
?!:i?s be ascertained what proportion the threads of wool 
' t -r to those ot cotton. 
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BEES AND BEE-KEEPING. 


mri;Q a vn mrir vvwi vn T ! will proceed to give directions for keeping bees, and oflfer 

BEKS AND BEE-KEEPING.*— I. , advicc as t0 thc best way of managing them. 

Tlir. subject of bee-keeping was thought worthy thc study ! of the Hive *-- A home for the bees must be first 


• WUkkIM. i,th. 


Ok otrxsN, 


and attention of many learned men among the ancients 
— Greeks a'* wet! as Romans. Pliny tells us that Aristo- 
machus made them his study for more than fifty years. 
Phdiscus spent much of his time in the same manner; 
Aristotle wrote on :h<* subject; and Virgil refers to this 
insect in some of Ins verses, 

Thc order to which this insect belongs is that of 
Hymenoptcra : and tin* family that of thc Aputo i s from 
apis, the Lai m for bee). 

This order includes .ill 
insects possessing four 
membranous, gauze - like 
wings, of manual sizes. 

The species to be t roiled 
of is known as the Apis 
me l lifted, or honey-making 
b( c t of Linn.rua, of which 
thcic are two species to 
lie found in Europe- tin* 
difference consisting in female, 
the deeper colour of ring., 
that encircle thc body of 
those inhabiting the south ; 
and three clashes, com- 
posed of the queen bee, 
thc drones, and the 
workers, inhabit the hive ; 
but on the queen mo**t 
wonderfully rests the sole 
government of the com- 
munity. 

Thc management of 
these interesting insects 
may be made, by those 
persons who have the 
good fortune ti» live in the 
countr y, a very nice house- 
hold occupation, and to 
many a source of pe- 
cuniary protit ; tiler. fore, 
no person who h .s a 
garden should be without 
beet. In making tins 
assertion it must be borne 
in mind that thc quantity 
of hone) made by bee* 
depends on the kind of 
hive used for them to 
work in. Straw hius 
are recommended at the 
South Kensington Mu- 
seum ; also by Messrs. 

Neighbour, of Holborn ; 
as well as by the most 
experienced writers on 
the management of bees. 
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or those who simply keep bees for amusement or scientific 
experiments. These hives are made of stout glass, and 
admit of only one bell-glass for deprivation, and are 
therefore less profitable than others. 

The first outlay for bee-keeping is not great ; while the 
returns of each honey harvest arc often very considerable, 
and clc.tr gain, and when conducted on a proper principle 
will form no mean item in the domestic economy of the 


provided, and a good and cheap* one may be made by 
taking a large straw hive face illustration on next page), 
and cutting it across at about one-third of its length from 
the upper end. Into this end must be fitted a round piece 
of wood, about an inch in thickness, having in its centre a 
hole about an inch and a half in duuncter, fitted with a 
cork or bung. Another hive of ordinary size must be placfd 
ovvr the cut one. This is tailed capping. When the bees 

appear about to swarm, 
thc cork must be removed, 
and the cap placed over 
the board.. This acts**as 
a bcll-^Liss. and the honey 
collected iii it will be as 
good that taken from 
the most costly set of 
bows. A coat of Roman 
.eniont, laid over the ex- 
it nor surface of the hive, 
will render it strong, and 
protect the bees from heat 
and cold. Seventy-two 
pounds of fine pure honey 
weie taken in one season 
fn rn a hive of this con- 
sum timi. 

Glass hives arc objec- 
tionable. as bees like to 
work in the dark free from 
observation. Their na- 
tural abode is in a hollow 
beneath a bank or foot of 
a tree, or some .secluded 
daik situation ; therefore, 
it I. ad visible to allow 
them to live as close to 
nature as possible, and 
the strafe hive certainly 
appmaelu -> ncau r to their 
t.nte than any uih* r. 

I he old straw hive has 
• h i n • if late > cal -- i « -placid 
b- tiMi.v Miyii'Ki'i;! and 
•i*. 're huttum. contn- 
;..:ne-. What < wild be 
>e..-u cruel and unprofit- 
able than the pr.uticc of 
killing thobcei murder to 
obtain possession of their 
honey, and thu-% destroy- 
ing. in mere wantonness 
and ignorance, the lives 
of multitudes of creatures, 
who, if permitted to live, 
nave been ready 
Resides, by the 
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would 

Glass hives are Used by ladies, j to work again in thc following spring ? 


old process the brimstone which was used in autumn 
suffocating the poor insects, destroyed thc flavour of thc 
honey, and filled it w ith the dead bodies of its industrious, 
clever little producers. 

Therefore, the best and most convenient form of hive 
is that which allows of the honey being taken when 
desired, without injuring the bees : of obtaining it in its 
purest form ; and of affording means for increasing the 
accommodation of thc bees when necessary, to prevent 


item 

extensive agriculturist ; while to others it may be made 
a little income, since from* a single hive £\o or a j them leaving the hive, or swarming, as it is called, from 
year may be easily gained. I want of accommodation. 

We will not enter into thc history of honey or honey* ! Hives to meet all these necessities are now constructed 
bees, which have both been well known from the earliest ! in great varieties of form and snatcn.il, some of which can 
times i but leaving their description to thc naturalist we : he eafclv managed bv a child; and although it must ever 
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be borne in mind that a hive of very simple construction 
is quite as serviceable as another far more elaborately 
contrived, still it must be admitted that an increased atten- ; 
tion to the comfort and happiness of the little industrious 
insects is only a duty on the part of those who keep 
them ; and the improved straw hive, previously described, , 
is decidedly the prettiest and most picturesque, and is 
very inexpensive and simpte ; but the choice of a hive 
must be left to those who intend to keep bees. 

m n ‘j.’ . / ji . f* * . «••• r f i . , , 


Position of the Hive. — The proper situation of a hive is 
of the greatest importance. The early morning sun is 
not beneficial to bees, for it induces them to go out too 
- early, and the cold spring mornings are likely to cause the 
death of many; besides, the e^rly light induces them to j 
commence their work too soon, and they would be tired 
before the day's toil was over; in a general way, bees do : 
more work between eight and twelve o'clock than any ' 
other time. Whatever be the position chosen for the hive, 
the sun must shine upon it at one time in the day for a 
short period, and a south-east aspect is recommended as , 
the best. 

The hives should be placed on a stand at some little 
distance from the ground. <»\er 
a dry, sandy soil, care being 
taken to make it slope front- 
ways to throw off tne r.un ; 
die spot chosen must not be 
near the droppings from 
houses, sheds, hedges, or ikv>, 
but sheltered by a vail on the 
cast; and it is well to j.licc 
the stand in a sort of small, 
well-made, open shed, with a 
few shrubs planted about it ; 
high trees are to lx* a\ nided, 
as the bees, in returning 
heavily-laden to the hive, are 
apt to be killed by being 
blown among the branches, 
or are likely to^be knocked Mj 
down to the ground. 

If trees arc near the hive 
they should be low, and at : 

the sides of the hive, leaving ^ 

the entrance free; and low ^ * 

trees would be found con- "****■ ... * * 

venient in the event of the * raw 

bees leaving the luve, as, if 

they settle cm low trees, they are the more easily 
caught. 

Danger from Animals and Insects . — Bees must be 
carefully guarded from many dangers, to which they arc 
subject from the invasions of insects and small annuals. 
Caterpillars destroy the combs if allowed to enter the 
hive ; but if the stands arc placed on a single foot, or 
the feet so placed under the foot-board as to leave a 
projecting ledge, caterpillars and some other vermin will 
be prevented reaching the luve. Moths are very trouble- 
some and destructive also, and the evening is the tunc 
or the greatest danger from their visits; therefore the 
entrance should be partially shut at the close of day. A 
trap for catching moths may be made of a bottle or 
other vessel, with a long narrow neck, increasing gradu* ; 
ally to a wide mouth. If the bottle is placed under the i 
hive with a light in the neck, it will destroy numbers, as • 
moths, it is well known, are attracted -by light. But the i 
stock of bees, if sufficiently strong, will prove the greatest ; 
protection, as they arc willing ana able to destroy these 
intruders ; therefore attention to the condition of tne hive, : 
as before recommended, prevents many of the evils to ! 
be guarded against or rectified. If the hive attacked by ! 
moths be weak, it must be united to the bee* in another 
hive ; and periodical fumigation, or cutting away such 




combs as contain grubs, must also in some cases be 
resorted to, hut care is the best preventive. 

As the cold weather approaches, and the bees become fl 
sluggish, the field-mouse becomes an enemy to the hive, 
which he has not dared to attack before. Commencing 
with the lower combs he ascends to the top of the hive, 
clearing away all the honey, and, perhaps, even leads other 
bees to come in and help him in his plunder, attracted 
by the smell of the honey he has scattered and wasted 
o*. the board ; and the surviving bees will then in dis- 
gust leave the hive. By having the straw hives coated 
with Roman cement, the mice will be prevented nestling 
in the straw-work, and thence spccuily making their 
way into the interior ; and by narrowing the entrance 
they may be kept out ; also by resting the hive on the 
stand in the manner described a preservative from 
caterpillars. Snails and slugs enter the hive only acci- 
dentally, they do not care for honey; but they occasion 
great confusion and alarm in the luve, although they 
are soon stung to death, and covered by the intelligent 
inmates with “ propolis" <a glutinous substance which the,, 
bees use for filling up chinks or fixing substances), to 

{ ire vent the ill effects of putre- 
action. Toads ami frogs will 
kill bees, but they seldom have 
an opportunity ; and (owls will 
not only kill and cat bees, but 
annoy and disturb the hive ; 
tliciefore, as a garden is pretty 
certain to be secure from the 
visits of the poultry, it will be 
a safe place for bees, in 
countries where luards alxnnul 
the bees arc destroyed by 
them, but in England there 
is little feat of mischief from 
their visits. Wood-lice limy 
be produced by the stand 
being made of old wood, and 
the hive may be annoyed by 
them through standing too 
near an old hedge ; be careful, 
therefore, to luve the stand 
- ur&v made of new wood, and strew 

soot on the gtoumi as a pru- 
wvJ 1 r ' teuton against the attacks of 

r Hi vibS. other insects. Ants' nests 

should be carefully destroyed, 
and glass rests for the feet of the stand of the hive are 
good preventives to the intrusions of tho bees’ enemies 
generally. 

If bees arc found to he infested with a small red insect, 
which sometimes adheres to and feeds upon their bodies, 
a fumigation of Morocco tobacco will kill the lice without 
injuring the lxes. The webs of spiders should be cat dully 
cleared away w henever they appear near the hives. Wasps 
and hornets arc very obnoxious to bees, and their nests 
must always be dug up and destroyed. The perforated 
zme door excludes w asps, hut it must not be kept closed. 
Sparrows, swallows, and a little bird called the house-lark, 
arc enemies to hives ; from these the bees must be guarded 
in the best way that they can be without killing the birds, 
so useful in other ways. Bees, it has been already shown, 
prove themselves dangerous to one another, by strong 
Lives attacking weak ones, therefore union is the remedy ; 
avoid also placing hives too near each other, and a weak 
stock near a strong one. With proper care sod attention 
all these little difficulties may be easily surmounted ; but 
by neglecting proper precautions, and allowing the enemy 
to be unmolested, the amount of mischief that will be 
rapidly effected will be as great os it will be surprising ; 
but it is a well-known fact that there is little success with- 
out patience, trouble, and perseverance. 
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DOMESTIC MEDICINE. --XLVI. 

PARALYSIS. 

The word paralysis is derived from the Creek word 
*upakvnt f a loosening aside. Palsy is the English of it, 
and signifies a loss or diminution of nervous power affect- 
ing one side, or part of one side, or both sides. The sub- 
ject admits not only of popular explanation, but of some 
hints of a preventive kind, which, if taken, may prolong 
many lives, and guard against paralysis. 

Symptom «. Every case of loss of power in a limb or 
other part is not, strictly speaking, a case of paralysis. 
Muscles, alter being the scat of severe pain or aching, are 
often weak and power! .-us, as in some kinds of rheumatic 
pains ; but the pain being removed, the muscles gradually 
recover themselves, and act again as before. True 
paralysis, or loss of the power of motion in a part or on 
one side, often occurs without any pain having been felt. 
The best way of helping a non- medical reader to under- 
stand paralysis is to describe a typical ease, and the 
different kinds of paralysis in the light of that. Some 
forms of paralysis are strictly local ; some are in their 
nature more serious and more extensive than others ; 


the body. But, it will be asked, how cpme the nerve* 
fibres, or the wires, so to speak, to be cut or severed ? for 
palsy happens generally without ^any violence, and is 
therefore, to non-medical persons, the more mysterious 
and appalling. 

The mischief happens, very generally, at the centre, 
inside the head or spinal column, where external violence 
is least likely to be felt. Nerve-fibres are broken gene- 
rally in one of two ways. First, by a gradual more «r 
less insidious process of bad nutrition in the nervous 
substance, leading to a gradual softening if it, until fibre 
after fibre breaks, and a steadily increasing interruption to 
the transmission of nerve-power happens Secondly, and 
more rudely and suddenly, by the rupture of a blood- 
vessel, letting out a little blood' suddenly irfio the nervous 
substance, and so tearing it up and breaking nerve-fibres. 
Generally, indeed, even in the first gradual and insidious 
form, there is some fault of the blood-vessels, which 
impairs their elasticity and their permeability, and which 
renders them apt to break and give way. Here, then, is the 
explanation of paralysis —breaking of nerve- fibres, so that 
the will is not transmitted from the brain, nor the sensa- 
tion from the skin and muscles. In other words, the wires 


some are essentially temporary ; others arc cither wry of the great human telegraph arc cut. If the softening is 
slow of improvement or practically incurable. slight, not much harm may be done. If the blood-vessel 

To take, then, a typical case of paralysis: A man finds that gives way and lets out blood is a tiny one, the clot 
one day that ho cannot move his right leg so freely as will not do much damage, and will soon be absorbed. In 
usual; he drags it, instead of lifting it up like the other, cither ease a cure, or almost a cure, may result. On the 
He cannot use his hand in the usual way to write or cut other hand, if the softening of the nervous substance is 
his meat. He cannot raise it to his mouth as usual. ; advanced, or if the blood-vessels are very faulty, the pros- 
Perhaps his speech is a little thick, or his memory of I pcct is not so good. 

words is imperfect, or he may not be able to speak at all. j Causes .-’- What arc the things which favour the occur- 
1 1 is face may be a little drawn to one side— the side oppo- rcnce of paralysis, which spoil the ner\ e-fibres, or the blood- 
Mte to that paralysed, because the muscles of the healthy vessels? In some eases this is a sort of constitutional 
side of the face, not being counteracted by the muscles on disease, which comes on without much apparent cause 
the other side, draw the face over. The tongue is pushed 1 But there are some things which favour it, which it is our 
by the muscles of the healthy side towards the paralysed [ pnncipal duty to explain. Such are care and anxiety, and 
side. But neither the face nor th£ tongue may be affected. | an exhausting use of the mind, or the brain, which is the 
Such are the essential symptoms of a palsy. They may j mind's instrument. Let people not be over-anxious, nor 
come on without any premonitory symptoms, or they may over-work their minds, nor apply themselves too mono- 
have some previous symptoms such as headache, giddi- J tonouslv to one occupation ; for this w ill induce exhaustion 
ness, or undefi liable pains, or M pins and needles” feeling, j of the brain, and paralysis. Then, intemperance of all 
or numbness in the side which becomes paralysed. The kinds is very injurious to the nervous system and its blood- 
palsy may be unaccompanied with other symptoms, or it , vessels. Spirit-drinking or beer-drinking in excess arc 
may bo accompanied by confusion of ideas, or by a gie.it ’ perhaps the worst kinds of intemperance. These are two 
depression and tendency to cry. The consciousness is things which lead towards paralysis. There are other things 
not lost in simple paralysis. When loss of consciousness . which, in a person at all predisposed to paralysis, arc apl 
supervenes on paralysis, the ease becomes one of apoplexy, to bring it on. Among these are extremes of temperature. 
If the paralysis is very slight it may soon get well; and . The w-intcr is very trying to people with any tendency to 
oven in severe cases there may still be great improvement, paralysis, and the colder it is, the more trying. A very 
The recovery of power is generally greater and quicker in j not sun, too, has a similar effect. The cold drives the 
the leg than in the arm. When the arm recovers power 1 blood of the body inwards, and loads the blood-vessels, 
quickly, it is a very favourable sign. j The great heat applied to the head expands the blood- 

Theoty of Paralysis.- Paralysis depends on the inter- j vessels till they break, 
ruption of the current of nerve* force proceeding from the 1 Treatment . — When paralysis happens, a doctor should, 

brain or the spinal cord to all parts of the body. The of course, be sent for. Pending his arrival, the patient's 
nerves of the body proceed for the most part from the ■ head and shoulders should be raised, his cravat, or any 
brain and the spinal cord. Thebest way of understanding j other tight clothing, removed. If he is cold, the feet 
the occurrence of a sudden loss of power or feeling in the ! should be put into hot water and mustard, and a mustank 
side is to take the electric telegraph for an illustration. > plaister should be applied to the neck. Persons who have 
It is no mat ter how perfect the electric instrument may be • had a paralytic attack, or who arc liable to one, will 
at head-quarters, if some evil-disposed person cuts or snaps * greatly add to their chances of life and recovery by simple 
the wire ui its course there will be no communication of sober "living, by not being too anxious, by avoiding great 
the message beyond the point at which the wire is cut or . extremes of temperature, or very cold bedrooms, and very 
s napped. This is very much like what happens in ; cold baths in the morning, which some persons of delicate 
paralysis. The wires which connect the brain and the j constitution mistakenly suppose to lie conducive to nervous 
spinal cord with the limbs and skin and muscles arc cut or vigour ; but which, in fact— however suitable to persons 
severed. The nervous system is made up of great centres , of very robust constitution — arc, like other stray remedies, 
in which nervous force" is generated, and of fibres^ which | unsuitable to less hardy individuals. There are manydis- 
go from these centres to the circumference to transmit the [ tinguished men living who have been and are paralysed, 
nerve-force. The centres arc made up of nervous cells ; but who since their paralysis have done great work. We 
connected with or running into the fibres which collect 1 shall, have, in another article, a short account to give of 
together to form nerves, which nerves go to ail parts of [ forms pf local paralysis. 
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, UPHOLSTERY WORK. 

PRACTICAL DIRECTIONS AND USEFUL HINTS. 

It is much easier to«make bed and window curtains and 
chair covers than to make a dress ; and to any one desirous 
of executing such work, not having previously tried to do 
so, the following hints will be fauna useful : — 

To make Bed Curtains and Hatt^ia^s. — Although bed 
hangings are not now so generally used as formerly, 
Ithere are still many persons who like to have them ; 
perhaps in a draughty room they may even be found neces- 
sary'. To make them in the ordinary way, of stout chintz 
with a glaze lining, shall he the subject of the first article of 
our directions. We will suppose our httlstcad to be one 
of that matte called Arabian, and full sized— four feet 
eight inches wide— -and with a high canopy. 'Twenty 
yards of chintz an\1 twenty-eight of coloured glazed lining, 
both twenty-five inches wide, will lie needed for the 
purpose. This measurement allows of curtains three 
yards long, a foot valance of twelve breadths, and a 
nead valance four and a half yards long before pleating. 
Every one intending to furnish a bed must measure its 
size, and, if smaller, deduct for the chintz needed ac- 
cordingly. 'The three yards long curtains will touch 
the ground. Curtains two yards and a half long arc 
sufficient to keep otT draughts, although less handsome 
in appearance, and will take a yard and a half less 
chintz, and also effect the same saving in the lining. 
In iron bedsteads, the head-rails for curtains arc seldom 
so lofty as in the Arabian bedstead. 

Commence with making your curtains. Cut off three 
lengths of three yards each. Fold one of these carefully, 
and split it in half through the centre with the scissors. 
This affords half a breadth for each curtain, to be run to 
the whole breadth. Each curtain is to have a breadth 
and a half. 'Take care to make the flowers go upwards, 
and both pieces to match. The join in the curtain is 
to tend towards the back of the bedstead. Cut three 
lengths of the lining, each three yards long. Split down 
one. Let the joins of the lining correspond with those of 
the chintz. Lay the chintz curtain across a table, width 
across, and lay the lining on it. Fin both together. 
Take two needles with long threads, and tack down each 
side. Then roll up the chintz at the upper end, draw the 
rest of it along the table, tack in the same way, and 
continue till finished. Tack across the ends ». If 
the chintz is wider than the lining, leave the same n «rgin 
each side, which can afterwards be turned down before 
binding. Then neatly run the binding all round, and sew 
on six hooks to the top of each curtain. The hooks 
cost twopence halfpenny per dozen. The large brass 
round rings for the sides of Arabian bedsteads are one 
shilling and eightpcncc per dozen. Common curtain 
rings vary according to size ; for simple iron rods, two- 
pence halfpenny a dozen is an average price. 

Nothing is handsomer for an Arabian bedstead than a 
deep fringe round the canopy, which will cost about 
two shillings per yard, and for the size wc named require 
three yards. It is cheaper to make a six-inch wide 
'valance of chintz, and edge with a narrow fringe, three 
inches wide, worth fivcpcncc per yard. To save the 
expense of this, however, a chintz valance, with a broad 
border of the lining, looks very well Take a piece of 
Chintz, two yards long ; split it in half. Again split the 
half. These two quarters, joined, measure four yards. 
Add another half yard. Take two and a quarter yards 
of lining ; split in half. Join the length. Run the 
edge of the lining to the edge of the chintz lengthwise, 
and the glazed faces together. Turn over. Make the 
other two edges meet This gives a deep border of lining 
to the chintz. Afterwards box-pleat it to a piece of 
the binding three yards long, taking care to hide the joins 
in the folds. 


The foot valance, when the head valance is thus 
made, should also have a deep piece of the lining turned 
over in the same way. The quantity of lining named 
(twenty-eight yards) allows of this. To make the foot 
valance, measure off twelve pieces of chinu of live- 
eighths of a yard each, and twelve of lining of three- 
quarters of a yard each—that is, six-eighths. Join all the 
breadths the short way. Of course, you will tarsi measure 
your bedstead, and see if this valance will be deep enough, 
allowing for a deep hem, and allowing, for the fulness, halt 
as tnuen again of the material as the actual measure 
straight round the bed allows. 

llut if the head valance is edged with fringe, then the 
foot valance should not have the lining turned over, but 
be edged with binding. 

Pretty cotton binding costs four pence halfpenny the 
dozen. When the curtains only are bound, two dozen 
will suffice. For the foot valance also, three and a 
half or four dozen. Or you can use silk binding at three* 
halfpence per yard. 

It a handsome fringe is used in plarc of a head valance}* 
and a handsome furniture is desired, every part should 
be edged with cord, worth threepence to sixpence per 
yard— about two dozen and a half yards. The curtains 
also may be two breadths wide, and pleated to the 
hooks at' the top. Hut that is really superfluous. When 
cord is used, tnc curtains should be tacked together on 
the table, the face of the lining to the face of the chintz. 
Run together, very finely at each side and the bottom* 
and then turn as you turn a sash. The top is turned 
in and sewn together, and the sides and bottom edged 
with cord. The foot valance is treated the same way. 

Having finished the curtain and valances, run together 
two breadths of lining with a half breadth between them* 
each two and a half yards long. A smaller bedstead 
may l>c fitted with two breadths only. Hind the top ami 
bottom. This is to be nailed ut the buck of the bed- 
stead, from the top of the canopy to the bottom of the 
head-board. Split two and a half yards of chintz in 
four, lengthways. Turn in the edges of each piece, and 
make a box-pleat the entire length. Hut a hand down 
over each seam of the head-lining, just tacked on, and 
two other bands in the centre of the whole breadths of 
the same. 

I Vi n dow Curtains far Bedrooms, - I led room window 
curtains arc made just the same as the bed curtains, 
and arc usually three yards long. Two yards and a half 
in length serve to keep out all draughts from window's, 
but look less handsome. A rich fringe valance looks 
In* st for bedroom curtains ; but a chintz valance, cither 
bound, or witli a lining edge, is cheaper. 

Cretonne Chintz and White Dimity.— Cretonne chintz 
is now much used for bed and window curtains. It is 
not generally bound, and is. therefore, made like dimity. 
A breadth is enough for each curtain, and is bound with 
washing binding. The valance for the bedstead or 
window is of the same, edged with a little washing fringe 
or tatted lacc, and bed-foot valances with binding. 

/ 'a/ances .— All valances arc box- pleated, except fringe 
ones, and set on a tape or plain piece of binding, which 
is afterwards tied or tacked on the bedstead. It is a 
good plan to tack foot valances to the palliasse or undcf 
mattress. 

Chair and SoJ a Covers.— Cut the shape of the chair 
cushion in soft paper. This serves as a pattern for the 
chintz. The best way is not to pleat the chintz to the 
shape of the chair, but allow a good deal to turn in 
under ; make a moderately broad hem ; run in a tape, 
and draw it up to the required size. Sofa-coverb must 
be shaped by paper patterns, and ought to be taped at all 
the seams. They are much more difficult to make than 
chair-covers, and no special description of them can be 
given in print. 
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HOUSEHOLD CHEMISTRY.— XIV, 

THE METALS.— COPPER. 

'When the surface of this metal is newly filed, $o as to 
expose a fresh surface, it presents a reddish appearance 
and bright metallic lustre. When this bright surface is 
exposed to the action of the atmosphere, it soon tarnishes, 
owing to the readiness with which it absorbs oxygen from 
the air, and its surface becoming coated with oxide. When 
acted on by the air for a still longer period, especially 
if at the same time the metal is exposed to the influence 
of moisture, it-, surface assumes a greenish appearance, 
and becomes covered with the carbonate. This change 
is due* to the carbonic acid in the air uniting with the 
oxide previously formed on the copper. It is owing to 
the readiness with which this metal combines with 
oxygen and carbonic acid, that copper vessels require 
such continual attention to keep them in a state of 
brightness. 

The carbonate and oxide of copper thus produced arc 
soluble in various n< ids. This fact is taken advantage of 
when copper articles are cleaned with vitriol (sulphuric 
acid) and water. The acid in this case dissolving away 
ail the tarnished portion of the metal, forms what is 
known as the sulphate of copper. It is, however, found 
by experience that articles cleaned in this manner tarnish 
much more rapidly than when polished without the acid. 
Copper is a very good conductor of heat, being much 
superior is this respect to iron ; and it is for this reason 
that water boils, and food is cooked, faster in copper 
vessels than in in n ones. At one time copper pans were 
very much employed in kitchens for culinary purposes ; 
but as the metal was found to be so easily corroded, both 
by acids and fatty matters, the plan was adopted of cover- 
ing the inside of such vessels with a thin coating of 
metallic tin. So long as this layer of tin continued 
perfect, so as to have no portion of the inside of the 
vessel exposed to the action of its contents, such utensils 
could be employed with safety ; but the tin, being so soft 
in its nature, quickly wore away, owing to the friction 
employed in cleaning out the vessels, and the uncovered 
portions of copper began to be acted on by the food, and 
to render it poisonous. While the vessel continued in that 
condition it was unsafe to use it for any culinary purpose. 
Even milk, if slightly sour, was capable, from the acid 
it contained, of dissolving a quantity of this metal. 

When copper is exposed to the action of the acetic 
acid contained in vinegar, it dissolves, giving the liquid 
a bright green appearance, from the presence of the 
acetate of copper. At one time it was customary to put 
copper pence into jars of pickles, for the purpose of 
giving their contents a bright green appearance ; but, 
although the vegetables thus acquired an attractive 
appearance, they were rendered poisonous to all who 
partook of them. 


tain two hundredweight of wheat-flour will hold three of 
potato-flour, so that should the flour be adulterated with 
any amount of potato-flour it may be detected by means 
of its weight. , 

Should pea or bean meal be mixed with the flour, it 
may be detected, if in any considerable quantity, by pour- 
ing boiling water upon a cupful of the flour, or t>y toasting 
a piece of bread made of it, the odour of the pea or bean 
being sure to rise while the meal or bread is hot. 

Adulteration by means of the flour of inferior grains u*; 
more difficult of detection, but may be ascertained by 
pouring upon a spoonful of flour a little pure spirits of 
hartshorn. If the flour be wholly of wheat, the hartshorn 
will render it of a yellow colour, but if it be adulterated 
with other com, the hartshorn will turn it to a pale brown, 
and if it be adulterated with pea or bean ttour, it will 
become a darker brown. 

Adulteration by means of potato-flotfr may be detected 
by means of acids. Take a spoonful, and pour upon it a 
little nitric acid ; if the flour be of wheat, it will Ik* changed 
to an orange-yellow ; if wholly of potato-flour, the colour 
would not be altered, but the flour formed into a tenacious 
jelly; if, therefore, the flour be adulterated with potato- 
flour, it will not be difficult to decide. Again, take :t 
spoonful of the flour, and pour upon it a little muriatic 
acid ; if the flour be of pure wheat, it will be changed to a 
deep violet colour, without odour ; but if potato-flour be 
mixed in it, it will then have an odour like that oi rushes 


CROCHET.-- II. 

FURNITURE ItOKDER AN O IASSF.LS. 

These tassels arc very handsome at the two ends of 
antimacassars, for toilette, frocks. &<:. A crochet-needle 
should be chosen tine in proportion to the cotton. Work 
rather close. 

The Border* 

Make a chain the length required. 

is/ Row.— Double open crochet. 

2nd Row , — i tr. into every space, and 3,chain between 
each. 

3 rd Row . — Double open crochet. 

4 th AW.— l d.c. into first space, io chain. Miss 
2 spaces. I tr. on the first of next 2 tr. 7 ch., 1 plain on 
the tr. just made. 1 tr. on the second tr. of 3rd row, 
10 ch., miss 2 spaces.* Repeat. 

5 th Row, — 1 tr. into every stitch of 10 chain, 4 tr. into 
| loop of 7 chain. 7 chain, 1 plain on last tr. 4 more tr. 
in same loop. Repeat 

6/A Row, — 1 tr. over the tr. over d.c. of 4th row. 5 ch. 
Miss 3, 1 d.c. $ ch. Miss 3, 1 d.c. 5 chain. 1 d.c. into 
[ loop of 7 chain. 3 more d.c. into loop of 7 chain with 
5 chain between each. 5 chain. Miss 3, 1 dc. 5 chain, 
miss 3, t d.c. 5 chain, miss 3, 1 d.c. Repeat. 


MEANS OF DETECTING ADULTERATION 
OF FLOUR. 

The great extent to which flour is adulterated is well 
known, and, therefore, to possess a knowledge of how to 
detect the several most common modes of adulteration 
is of no slight importance. The substances with which 
flour most frequently adulterated are:— Plaster of Paris, 
the dust of burnt bones, pea or bean meal, and potato- 
flour. An easy general mode of testing the purity of flour 
is to squeeze it in the hand. The cobesiveness of wheat* 
flour is very great, and consequently the lump so squeezed 
in the hand will be a longer time before it breaks and falls 
it of wheaten flour than if the flour be adulterated. 
Plaster of Paris, dust of burnt bones, and potato-flour are 
all so much heavier than wheaten flour that adulteration 
by them may be easily detected. A sack which will con- 


The Tassels. 

Take a book five inches wide. Wind the cotton to be 
used round it closely fifty times. Cut off the end. Pass , 
a piece of cotton! through at one end, and tic the strand 
of cotton tight Cut open the other end. You now have 1 * 
a tassel of loa ends. Take a tapestry needle, charged 
with a very long end of cotton. Tic one end of this 
tightly round the tassel, about an inch below the top. 
with the needle work a number of moderately loose loops I 
through* this piece tied round, towards the top. About 
six will be enough. Work them in button-hole stitch, but 
each stitch loose. Work a second row through these, and 
so on till you have covered the tassel to the top with 
a regular jvptn net-work. Then run the cotton through 
all the loops, and draw them up tight Tic the ends 
to the ends that first tied the tassel Tie the tassel 
strongly to the border. There is to be a tassel to every 
point, and one to every* inverted point. 
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BEES. AND BEE-KEEPING* its construction, that its description and mode of ooe 

m „ were first given* 

. . « _ A . - 4 _ , . The oldest mode of bee-management seems to have 

CMUtnl BttBoxxs.—As mention has been made of a been very simple : the bees wereleft to themselves until, 
"collateral hive,* it may be preferred ty some bee-keepers the autumn, when brimstone matches were inserted into 
to the straw, and “capped straw hives* that have thus far the hive, the bees suffocated and killed, and ten or fifteen 
been supposed to be m use ; therefore it will be well to pounds of bad honey, smelling of sulphur and full of toy 



describe the construction and use of hives which are con- 
sidered more profitable, more convenient, and more suit* 
able ; as affording the means of allowing the bees to be 
deprived of their honey whenever the owner of the hive 
may choose, and that without injury to the bees. By the 
use of the collateral hive the honev is obtained in a pure 
form, and means are afforded of enlarging the accommoda- 
tion when requisite, thus preventing the necessity of the : 
hive swarming and taking it into its own management. 
But the straw-capped hive seems so much more simple in 
M-».s. 


purities from the hive, were taken. When the temperature 
of a hive became oppressive to the inmates, they swarmed, 
the queen taking her departure with her subjects to seek 
a pleasanter habitation in the fields ; but, alarmed by the 
sound of beaten frying-pans, the poor insects were again 
enclosed, to suffer the fate of suffocation at the right time* 
But what plan could be more cruel and unprofitable than 
this ? More than a hundred years since the practice was 
denounced, and a more humane plan advised, but until 
within the last twenty years the subject was not much 
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thought of. At the present time there are about 100 or | of two opposite sides of that designed for file centre bo* ; 
mare plans of beehives* The illustrations on the pre- ; these cuttings are for communication* m 
t ceding page represent a variety of apparatus for bcc- i Get two pieces of tin or thin wood, and place one 
'keeping, manufactured by Messrs. G. Neighbour and ■ between each of the collateral bpxcs and the centre 
Sons, of Regent Street and High Holborn, practical box, so as to cut off communication between them until 
apiarians, and great authorities on the subject. j necessary to open it, when one is withdrawn, and then 

There is a difference of opinion as to the most suitable ; the side box thus opened is to be pushed close to the 
sizes for bee-boxes. 1 * rom eleven to twelve inches square ' central one. Let tne stand board be on an inclined 
inside, and nine or ten inches deep, is a useful size ; and ! plane, sloping towards the front, so as to throw off wet ; 
the best are made of red cedar, as it keeps away moths, j and let the board project two inches, to serve the bees a% 
Boxes made of good sound red deal answer very well ; the j a place on which to alight A hole about an inch in 
•ides arc about an inch and a half thick ; the ends, top, j diameter is to be made in front of the centre box, for the 
and back, one inch. In this hive there arc interior bees to go in and out of the hive. Cover the box with 
divisions, and openings, and communications, to be used j Roman cement, as recommended for the straw hives, as 
as the case may require, and that without injury to any ; paint is very injurious to bees. Place the boxes under ^a 
part of the combs or bees. On the top of the boxes are 1 sort of shed, to preserve them from heat anthcold. 
ventilators for carrying off the moist atmosphere of the j A small hole should be made in the top of each box, 
hive. On a floor the three square bee-boxes arc fixed and a bell-glass vessel placed over it: The bees must 
collaterally, with three small openings for entrances, of a j be fed, when necessary, by fixing a feeder, as previously 
scini-lunar shape, about three inches long ; they are directed, at the top of the hive, to the holes for the bell- 
covcred by perforated or close tin slides, as circumstances J glasses ; and ventilation may be allowed also through 
require. The feeding drawers, with tins made to fit them, j these holes, or a round opening may be made at the back 
and a frame for the food to be sipped through, arc near of each box, stopped with a cork, which can be removed 
the entrance, or in some hives nearer the top. Bell- to admit air when necessary. Care must be taken that 
glasses are used as with the straw hives previously dc- I the cork fits tightly, and is not small enough to drop 
scribed, which, when the boxes are full, the bees till with . through the hole into the hive. 

honey of the purest kind ; these glasses arc covered with A set of boxes thus made will answer all purposes, as 
wood for protection. wcii as those made most expensively. Large quantities 

When the bees are placed in the centre box, they soon of pure honey may be obtained by this arrangement of 
commence operations, and speedily fill it and the bell- collateral boxes. One hundred and nine pounds of 
glass with honey. When the glass is full, which is to be honey-comb have been obtained in one year from three 
ascertained by opening a little aperture in the wooden sets of these boxes, which, when valued at 2s. a pound, 
cover, the tin slide is pushed away, which separates it made an average of ^9 16s. 8d. from each stock of bees in 
from the bell-glass ; ana this is best done on a warm day, one season. 

after previously cutting through the comb with a thin wire. We have previously described the proper position of the 
When the glass is removed it is wrapped in a silk hand- hive, and may add that bees should never be kept near 
kerchief and taken ten yards from the boxes, and placed noisy places, factories, ditches, or dunghills -not even if 
a little on one side for any imprisoned bees to escape, behind the wall where the hive stands— as such positions 
The bees arc to be admitted into the side boxes when the may induce them to leave the hives. Water is necessary 
centre one is full, by withdrawing the slides, but some for the food of bees ; but it must be allowed them judi- 
prccautions arc necessary in removing the boxes if filled ciously, or it will do them more harm than* good. A little 
with honey. The ventilator is to be opened the previous clear stream running through or near the garden will prove 
night, to lower the temperature and induce the bees to beneficial ; but if you cannot command that, let them 
leave the box ; then the slide between the middle and have shallow earthen pans filled w'ith water, and a little 
side boxes is to be inserted, and the bees left in darkness salt, with some pebbles in the pans for the bees to rest on 
for len minutes. If the queen bee is not in the box to be while sipping the water, which must be changed every 
taken, any bees remaining in it will be in confusion ; if day. A pond or canal is very objectionable near the hive, 
she is there, the commotion will be in the centre box ; if as the bees are likely to be blown into them when return- 
shs! is in the box to be taken, the slide must be drawn out ing heavily laden to the hive, and tired with their day’s 
again, when she will soon leave it. The box being labour. 

emptied is returned to its place ; and it will at least be A flower-garden, abundantly stocked with flowers and 
seen that with this plan no fumigation or lice dress is shrubs that afford the most honey, is an important rc- 
neeessary. The centre box is never to be touched, as it uuisitc, in order to prevent the bees wandering to a great 
is the nursery for the young Decs. distance for honey ; and the garden should be constantly 

It is evident that collateral boxes have in sonic respects supplied with a succession of flowers, so that the hive 
advantages over the straw hives ; but they are very much may have a perpetual feast. The plants best suited to 
more expensive. Still a lady can easily manage them, bees are broom, furze, thyme (especially lemon thyme), 
and the honey is considered by some person^ purer, and clover, crocus, heath, fruit trees, mustard, mignonette, 
obtained with less trouble, and in larger quantities. sage, single roses, radishes, primroses, privet, parsley, 

An inexpensive hive, to answer the purpose of the one peas, parsnips, marigolds, violets, lilies, laumstinus, daffo** 
Just described, may be made as follows dils, celery, cauliflowers, asparagus, sunflowers, hollyhocks, 

For the stand get a piece of strong wood (sound, and winter aconite, hepatica, wall- flowers, borage, winter 
not old), about four feet long and two feet wide, as thick vetches, ivy, turnips, and buckwheat, during summer and 
as it can be got ; fix it to four legs, and let it project over autumn. Mclilotus, Icucantha, and borage are considered 
the legs, in order to prevent the intrusion of enemies. The the best bee flowers ; phacclia tanacetifolia, salvia neme* 
top should be smooth. rosa, lythrum salicaria, and winter aconite ore also good* 

Cut five pieces of deal, of about one inch in thickness The hives should not be exposed to the noon-day neat ; 
and ten incites square ; join them firmly together, forming it will injure the bees and melt the honey, and even in* 
four sides and a top. Make two more like this — no bottom duce the, bees to swarm; therefore the hives should be 
pmes* but the edges of the bottomless portions must be kept in a cool situation, and not too close together, as 
planed smooth, to fix close to the board on which they bees are very quarrelsome, and will, in their battles, 
are to stand. Cut away a portion of the bottom of one sometimes destroy a whole hive. The shadow of a large 
•ide of each of the lateral boxes, and cut away the same tree standing at some distance may be allowed to afford 
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•a shade. but It ii better to have a light screen of wood { As it is necessary to lose no time in securing the bees 
attached to 9 the hive, which can be very welt managed again, when a swarm is anticipated it is well to have an 
by the little shed recommended in a former article. empty hive ready, and smeared inside with honey. w> 

Bees to Fill The bees to fill a hive arc place near the bees, but not dose to the hive theynavc 

usually purchased. We hear occasionally of bees swarm- left. 

ing in an orchard ; but, generally speaking, they are the The bees, when they settle, collect in a heap round the 
property of one of the neighbours, and have simply left queen, hanging to each other by their feet (as shown in our 
tbeSt abode because they found it too small for their in- illustration to the preceding article), and the swarm, il 
creasing autumnal labours, and have come out to seek a thus suspended from a tree, may be easily secured by 
* more commodious habitation ; therefore when a neigh- holding an empty hive beneath them, and giving a quick, 
hour is known to keep bees, he should be immediately smart blow to the branch. The hive should then be 

informed that there are bees in the orchard, so that he turned over on to a large white cloth spread on the 

may come and secure them in a hive. ground, and one side of the hive raised by a brick. The 

The stock for your hive should be purchased either in Hive and the bees should be sprinkled with honey and ale, 
the spring pr autumn. Spfing-timc is best for moving and the bees confined in the hive for twelve hours. Some 
bees, but not so good as autumn for ascertaining the exact bee-keepers consider the swarming of bees an advantage ; 
condition of the $ock; and great caution must be used in whereas it weakens the hive, and the number of bees will 
the purchase, or you may be deceived. Get your bees, if not be sufficiently large to allow of their being spam) 
possible, from some one on whom you can depend. In from the hive to gather honey, and therefore there wm 
June you can form some judgment for yourself, by visit- be scarcely sufficient food for themselves, and. eon su- 
ing the hive about the middle of the day. If you see the qucntly, no honey left for their owners ; besides, if swarm- 
bees crowding busily in and out of the hive, with their ing is encouraged, the poor bees must be employed in 

little rough lees covered with the yellow pollen from the building combs for their new hives and collecting pollen 

dowers, and altogether showing that they are in earnest from the flowers, until the best part of the honey sen* 
with their work, you may safely purchase the hive. son is over; and thus at the honey harvest in autumn 

If you arc about to purchase an autumnal hive, you it will frequently require the contents of five or six 
should ascertain that the massacre of the drones has hives to produce as much as might have been obtained 
taken place, which you will know by observing the stand from one. 

and the ground around it. Notice the movement of the Hy using collateral boxes and capped hives, swarming 
bees, and whether they arc lively and industrious; and if on may be a good deal prevented, as they afford additional 
your near approach they try to sting, it is a sign of vigour, accommodation and ventilation. When signs of swurm- 
It is not well to send a hive to receive a swarm, unless ing arc noticed, open one of the partitions and allow the 
you can depend on the person from whom you intend to bees to enter a fresh comp ailment ; and if nil be full, 
have your bees; for he may rive a second swarm, com- take off a box, remove the honey and comb, and restore 
paratively of no value, instead of a first it. The bung of a capped hive should be removed, and 

The best plan for forming an apiary is to purchase the the bees admitted to the cap ; if full, r» move, empty, and 
hives in the autumn, when they arc cheapest. The hives restore it. The degree of heat at v hich to keep the 
should be full of combs, and well stored with bees. The interior of the hu - is from 75* to 9c* in the stock hive, 
combs should be white; those of a former year arc and from 65° to 7 s* in the side boxes. The heat in the 
dark ; if black, they are useless. If the hives nave not winter is sometimes above 70°; and in the summer-time 
been bought in the autumn, get them in the spring when about 120°, which will be much too great, causing the 
the cold weather has passed away, as the bees get into combs to fall to the bottom of the hive; this may be 
the fields early in the morning, and come home well- prevented by giving more room, and shading the hives 
2 adcn. They do not come out of the hive in bad weather, from the heat. 

unless they arc in groat want of food. The summer is an It is very important that all operations with bees 
improper time to buy bees, as the heat of the weather should be performed as carefully ana quickly as possible, 
softens the wax, and makes the comb liable to bi ak; and yet at the same time in a very steady, cautious 
the honey, too, is thinner than at other times, ar.d is manner, so that the bees should scat ccly know that their 
wasted by running out of the cells, and sometimes the habitations arc being arranged, otherwise they may sting ; 
bees get covered with the honey and drowned in it. and, with the greatest precaution, they sometimes get 

Swarming of Bees . — As the young bees increase and under the sleeves and collar of the dress, where, feeling 

S ow with great rapidity, there is soon very little room for themselves in confinement, thev will sting; and it is 
cm in the hive, and the inhabitants gather in dusters on : therefore a good plan to tie a thick gauze veil over a 
the outside, and hang from the stand ; they cease to j hat, and secure it tightly, 90 as to cover the throat ; 
Work, and no longer fly about in search of food. This is | the sleeves should button at the wrists, and a pair of 
a sign that the bees arc about to leave the hive, or, in ! gloves be drawn over the sleeves. If proper precautions 
other words, swarm ; and their departure is further indi- 1 arc taken, there is no danger of being stung; but a sting is 
catcd by their silence while they are providing themselves j soon cured by pressing over it the hollow part of a key 
with food for their journey. A low humming sound is all to extract the sting, and then applying spirits of harts- 
*1that is heard within the hive for two or three nights, and j horn ; the poison is acrid, and requires an alkali as an 
then the old queen bee leads off the first swarm, and the < antidote. 

second soon follows, headed by the other queen bee ; but : Sometimes a swarm is composed of young bees only, 
the state of the weather materially regulates their move- but usually old and young leave the hire together ; the 
dents, A shower of rain will send them all back to the latter arc distinguishable by the lightness of their colour, 
hive, and a syringeful of water will have the desired effect The old queen bcc usually conducts the swarm from the 
in the absence of a shower. hive, and the bees never swarm unless led by a queen, 

If the swarm leave the hive, and remain fin the ah, with sometimes by two or even three. When there are 
an apparent intention to fly off to a distance, it may be several queens, the workers put all but one to death, 
brought down by throwing sand over the bees, fin imita- unless the swarm divides, when a queen heads each 
tion of rain. A gun will have the same effect ; they will division ; but this is seldom the case. Sometimes a 
mistake it for thunder, and the practice of making a noise swarm seizes upon a hive already occupied, and two 
with shovels and frying-pans evidently owes its origin to swarms occasionally select the same hive, in both which 
the knowledge of the bee’s antipathy to thunder. cases the bees fight for admission. 
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ovens { tontimu€d from p . 301). the chimney. These kinds of oven are properly termed 

"Those of our readers who may not have visited that first “ aerothermal ovens ; 11 by the French they are styled 
and fairest of European cities, Paris, and there partaken fours atrotkermcs % but generally by ourselves 44 hot-air 
of the exquisitely delicious pain blanc (or white bread), ovens.” The exteriors of these ovens are very plain in 
butter, ana coffee served as the early morning repast at appearance. 

the French hotels, may have probably observed the por- The oven of M. Rolland has received unqualified op- 
tions of almost rolling-pin fashioned loaves to be met proval from the scientific bodies of France, ana is lemark- 
with at some of the first of our own restaurants in London, able for the advantages it possesses over other ovens by 
French bread is readily distinguished by the pleasant reason of its revolving principle. Fig. 1 represents its 
though almost imperceptible sweetness of its flavour, its exterior. The cleanliness of this oven is perfect, as not 
perfect lightness, the exquisite crispness of its crust, and only the smoke of the furnace, but the vapours likewise, 
last, but not least, its look of perfect cleanliness, and are precluded access into the oven. No wood* coals, 
the regular, blooming appearance of its tempting, or ashes ever find admisaon into it. The method ty 
cinnamon-coloured crust. The superiority claimed for which the oven is heated and the heat kept tft>,is a system 
French bread is not imaginary, and perhaps a greater of Hues ramifying in all directions around tne oven, both 
part of that superiority depends on the method by which j beneath its Boor and over its arch. By the action of hot 
it is baked than even on the manner in which it is air generated in the furnace and contained in these flues, 
made. Wc may well inquire, cannot so highly useful the oven is raised to the requisite temperature, and the 
an art as bread-making and bread is baked. Nothing 


lo wood* coals. 
Die method ty 
tub, is a system 
l tne oven, both 


an art as bread-making and 
bread - baking be Txrttcr 
taught in this country ? The 
writer avowedly confesses 
that he should be glad to 
cat bread and butter for 
breakfast, tea, and sup[>cr, 
without any relish, were 
such bread and butter as 
they eat in Paris to be pro- 
cured here ; but, alas ! 
French bread-bakers chiefly 
reside in the neighbourhood 
of Regent Street and Lei- 
cester Square, for the pur- 
pose of supplying the wealthy 
foreigner who cannot tole- 
rate our bread, and is glad 
to pay the high price not 
unfairly demanded by the 
few who minister to his com- 
forts by supplying him with 



can exceed the perfection 
with which either bread or 
small articles may be baked 
in this oven. The revolv- 
ing principle by which it is 
characterised nccessaril) 
contributes to success in 
every way. To fill the oven, 
those parts only of the plat- 
forms (or shelves) which 
stand before the mouth of 
the oven are spread with 
loaves. By means of turn- 
ing a handle, these plat- 
forms may be moved round 
to any extent most con 
venient for completing the 
filling of the oven, or 
placing in of the bread or 
other articles to be baked. 
A short peel only is, in con- 


forts by supplying him with A short peel only is, in con- 

lomething like the delicious pain blanc of his own ; sequence, necessary, and the articles are able to be ven 
country. With the hope of inducing English bakers to nicely arranged. Another great advantage obtained by 
endeavour to emulate the success of their Continental the revolving system is that when the oven is once filled 
confreres, we proceed to describe the construction and , and the door closed, it is unnecessary to open it, which 
management of the French oven. ' under ordinary circumstances is absolutely requisite for 

At page 376, vol. ti., wc described the hot-watcr oven, ! the purpose ot inspecting the progress of the baking, and, 
heated by pipes of hot water which surround it. The j if necessary, removing those articles near the mouth 
regularity ana undeviating quality of baking by the hot- ' and cooler part of the oven into the places of those at the 
water process must be familiar to everyone ; yet while l back and hotter part, otherwise some would be burnt 
baking by means of the hot-air plan, which wc are about j whilst others would be scarcely baked. In this oven 
to describe, resembles that by hot-water pipes, it possesses jets of gas are placed on jointed arms in number co» 
an insurmountable advantage over it, hot air having the j melding with the number of platforms, which keep the 
power of giving a vigour and what is termed a “ flavour j oven illumined, so that every article is able to be in- 
of baking” to the bread, which the hot-watcr oven can 1 spected by turning round the platforms, by means of the 
never impart. The oven wc shall in the first place speak j handle, and looking into the oven through a window fixed 
of is that of M. Rolland ; and in the second place, wc ; either in the wall or door of the oven, 
shall describe the grand principle upon which the best , It has been determined that constant motion in air 


shall describe the grand principle upon which the best 
baking establishments of Paris arc constructed. 


heated to the right degree of temperature greatly tends* 


Hoi-air Ovens , — To speak shortly, these ovens may be to increase perfection in baking, and it is not impossible 
said to represent the French system of bread-baking, that occasional motion, by means of turning round the 
The means of heating ovens by hot air is, without doubt, platforms, may likewise, in some degree, lead to the same 
the best employed— -it far surpasses either wood, coals, or result. The advantage of motion in an oven has already 
hot water. U is greatly attributable to this excellent been spoken of, when describing the “ biscuit or travers- 
systera that the far-famed Paris bread has become so dis- ing oven.” The advantage, however, of the revolving 
tmguished ; indeed, its excellence is scarcely less owing principle is especially great in the particular that should 
to the system of baking than to the skill and care em- the heat of the oven appear to be too rapid in one part 
ployed in making.' > These ovens are heated by means of and too.dow in another, the loaves or contents may be 
hot air passed from the furnace, and circulated beneath successively brought to the hottest part by turning round 
and around the oven (properly so called) by numerous the platforms, by means of the handle, thus saving the 
fiues, and admitted by certain apertures into it The necessity of shifting the articles. This advantage is great, 
smoke and vapoury too, arising from the furnace, as although the oven is constructed on so perfect a prin- 
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cWe that thctfiues ut equally distributed about all parts 
of It, and the door is kept unopened until the batch is 
b a ke d, nevertheless (he temperature is necessarily some- 
what mote intense m that part of the oven immediately 
above the furnace, and in the direction of the junction of 
the flues. The revolving platforms, which in this oven 
stand in the place of the floor of the ordinary oven, are 
covered with glased tiles ; they are thus able to be kept 
ferkctly dean, for which purpose the revolving principle 
is no small aid. 

Fig. a represents the system of the fire-grate and flues. 
The furnace, as will be perceived, is placed at a dis- 
tance from the mouth of the oven. The remainder of 
the system is so patent on the diagram that it does not 
require any Explanation by words. 

Fig. 3 represents the sole or floor of the oven, above 
which are one ot more platforms. This oven, as will 
be seen by the diagram, differs in shape from the 
ordinanr oven, being round in construction, for the pur- 
pose of enabling the platforms to revolve. Above the ! 


3*5 

be either left open or ajar, cold air will undoubtedly 
rapidly rush in, pass over the coals, and enter the dues 
which circulate both beneath and above the oven, and so* 
reduce the temperature of the air with which they are 
charged, and render it impossible to raise the oven to the 
proper degree of heat Leaving the door open or qjar 
will likewise have the effect of dumping the neat of the 
fuel at the surface, and reducing the impetuosity with 
which air is wont to rush through the bars of the grate of 
a furnace, the door of which is kept securely dosed. The 
door, it may be remarked, cannot be made to fit too 
closely. 

The next point of importance to be observed for the 
successful use of this oven, is that the dues bo kept clean 
to admit of the dame and heated air passing through 
them. The best method of deansing the dues is to pass 
through them a brush dtted with a wire handle, which 
should be done once every month. The vertical dues 
formed in the brickwork may be swept from the exterior 
or the pit of the oven, according to its construction ; foiflr 
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oven, over the furnace, is placed a boiler or iron pan, for times a year will be found often enough for this opera- 
the purpose of providing hot water for kneading the tion. Cleansing between the doors should be more fine- 
dough. This boiler, it must be borne in mind, shouH be quent, say every week or fortnight, 
kept scrupulously clean, and well scoured out with sand, The time of baking with this oven will necessarily vary 
as otherwise the bread will be in danger of being dis- in accordance with the nature and sice of the articles, 
coloured by rust, Ac . ; and should the boiler be dtted but father more than an hour has been sufficient for 
with leaden pipes, it will be necessary to take care that it moderate-sited loaves, which have been baked in that 
is kept supplied with water, otherwise the pipes will be time with perfect similarity and exactness, 
in danger of being melted. But in such case we recom- In our next article wc shall proceed to describe the 
mend the leaden pipes to be removed and glased iron grand principle upon which the ovens of the first (that iq 
ones substituted. the best) baking establishments of Paris are constructed, 

That the oven be heated to the “ right temperature/* and which wc have incidentally mentioned when describe 
is the first matter of importance in baking. For this ing the hot-air system. 

oven, the 44 right temperature ” varies between 410° and In the first place, it is necessary to state that by the 
43a 0 Fahr., according to the nature and siic of the articles system under which this oven is heated, it is optional 
►-to be baked. The temperature may be best tested by whether there be two ovens or one. If two, both wiS 
means of a thermometer placed inside the oven ; in the be heated by the same process, and at the same time, 
absence of this it may be ascertained by throwing a hand- This oven is the four airathermg, mentioned on page 324; 
fid of ntw flour into the oven ; if it is rightly heated it is the oven of MM. Lcmare and Jametd ? unproved. , 
the flour will quickly become scorched, or turn alight- Neither fuel nor smoke is allowed access to Us interior; 
brown colour, but neither very dark nor burnt Full a current of heated air only is passed in by way of 
particulars of this test are given in a former article. The apertures dispersed around the sole of the oven. The 
platforms should be turned round (or revolved), at least, air is heated by means of a furnace which may be fed 
every ten minutes. either by wood or coke. The furnace is placed below 

Tne following general rules are necessary to be ob- the oven, 
served First, that the furnace fire be kept regular, or Diagrams will also be given illustrating the construction 
at a uniform degree of intensity, which can only be of the oven, the position of the furnace and ash-pit, the 
effected by feeding it frequently, but moderately. In the hot-air chambers and pipes, and the system of flues ; and 
nert place it is requisite that when the fire is once lighted directions on its temperature, and the time required for a 
the furnace door be kept securely closed ; for if the door \ batch. 
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FURS— II. 

* MANUFACTURE, VRESF.RVATION, ETC. 

IT will doubtless be interesting to know a little about the 
manufacture of furs, Bnd as all information of the kind is 
worth obtaining, we will say a few words upon the use of 
furs in the making of hats, , 

The skins chiefly used in making felt for hats are those of 
J the hare, the rabbit, the beaver, and the nutria ; the skins 
/ brought from the North of Europe and America being di- 
video by furriers into two sorts, reasoned and unseasoned. 
The fur taken from the .animal in winter, when it is in 
the greatest perfection, is seasoned fur ; the unseasoned 
is obtained at other periods of the year, and is coarse, 
short, and Imiry, and not above one-third the value ot 
furs taken in winter, at which season, it is obvious, the 
animal has need of its lx*st and thickest covering ; but 
both kinds are manufactured in the same manner. 

Hare skins, after being carefully removed from the 
animal, arc rubbed with an instrument called a rake, I 
which resembles a dinner knife, with teeth like a saw, j 


hair will be cut and the fur pulled out cabling great 
injury both to the quality and quantity of the fur. 

Beaver skins are manufactured into, felt by much dig 
same process as those of the rabbit ; but beaver skint 
contain more fat, and therefore require greater time mid 
care in removing it j and fuller's earth, mixed with 
whitening, must be used to imbibe the fatty particles. 
The outside hair is pulled off, but the cutting of the skins 
is performed by machinery, the thickness and regularity in 
the pelt affording facilities for this mode of operation, 
which the generality of skins do not The fur of the 
beaver is sorted into three or four different kinds ; but the 

C ortion cut from tho cheek is the most valuable. White 
caver is very scarce, and used for fine drab hats. > , 

Nutria skins are dressed like rabbit $kin$ but the 
outside hair being much stronger, a sharper knife and 
greater force are required to remove it ; ana nutria skins 1t 
being full of fat, have to undergo a washing with soap and 
boiling water previous to their being submitted to the 
pulling process. The skin is laid with the. pelt downwards, 
and well scrubbed on the fur side with a brush till the 
Thi* prunes is to clear away all impurities upon the ‘ urease is entirely removed ; it is then washed in cold 
skin, as any impurity would greatly injure the fur ; hut J spring water, which is extracted liy means of a piece of 
the workman has to be very careful that he docs not 1 wood made for the purpose. After this the skins are 
tear up any portion of the clean fur, or in any way injure dried by a stove or hot fire, and are then ready to go 
it so as to cause a loss in its value. When the skin is j through the other manufacturing processes, 
cleaned with the rake, it is damped on the pelt side, and , Heaver and nutria furs, before they are used for making 
laid pelt to pell under heavy weights, to remove by tins I hats, go through the operation called * blowing, to clear 
oressurc anv riders or utun en ness. The skins are then them of the short black hairs which remain among the tur 

' .... • * • ’ A blowing machine 



jsed by tailors ; and this part of the inarm- hares and rabbits is also used, partially, in a blown stale 

\ is of such great importance, that woikmen ! for the nap dt outside covering of hats, 

employed expressly for it. Other furs, besides thoie above mentioned, are occa- 


scrk/usly injured. ...v — . . 

for sheep-slicaring work quickly, but not so safely and houuin, leaving all the fine fur upon the tup. 

facturc of furs is 

* U \vCihe Tin°l»as C b«cr» SS tLis treated, it assumes ! sionally used by. hat manufacturers- those of the otter, 
altogether an altered' appearance ; the back has changed the seal, the musquash, and the mole. I lie otter s skin is 
from a brow n to a jot black, shat ling off lighter to the edges as line as the beaver’s, but it docs not so Midi retain its 
of the skin, which is now ready for the process of “ round- black colour, turning brown or coppery. I he moles skin 
inc” viz,, removing all the uneven portions, and making it . requires no previous dressing More cutting for* felting 
fit for the cut ting- hoard. . purposes, as its fur is fine throughout ; but it is not exten- 

Thc cutting-boards of furriers are made of willow sively used in the hat manufactory on account of the 
wood, and when used they arc kept moistened wi h i shortness of the fur. t , . . 

water to prevent the edge of the cutting-knife from t By keeping the fur off the rabbit skin a moderate length 
being' too quick! v raised ; steel knives .arc preferable to of time alter it has been removed, it improves in quality, 
iron as they keep their edge longer, and are lighter for , but lure fur does not; and great attention should be paid 
use.' The edge of the knife, however, must not be fine, , by those who keep large Mocks of fur on hand, .as wed as 
but rough, or it will not cut the fur off the skins ; and to i by those who have only the charge of their own muffs, 
obtain this rough edge the knife is frequently rubbed on with regard to the, place in which they arc deposited. It 
n piece of common freestone.. On the skin are laid in- ! it be damp, ihc furs will, rot ; it too dry, they will diminish 
struments made of tin, against which the cutting knives j in weight ; tjmrcfpr* the place, shpuld be moderately dry 
and these are contrived in such a manner us to gathcrtip and cool, and well aired ; and no skins will keep longer 
the fur, and to keep it in an unbroken lump or fleece, ■ than twelve or eighteen months, without being subject to 
enabling the woikman to sort it with perfect ease and... injury from moth* or cockroaches. Constant attention is 
regularity 1 required to preserve furs in good condition. 

Kabbit skins are cut like those of the hare? but they 1 Furs differ considerably in quality, from climate ami 
afre dressed in a different manner. As the skin is covered i other circumstances. The best rabbits for making the 
on the pelt side with fat, it must be removed when the j finest hats are produced on the east coast of England, 
animal is first opened, by pressing the knife used in from Lincolnshire to .Berw ick, the skms being all about ; the 
opening it upon that part of the wit where the fat rests same size and quality ; farther north they become smaller, 
till it gets between the cuticle, when the whole of the ! and the fur weaker and shorter. 

greasy matter may be removed, and a little whitening! Hare fur is superior in Great Britain to any place on the 
rubbed over the spot. If this part of the operation is not j globe for hat manufacture; but silk hats are now somudh 

1 *■ .1 . ? J !.L .L .. t..m t liAhinsuc inn rnranilflU. f 0:1.1 lUUS 


well attended to, the grease will get mixed with, the fur 
nhd damage it considerably. 

The hair which covers the top of the fur cannot be 
removed from the rabbit skin in the same way as from 
that of the hare. It cannot be operated on by the shears, 
but the hairs must be pulled out with a short knife, about 
three inches long* held so as grasp the hair between the 
knife and the thumb. It must be lightly done, or the 


used, as preferable for lightness and cheapness, that Hats 
known by the name of “Beaver hats” are not so generally 
worn. Felt, hats, nevertheless, supply their place.' 

Presentation of JF'ttrs.^—lw order to keep furs 2a good 
condition, it is necessary to guard against damp and the 
depredations of the moth. 

Furs should never be exposed, to moisture, as the ddk 
cate structure of the. fine under* fur cannot be preserved 
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any d*mp **» » allowed to remain in the skin ; 
therefore, they must be kept very dry, and when they have 
been exposed to dan\p or rain it will be necessary to dry 
them at a moderate distance from the fire, as moisture 
decays the for. 

There are five species of moths that prey upon cloth and 
far, and to protect furs from these little insects they should 
be combed and beaten with a small cane, and be (ore they 
fare put away for the summer they should be carefully 
secured in calico, with an outer covering of dry brown 
paper, and put away in a box into which moths cannot 
enter, if the box has been previously used it should be 
well cleaned, or re-lined, to avoid any danger that may arise 
from remains of depredator* During the summer, furs 
should be examined once a month, and be beaten and 
aired if there is any danger from the damp; but valuable 
furs should be taken at the end of the winter to the fur- 
rier's, to be examined and preserved. 


ODDS AND ENDS. 

To ascertain whether White Fabrus of IIW or Silk 
have been Mixed with Cotton . — SusjkikI some of the 
fabric in a wide-mouthed bottle containing chloride of lime, 
taking care that the tissue docs not come in contact with 
that substance, but be only exposed to the gas (chlorine) 
evolved from it. After the fabric has been exposed to the 
action of the gas for a time, it will be found that while the 
cotton threads continue as white or even whiter than 
before, the silk and the wool have become completely 
yellow. Another way to ascertain it is, to separate the 
threads of the fabric we wish to examine, and then set 
them on tire. Wool and silk will not burn without shrivel- 
ling up, and giving out a peculiar smell, while the cotton 
thread at once burns rapidly away. 

Apple Butter (American). -Fill a preserving pan with 
peeled, quartered, and cored apples. Add cloves, allspice, 
and cinnamon, not too strong. Cover with good cider, and 


boil slowly, mashing w ith a wooden spoon, until the whole 
becomes a dark brown iain, with no more j ncc than 
suffices tq keep it soft and buttery. 


To Remove Stains from Woollen Dresses. Make a 
thick rubbing of soap on a damp nail-brush. Spread the 
stained part on a deal table. Scrub with the brush -nil a 
sprinkling of water till quite remo\ed. 'Jake a Wei loth 
and wipe off the soap. 

To Remove Ink Stains. If spilt on a table-cloth or 
carpet, take up quickly all >ou can into a spoon, and 
throw it in a plate or saucer, or any china article which 
will wash clean, or even in emergency on stout double 
brown paper. Take a rag or coarse cloth, dip it in cold 
water, and squeeze it out. Rub the slain with it, and 
beyond the stain on all sides, quickly and plentifully, till 
every mark of the ink has disappeared. If very promptly 
done, no trace will remain. A second wet cloth may be 
used to finish with. Cloth table-covers arc gcner.'dly 
recovered this way. Almost any stain falling on a tabic- 
cloth, carpet, or hearth-rug can thus be removed by 
prompt measures. 

Ink on Linen , Calico , ir White Muslin.— Immediately 
lay the damaged part of the .article in plenty of milk. 
Immerse it well Let it lie. Then rub it well. Let it lie, 
and rub it alternately all day. Only very hard rubbing 
*rifl get it out, but every vestige may be removed. 

To Improve Sandy Soils.— Mix well together ten loads 
of stable manure, five loads of clay, , twenty bushels of 
ashes, and an equal amount of lime. Let these remain 
in a heap for several months, when the compost will be 
ready for use. By this means poor sandy soils may be 
brought to a state of permanent fortuity. 

To Remove Grease Spots from Dresses (Woollen), 
Fmmiture, Carpets, TabU*dotks, frv,~Makc the poker 


red-hot. Hold it over the grease spot within an inch of 
the material. In a second or two the grease will dis- 
appear. lie sure not to let the poker touch the ntatcriab 
to hum it 

To Remove Grease from Lay the silk on a table, 
on a clean white cloth. Cover the damage thickly with 
powdered French chalk. On this lay a sheet, of blottitqp * 
paper, and on the top a hot iron, ll the grease does hot 
disappear at once, repeat the process. 

To Remove Post Wine Stains. - If a glass of port wine 
is spilt on a dress or table-dolh, immediately dash all 
over it a glass of sherry. Rub vigorously with dry soft 
; cloths. No stain will be left. 

j To ( lean Ladies' Kid Boots. Dip a rag Sn almond oil, 
i and remove all the mud from the boot, a piece at a time, 

; drying as you go, and never leaving the leather moist 
Polish with clean rag and more oil. If you dislike fhc 
dulncss this process leaves, when quite dry polish with, 
the palm of the hand. Kid is thus both cleaned and pre* 
served 

Why Potatoes do not always Keep. - It 1ms been 
found that those potatoes keep the best in which starch 
; is the most plentiful. The amount of starch contained 
; in tins vegetable diminishes the longer it is kept. This 
! is probably due to its becoming converted into sugar 
and gum. Potatoes examined in April have been asevr- 
j (.lined to contain three per cent, less starch than they 
j did in the pievious Octobei. The albtin.cn contained 
{ in the potatoes was also found to have diminished in 
quantity. 

to Wash Silk > Lay the silk smoothly on a clean 
J boa id, tub snap upon it, and biush it with a rather hpfd 
! brush. The amount t.f blushing icquisitc will depend 
. on the quantity of git a sc upon the silk. Wheii it 
; has been sufficiently blushed with the soup to cleanse 
1 it fium grease and dirt, it should V* well brushed, git 
both sides with < lean (old water. A httlc alum ’infqsejl 
. m the last wale i with which the silk brushed wifi pre- 
vent rlie colour 'iOiii spicadfng. .Should there lx? my 
p:it< lies of grease upon the silk, they should be removed 
I as previously desenbed, or by the np( h cation of a little 
: ratnphinc ami alcohol. Folding or wringing silk when 
j wet must la; scrupulously avoided, as cieaseft made in suk 
j when wet will never disappear; and, in like manner, 
sad \ must not be used for washing silks, as it will in most 
instant c.h icmovc the < olours. 

How Aasutpans are J\ no welled.- 'J he insides of sauce* 
pans and other iron voxels are often enamelled; this if 
done by first making the mu (ace of the iron chcmkal(y 
clean, by exposing it to a gentle hjfwt in a triijpuje of 
Milphuric at id and water; the lime it has to remain in 
I the acid varying from six to twenty-four hours. Tfcti 
article i«* then to be removed, cleansed with a brush, aqd 
; w’cll washed with water. * 'J he surface of the metal to' ,ps 
j enamelled is then to be r ovcicd with . a preparation of cal- 
i cined (lints, borax, and clay free front iron, well ground 
together, and made into a frit with water. The vepsef 
’ is put in a warm place, until this coating becomes quite 
dry. Then another coat of a different composition is to 
| be applied over the preceding one. This consists of gi$s* 
ffincly powdered, and containing no lead), borax, and car- 
; bonatc of soda ; the ingredients being carefully milted all 
, together into a paste with hot water, and well dried. 'JThk 
1 composition in to be reduced to fine powder, and dusted 
over the coating previously applied. 1 he article is tqcn 
placed in a kiln, and exposed to a degree of heat sufficient 
to fuse the composition into a kind of glass or porcelain*, 

; When iron vessels enamelled in this manner are used, 

' care must be taken that the enamel is never exposed to A 
j higher temperature than that at which water boils-^-lia 9 
i Fahr. For this reason, they should never he placed by 
! the fire, or on a stove, without a sufficient quantity m . 
! water in them* \ 
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SHIRT-MAKING. 

Shirt-making at home has fallen into disestecm, a 
result chiefly referable to two reasons. First, on the 
part of the men, because home-made shirts are so ill cut 
as to be uncomfortable, 
untidy, and soon soiled ; 
second, because the labour 
of shirt-making is close 
and unpleasant, and, un- 
doubtedly, trying to wo- 
mankind. Yet how many 
devoted sisters, mothers, 
wives, and maiden aunts 
* there arc, who would sit 
44 stitch, stitch, stitch.” if 
they could be sure ot at- 
taining a satisfactory re- 
sult! 


The supremacy shop- 
made shirts, as they arc 
called, have obtained over 
home-made, is due to the 
superiority of their cut. 

Home-made almost in- 
variably “bag,” as the 
expressive term is, at the 
front or breast. This is 
because they arc cut too 
wide in the breast. All 
the shop shirts arc nar- 
row there. The patent 

shirts are very narrow in 
the breast, and short on 
the shoulders, bringing 
the top of the sleeve, Pis- 

which is roomy, 

on the shoulder, n c D 

and forward to- ■■ 

wards the chest. ""'i 

The result of / ! \ 

this is a per- f \ 

fectly free play / v 

of the arms with- / \ 

out moving the a/ ) 

shirt-front In i / 

the home-made \ j 

shirt, also, there j I 

is too much room [ 

given about the • L •! > I 

collar-bone, and \ 

the front is too I 1* \ 

long 5 hence a f V \ 

riding up from / \ 

the waist, and a Cl 

lopping down |l / 

from the throat. |\ / 

There art three \\ * I 

cuts of shirts \\ // 

which have been \\ // 

patented, and we \\ / / 

will describe the \ \ / / 

advantages of \ \ / 

each. As a first \ — — — — ^ y/ 

example there is X. ^ 

Nl^» patent r*a 

4 >» Rdgtttt Circus ; 

these shifts are cut with flat small fronts, oval at the I 
waist (similar to Fig. i). There is scarcely any amount of 
fulness where the front at the waist joins the skirt ; but 
the shirts are made without yoke, with straight shmiMer- 
bandS| and a semicircular piece at the ball of the neck (see 
F** For youths, sad young sad deader mat, then 



n 


j is no fulness at all at the back of these shirts ; they are 
perfectly plain, and far summer wear very tod. For 
stouter men, more or less fulness is necessary. The shirt 
is plain all the way down at the sides, which, these pa- 
tentees argue, renders it more elastic on the body, and 

easier to take on and off, 
stays in shirts (as m Fig* 3) 
rendering removal from the . 
body mote difficult The* 
round piece at the back of 
the neck, like the collar- 
piece, is to drop the hind 
part of the shirt more, in 
order to cover the swell 
of the lower # part of the 
figure, which is uncom- 
fortable if left but partially 
covered, and for that pur- 
pose it is a better shape 
than the old-fashioned 
yoke. 

A garment recently pur- 
chased, ready-made, by a 
slender individual, was 
without yoke or equiva- 
lent ; it was cheap and 
slop-made. In front it 
was long enough in the 
skirts, but behind even the 
slight swell of a meagre 
figure belied the propor- 
tion, and the unhappy 
owner very frequently re- 
mained partially uncovered 
and exceedingly uncom- 
L fortable. Persons cutting 

n and making gar- 
ments would do 
well to bear in 
ifiind the outline, 
the swell, and 
circumference of 
the figure they 
have to cover. 
A shirt, if the 
coat be removed, 
may always be 
tried on over the 
garments, and 
the just quanti- 
ties of material, 
relative to the 
existing figure, 
be noted 
Another shirt 
which has been 
patented has the 
ordinary square- 
shaped front, the 
yoke, an ex- 
tremely narrow 
breast, and is 
shaped in at die 
side so as to form 
a very slender 
_ _ waist; the fra£ 

is shown in Fy. 

[ 3, and the back, of the yoke in Fig. 4* There are possibly 
many pe r so ns , martyrs to fashion, who would duly ap- 
preciate the slenderness of the wa 1st in such a cut. But, 
without aping a ridiculous figure, men are right in pre- 
serving mt su tural outline as (hr as they can with mm* 
felt to tbtnsetos. 


CASSELL'S HOUSEHOLD GUIDE. 


. The latest fashion in drifts is perfectly plain in front, 
without any pleats. Labour is much saved by this means. 
Many of the dress ghirts are made with a tine cambric 
' half-inch wide trill, very neatly hemmed and whipped in 
down the outer edge of the front, full enough to allow it 
.« be smalt fluted with an Italian iron. Some dress 
shirts are embroidered in raised work in satin-stitch over 
toe plain front ; but perfectly plain fronts, secured with 
studs, are also worn for . f c 

i ill dress, and are simple _ 

jet stylish in effect. — 

The bodies and sleeves f 0 

of all shirts now are made >■■■■ ... ■■■■ — - 

ut^longcloth. That pur- •* 1 

chased at ohe shilling 

per yard is excellent. It f ■ ■ — — 

m an inch or two tinder l V 1/ 

a yard wide. The fronts, V J T 

collars, and wristbands ^ — L ^ v \ 

ore of linen double. ** « * v s 


! hollowed out, the front an inch lower than the bade. To 
complete the front ready to sew to the yoke, cut the linen 
s either round or square (Figs. 8 and 9). Run the two' 
< fronts together, one m inch over the other, having first 
, turned in a narrow piece all round the edges of each, and 
| tacked it down. Make a two-inch wide pleat down the 
: front of the shirt, from I to F (Fig. 6). Lay the linen 
front on this at the dotted line from fi to r, and c to C \ 
. . first pin, then tack it 

{ * down. Cut out the long- 

N. \ cloth in the centre under 

7 '! the linen front, leaving 

* 1 a narrow piece, but first 

4 1! very finely stitch the 

j linen to it dewm ikt two 

| sides -not at thfe waist 

— — — *! Now cut out the long^ 

J i doth. Run the long- 

11— — J doth at the waist, and 
«»• > gather it to the linen. 



To make a shirt, cut two yards of longcloth off and Cut an inch-wide linen band, and stitch it on at the waist 
double it, one piece two inches longer than the other, in front, covering the linen front with one edge and the 
Cut them in half. Round the lower part off, about eight shirt with the other. Cut a second pair of linen fronts 
inches up. (See Fig. 6.) Slope a little out of the sicks, like the first. Untack the first linen fronts; run the 
A to I; run and fell them from a. Put in inch-square second linen fronts to them, wrong side out ; turn the 
gussets at C, and hem round the rest as narrow as whole; turn the second linen fronts down as a lining 
possible. (Sec Fig. $, the gusset.) to the first front ; tack all round ; hem neatly to the 

From A to D slope off three inches, rounding it off, or sides. Back the band at the waist with a lining as a 
in other words, rounding it out for an armhole. Cut a j band ; then stitch the edge of the under side of the front, 
yoke like Fig. 4, about fifteen inches long, two deep at ! Stitch the upper edge also, and add a second row of 
the back, C to D, and three deep at the part from r. to e. stitches about an inch in, or noL to fancy. Make three 
The front is set in plain, also the back, excepting four ' button-holes horizontally, on both sides for studs. The 
inches or less in the middle, which is gathered. When { front can now be joined to the shoulders. The collar- 
thc front of the shirt is finished, it is gathered on from band may be straight, but is generally a shaped pieces 
9 to D at the shoulder* The neck-piece and back are first I straight at the top, where it is double. It mast ne an inch 
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larger round than what is easy round the throat, to button 
over in front. At the back this band is over an inch 
deep; in front, not half an inch. Make the holes in 
front for a stud to button. The ♦collar double at the 
tm), stitched, and stitched on to the neck of the shirt. 
T here is a button at the back in the centre. The collar 
must be made to fit, exactly the same si/e, and the merest 
imperceptible triftc over. If too small, the shirt-band will 
wriggle and slip away down the nc<k. If too large, the 
Collar will bulge and be very troublesome, and must be 
awkwardly pinned instead of neatly buttoned. 

The sleeve is cut the shape of Fijf 7. The longdoth is 
doubled on the cross from 11 to nine inches wide at the 
top, double. It is run and felled together, and left open 
at the wrist. Two inches at the b;uk of the wrist are 
gathered, the rest plain. The wristband, of linen, double, 

isually measures four inches (double,*, and three inches 
wide. It is cut in two pieces, run together at all the 
'dges, except the edge to he joined to the sleeves, turned 
inside out, lacked fiat, and stitched near the edge. The 
top is then stitched to the sleeve, the under side hemmed 
down. There is a button and button-hole next the cu‘f, 
and two stud-holes at the other edge. Some rU eves are 
set in a half-hull hand first, and then the eulf laid mi. 
Others have narrow straight ruffs, easv to turn clown 
tinder fresh, detached culfs. (See Fig. 10. ) 

The sleeve? may be put in by running it into th»* arm- j 
hole turning down the sleeve inside rather broil. and 
stitching it in place on the right side, or by lm.ng all ( 
round the armhole with a wide shaped pte< r. 

Sonic gentlemen object to the place win re the c;ffs 
button, be ause the links come just undtr the hind in 
writing. To obviate this, instead of leaving the opening 
in the seam at A, Fig. 7, cut nt c the top of the sieew, 
and reverse the opening of the cuff also. 

For those gentlemen who still prefer tucked front., 
these directions for cutting the front are given Fust ru:i 
in the linen the dcsiied number of tucks. Thus, for what 
is called si fine tuck front, tack a hem to each side an 
inch wide, to be afterwards stitched. ISchiml each hem 
fold three tucks, first tacked, then stitched. Then tack 
the fronts, the left side hem completely over the fiont 
side hem. Put the fronts into the dint .is already indi- 
cated, and stitch it to the lungilolh. The front, where 
it i.x cut away, is turned in, tacked down, and stitched 
in place on the right side, ot merely hemmed down 
neatly, which is all that is nn.vss.uy, on the wiong side. 
Seven or more link* are done m the same way, but they 
are, of course, narrower. Ornamented fronts with tucks 
arc worn for full dress. 

It should be remembered that in Fig. t\ between K and 
T>, the shoulders sue sloped away, about an inch to the 
shoulder, and the neck sc alloped out. The neck is cut 
in front an inch lower than the back, before the yoke 
is added. The shoulder* are live inches long (allowing 
for turnings). This is an ordinary measurement, but of 
course individual conformations have their peculiarities. 

Many shirts, instead. of being gathered in at Jlie waist, 
have a single pleat at tlie extremities of the waist each 
tide (o to 0, Fig, t>). It is more suitable to the square 
front (Fig. 9) than the rounded (Fig. 8). 

Fancy and dress shirts are made in a variety of styles, J 
such as minute slanting 1 tucks, insetted between plain i 
broad linen, which is pretty ; or three tucks and spaces ; 
narrow tucks and two frills are also admissible, or a plain j 
front and one frill, or rows of embroidered insertion, or i 
an embroidered front, or merely fine tucks. j 

Flannel shirts are made like white ones, dotible-brea«ted, j 
and without tucks. Fig. 1 is a good pattern for flannel I 
or linen, showing the double breast inserted, the collar, the j 
hem. the front, and the wristband. Fancy cotton shirts arc ’ 
muen worn and arc cheap ; they are made the same way. ; 
Mark shirts 4n ink, \ritn the name in, full, just below the i 


band at the waist. Mark flannel shirts with ink, ff yon 
can ; if not, with marking cotton ; best in initials. 

Fig. 1 1 is a design for a boy’s shirt. 


CIIEKSE AND CHEESE-MAKING. 

if. 

Varieties of Cheese arc obtained according as the d»f* 

: ferent proportions of cream are increased or diminished.* 

• When it is made from cream alone, it is called a cream 
' cheese ; when the cream of the previous night’s making 

is added to the new milk of the morning, a very rich 
cheese is made, ns Stilton ; when new milk only is cm- 
1 ployed, the Cheddar is obtained ; when an eighth or 
tenth of the cream is removed, the large Cheshire* are 
made, which will not hold together if all the cream be left 
in. When the skimmed milk of the evening is added to 
the new milk of the morning, the mixed milk yields cheese 
like the single Gloucester. If the cream be once removed 
fioin the whole of the milk, u yields common skimmed 
\ milk cheese ; if it t>e twice creamed, it gives cheeses like 
some of the poorer sorts made in Friesland ; and if 
skimmed for three or four days in succession, it yields the 
lurd horny cheese of Mtffolk, locally known by the name 
ol Suffolk bank . which often recpurcs the a\« to cut it, and 
is so hard that •• pigs grunt at it, dogs b.uk at it, but 
neither of them date cat it.’* 

Hath Cheese.— Vo one gallon of new milk add two 
quails of cold spring watci, and rennet sufficient to turn 
it not hard). 1 ake it gently out with the skimming dish, 
and lay it m the \ .it until full. Put a weight upon it, and 
apply dry cloths for a div or two; when turned out on a 
plate, cover it with another plate, and turn occasionally. 

It will be ready lor use m about a fortnight. 

( lush ire Cheese. In C heshire the greatest pains are 
taken to extract every particle of whev. For this purpose 
the curd is repeatedly biokvn and mixed; the cheeses arc 
next pressed and placed in wooden 1x>xes, which have 
boles bored into them ; through these holes sharp 
skewer* arc stuck into the cheese in ovef/y direction, so 
that no particle of whey can remain in ;he curd. The 
! salt ?s intimately mixed with the curd, ami nm merely 
zubbed on the outside. When the curd ii broken very 

* small, it is left coveted with a cloth an hour to settle. It 
is confidently stated that good Cheshire cheese, in rich- 
ness of quality and purity of flavour, remains as near per- 
fection as can be. The present plan of cheese manufac- 
ture in Cheshire was stated to the Agricultural Society in 
1^70 lobe a combination of the two methods, the Cheshire 
and the Cheddar. In the process, scalded whey is used, 
and skewering entirely dispensed with, as also arc rubbing 
and greasing during the time the 'house is ripening for 

■ market. No pressure is applied at the time of making 
nor until about two days afterwards. When the curd is 
broken, the heat is increased to i8o v , and the whey 
drained off ; the curd is then ground and vatlcd, and the 
: cheese is put into a moderately heated oven, where it 
remains till the fallowing mArning. It is then taken out 
and left in a moderately warm part of the press-house for 
twenty-four hours without being turned; here it is left, 
for three or four days, and is then rubbed over with warm 
grc;i$e, put into calico cups and binders, and so continues 
until sent to market. Next to Cheshire rank Gloucester- 
shire, Wiltshire, and Somersetshire for their cheese, hi. 
the latter country they have the proverb— 

’* If you wkl have a good ehec>c, and hav ’n old, * .r 

You must turn ’« so cn tiroes before he is old." 

Gloucester - atid Somersetshire Cheeses are similarly 
made, except that the curd is not so often broken, nor the . * 
cheese skewered, and a portion of the cream is gene- 
rally abstracted to make butter. After the curd has 
been separated from the whey, and is broken fine, warm 
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water is pourec^ over it to wash out any remaining whey, cone from the centre, and fill the space with any strong 
or perhaps to dissolve any portion of butter which may sweet ale ; as soon as the malt liquor is absorbed repeat the 
have separated before the rennet had coagulated the milk, supply, taking care that the top lid of the cheese is Closely < 
for although cream adds to the richness of cheese, butter fitted after it, and the cheese enveloped in sheet lead, aim 
tends to make it rancid. kept in a damp place. A fortnight or three weeks wit! bo 

Double Gloucester Cheese.— Strain the milk immediately time enough to ripen the cheese thus tanned. Grass 
from the cows into a large tub; first put into it cake j land forms the greatest portion of North Wiltshire, and 
arnatto (one ounce to about a fifty- pound cheese), tying it ; the cheese nude there is justly celebrated. It is mostly 
up in muslin, and shaking it till the milk is sufficiently bought up by factors at Chippenham, for the supply of 
tinged to the colour you wish ; then add enough rennet Loudon and other large towns. The dairy is managed in 
to coagulate or curdle it ; let it stand till the curd is quite the best manner ; and so much depends on this, that, with 
formed, when it may be cut or broken with a knife, and care, nearly as good cheese may be made from inferior 
the whey taken out with a skimming-dish.. Next, cut the pastures as from the l>ett. In North Wiltshire, fcach cow 
cujd into pieces an inch square put it in a cloth into a of the large breed will give from three to four and a half 
large wooden drainer with a cover, upon which place a hundredweight of cheese in the season, if she calves in 
hair-hundredweight, so as to press the cr.ul moderately, proper time* The chief dairies are on the hordttrs of 
and set it before a good fire, in fifteen or twenty minutes Dorsetshire, whence comes the butter used in the towns, 
take out the curd, cut it rather smaller, and pass it as North Wiltshire producing little butler except tohey 
before. Then take it out again, and cut it as small as butter, its chief produce being cheese. * 
birds' meat into a tub, whcie it is to be salted It isthcu Cottcpham Cheese is the richest cream cheese, which 
put into a cloth of thin gauze, and placed in a cbes*d,or well Indicates the richness of the pastures in this part of 
chess, set before a good tire for twelve or fifteen hours, with Cambridgeshire, where the commons arc so extensive that 
the weight on it, and then put into the pu ss ; take it out 1,500 cows arc kept here. 

occasionally, and give dry c loths, till they coine out quite •Sfyv Cheese. - Bruise the tops of youfig red sage in a 
dry, when ft will be pressed enough. merlin; with some leaves of spinach, and squeeze the 

Cheddar and II V*/ Fennard cheeses are the produce of • juice ; mix it with the rennet in the milk, more or less. 
Somersetshire. Some of the choice Cheddar dames ar«$, "j according to the desired colour or taste. When the curd 
perhaps, unequalled for richness throughout the world. • is mine break it gently, and put it in with the skimmer, 
A rich Cheddar cheese contains more fat than the egg; till it is pressed two indies above the vat. Keep it eight 
it is too rich, therefore, to be used as an everyday diet by : or ten hours; salt it, and turn it daily. For nearly a thou- 
the generality of atom u hs It is partly for this that ! sand years the art of mixing herbs and cheese together 
“bread and cheese" ate almost invariably eaten together, has been. known in Kngland and France. In France this 
Stilton Cheese acquired its name from Stilton, in Hun- ' operation is called persiUe*, because 11 great deal of par* 
tingdonshire, where it was first publicly said; but it is I bley is mixed with the cheese, as here w r e mix a great deal 
said to have been tir^t made at Wymonclham, ^car j 'of sage. The herbs, &c., were worked into heraldic dc-. 
.Melton Mowbray. At thj lid! Inn.siilton.it obtained, vices in the middle ages. 

such celebrity as to be sold by the landlord at half a* j Common Cheese . Half the milk should be fresh from 
crown a pound, and was railed the Fnglish Parmesan, the row, or if cold t' should be wanned , if too hot the 
The process of making it was long kept as a secret. To dir esc will be tough. Put in rennet enough to turn it, and 
the morning's niw milk add the skimmed cream of the rover it over. \Vmn turned, strike the curd down with 
preceding evening’s milking, with a piojwr quantity of the skiniming-diah, and let it separate, still covering it. 
rennet. When the curd has come, it should not bo broken ; 'Mien break the curd, gather it with the handle gently 
in the usual way, but should be taken off carefully, and j towards the bides of the tub, and fill it with curd by the 
placed in a sieve to diain gradually. As it drams, gently I skimmer, pressing it closely, and finally leaving it two 
press the cheese till it becomes firm and dry, and when j inches above the edge, Before the vat is filled the cheese* 
taken from the vat keep it till quite firm, and repeatedly j cloth must be laid at the bottom, and when full drawn, 
brush it. Great c.nc is required to keep the cheese sw _*t [ smooth over on all sides. It may cither be salted while 

and good till fit fur use ; the time of keeping till qu te j in the tub, aftci the whey is out, or when in the vat. Put 

ripe is from twelve to eighteen months. In order to cat a 1 a board beneath and above the vat, and place it in the 
Stilton cheese in perfection, you must not only have press; in two hours turn it out, and put a fresh cheese- 

one made of rich milk, but manage it well idler it is made, doth ; press it again for eight or nine hours ; then salt it 

To hasten the growth of green mould, sc\ crab nieces of t all over, turn it again in the vat, and let it stand in the 
mouldy or ovci-rtpc cheese are inserted into holes made | press fourteen or sixteen hours, observing to put the cheese 
for the purpose by a taster ; wine or ale is then poured last made undermost, before putting the cheese for the 
in. But the best Stiltons do not require this, for they are last time into the vat pare the edges, if they be not smooth* 
in perfection when the inside is soft and rich, like butter, 1 The vat should have holes on the sides and at the bottom, 
without any appearance of mouldiness. In France, when , to let all the whey pass through, 

a Stilton has become very dry, dealers wash it several j French Cheeses . — The best cheeses in France are those 
times in soft water, and then lay it in a cloth moistened j of Kcufch&tcl, in Normandy; of Brie, which is much eaten 
with wine or vinegar till it becomes soft and mellow, I in Paris; and, above all, Roquefort, manufactured in the 
which it will inevitably do if it be a rich cheese. This village whose name it bear* ; it is the beat of all dry 
simple method is generally practised in Switzerland, cheeses, and is much finer than Stilton, Some of its 
.where cheeses are kept stored for many years, and if they : excellence is due to the cellar in which the straining or 
‘were not very salt and dry they would soon be the prey of refining of the cheese takes place, and some portion to 
worms and mites. It is then put into a shape in the form the peculiar manner in which the animals are milked, 
of a cylinder, eight or nine inches in diameter. When it ; Roquefort cheese is made of a mixture of sheep's and goat's 
is sufficiently firm, a cloth or tape is wound round it to ■ milk; the first communicates consistence and quality, the 
prevent its breaking, and it is set on a shelf. It is occa~ j laud whiteness and a peculiar flavour. 
sionaJly powdered with flour, and plunged into hot water, I NeufchdUl Cleeses arc made of cream thickened by 
This hardens the outer coat, and favours the internal fer- heat, and pressed in a small mould. They undergo a rapid 
mentation, which ripens it. change, first becoming sour and then mellow, in which 

North Wilt* hire Cheese, to be eaten in perfection, should state thev must be eaten. Our Bath cheeses undergo * 
hove the top rind cut off quite flat, then take out a small similar change. 
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TOILE 1NDIENNE CHINA. 


EASTER EGGS. 


TOILE INDIENNE CHINA. 


,Yexy pretty articles for presents can be made out of . A veey good imitation of rare and expensive china may 
Easter eggs. In the northern counties of England the [ be produced in a simple and inexpensive manner by the 
reciprocal giving of Easter eggs is a general custom and following process To imitate large china vases, pro- 
expressive of good-will, and everyone vies with the other $ cure at one of the best colonial or Civil Service ware* 
to produce the prettiest Get scraps of ribbon of all sorts, , houses an empty grape jar, or one of any size * or pattern 
old and new— dark, bright colours are best Wrap them preferred. When brought home, have the jar thoroughly 
round and round the eggs, and sew them up tight. Boil : cleansed ; then, with good oil-colour, paint it, inside and 

fli* mw* a* manv Knur* n« vnti 1iW» with OUt, the Colour that tllC gTOttttd of the 



round and round the eggs, and sew them up tight. Boil : cleansed ; then, with good oil-colour, paint it, inside and 
the eggs as many hours as you like, with — ™ ^im»r that rh* nrrmmH nf 

or without a little alum added in the 
water. Take them out, and unroll them. 

Most of them will be dyed like the rib- 
bons. They do not all succeed. Take an 
old strawberry basket and sew it all over 
thickly with moss, like a bird's nest. Or 
make a cardboard basket, and cover it 
with moss. Put three or more eggs of 
different colours in the nest. This is a 
pretty present; but single coloured eggs 
can bcjpven. 

An Easter egg forms a still prettier gift 
if you scratch on it landscapes, or 
comic figures, or kindly mottoes, executed 
neatly with a sharp penknife. We have 
seen many of these scratched eggs made 
beautiful works of art. Choose a brown, 

crimson, or violet egg for this purpose, or f paguuas ana Mnuxapcs. 

at least one rather dark in colour, as the ’ Cut out the chintz with a fine pair of 

device appears in white. Fig. i is a guide for a land - 1 scissors, so as not to leave any of the groundwork of 
scape. Another way of making Easter eggs is to boil the material beyond the colours of the pattern ; carefully 
them very hard; cut each egg in half; remove the 'gum the backsof the pieces cut out, and stick them on 



china is desired to be— black, white, pole 
sea-green, red, &c. ; when thoroughly 
dry, varnish the paint with two or three 
coats of the best varnish, to bring it to a 
good gloss and substance, allowing each 
coat to dry previous to adding the others. 

Purchase at a first-class upholsterer's 
some of the best and finest chintz, select- 
ing colours and patterns suitable to the 
style of china to be copied ; it will be 
best to get a small piece of several pat- 
terns, so as to mix them, the large with 
the small, but care must be taken that the 
same style of pattern is adhered to. A 
Chinese pattern must not be mixed with 
nnc suitable for French china, but Chinese 
flowers may be introduced among Chinese 
pagodas and landscapes. 

Cut out the chintz with a fine pair of 


Gum on a piece of silk, satin, or ribbon, 


with the top drawn up previously like a bag, with 
a frill ana strings, and put a strip of prettily- 
embossed gold paper over the join of the silk 
and the egg. Fill the egg-bag with sweetmeats, 
or any little present you wish to make— such as 
a ring or a thimble, laid at the top of sugar- 



a ring or a tnimoic, laid at the top of sugar- chintz also) with 

plums. Eggs dyed may be cut in hall, and then scratched I in a room free from dust. 


the jar, being careful that the edges of the chintz 
arc perfectly fixed, and the whole of each piece 
flat ; press them with a soft dry handkerchief, and 
do not allow any moisture to injure the glaze 
of the chintz. When the pattern is all arranged, 
the jar must be again varnished all over (the 
chintz also) with copal varnish, and left to dry 
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prettily; the meat afterwards removed, and a bag added. Before the last coat of varnish is added, the handles* 

VU * j : . I I .u. t _:i. ...f.u .k.n — »-* 


Fig. a illustrates the egg-bag ; Fig. 3 is a second design | top and lower rims of the jar, may be gilt with shell 
r a frill. or Panted a colour different to that of the 

Or boil and cut off three-quarters of the jar. The gold can be purchased at an 

gin the way described ; paint over the artist's colour-shop, either in the little 

ell with white of egg. When that is / mussel shells or saucers, and is applied 


Or boil and cut off three-quarters of the 
egg in the way described ; paint over the 
shell with white of egg. When that is 
dry, draw a garland, or device, or motto 
surrounded with flowers, using water- 
colours and a fine camel-hair or sable 
brush. If all the colours are well mixed 
with flake-white before using them, the 
effect will be superior. A very little gum 
should also be added in the mixing. Have 
a silk or satin bag ready to gum on when 
the drawing on the egg is quite dry. 
Those who are not skilled in drawing can 
ornament Easter eggs by means of gar- 
lands and small scraps of prints for dlcal- 
comanie. 

Eggs may also be hard-boiled in dye, 


with a moistened camcl-hair pencil. 

The chintz patterns may also be touched 
with gold previous to the varnishing for 
some china. 

Flower-pots for the room, and any china 
or earthenware ornaments, may be treated 
in the same wav. 

if painted the colour of terra-cotta, 
coloured chintz or patterns cut out in 
black paper may be fixed to jars, Ac, to 
give the appearance of Egyptian and 
Assyrian porcelain, but gold must not be 
Added to these patterns. Similar designs 
to those given in the article “Etrusco* 


instead of with pieces of ribbon, only the ribbon brings | Egyptian Flower Pots," Household Guide, yoL iit, 
out each egg a different colour, ana by dyeing them 1 page 189, will be useful for this purpose, 
the batch would be all alike. Of course only one \ Square earthenware summer-house seats, and large 
coloured ribbon is used to one egg; although a ribbon outer garden pots, where chipped or worn, can be nicely 


in itself variegated often produces a beautiful egg, two renovated by this process, 
coloured ribbons wrapped round an egg would be likely Very large jars to fill the comers of the drawing 

to create a confusion of colour. i when thus treated, look very well, the full dear outti 


gw 
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to create a confusion of colour. j when thus treated, look very well, die full dear outlines of 

Another way of making an Easter egg is to boil one very the patterns of the chintz having n stron ger and more 
hard. Cut it in half lengthways ; bind the edge of each defined effect than that produced by ddcalcomanie. 
half with gold paper ; gum a nbbon across the hollow of ' If the jar is painted a blue-white, cbintt of an entire 
etch, leaving ends at both sides. Sew two ends together, i blue pattern should be used, without gold, and it will be welt 


etch, leaving ends at both sides. Sew two ends together, ; blue pattern should be used, without gold, and it will be well 
in n bow, to make a hinge; fill the egg with sweetmeats, or ! to take notice of the jars that are to be imitated, ao as to 
eome little gift, and, having closed it, tie the nbbon-ends. < arrange the patterns as near to those of china as possible. 
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RIDING FOR LADIES,— IL 

OKCE mounted, the lady turns in her saddle, her habit is 
straightened for her,«nd she proceeds to place her right 
leg over the pommel, and her left foot is put into the 
stirrup* She then arranges her habit by raising herself 
well up in the stirrup, which also enables her to ascertain 
that this stirrup is the right length and firmly adjusted, 
leaning forward the while and pulling the habit well down 
it the hack, passing the hand between it and the saddle, 
making it also quite smooth beneath the right knee over 
the pommel 

All this requires confidence and practice, but some 
trouble should be taken to acquire the power of doing it 
easily, as in jrotting, especially, the habit is apt to ride 
up, and a good horsewoman can readjust it without 
assistance. 

The reins have now to be properly disposed of. This 
is not learnt in a moment, and it is advisable to master 
the difficulty off the horse, either with veritable reins or 
loops of ribbon of two colours, to distinguish snaffle from 
curb. 

Begin by holding both reins perfectly taut in the right 
hand at the extreme end ; the snaffle will be in the centre. 
Place the second finger of the left hand between the 
snaffle, the little finger between the curb ; pass the hand 
down the reins, which are now equally divided bv the 
fingers, resting fiat and untwisted oet ween them; close 
the hands, turning the ends of the reins over the knuckles/ 
and hold them in their places with the thumb. The right 
hand is sufficiently occupied with the whip ; the slightest 
turn of the left hand guides the horse, as the holder of 
reins quickly feels ; she may, however, until she acquires 
more facility, have recourse to the right hand occasionally 
in guiding. 

The manipulation of the reins is an important point to 
acquire, and should, indeed, be thoroughly mastered before 
leaving the riding-school and attempting road riding. It 
includes as a natural sequence the proper position to be 
assumed by the hands and arms. The elbow must on no 
account be hugffed too closely to the side, though in time, 
when the inclepcndent action of the wrist has been 
secured, (fie shoulder may not ungracefully come into 
play, for there should be no appearance of rigidity in the 
figure at all, and this is apt to be produced by persistently 
holding the elbows to the side, while avoiding the error 
of thrusting them out. A slight exaggeration, howi <r, 
in any right direction can always be subsequently 
rectified. 

On no account must the hand yield involuntarily to the 


the curb and which is the snaffle. Moreover, if the horse 
have a light or tender mouth, and the action it too pro* 
nounced, the results are not altogether agreeable, for 
light hand— that is, the perfection of a hand for riding- 
is one that acts almost imperceptibly. 

If a horse pulls, and requires tightly holding in, he 
in truth unfit for a lady's use The moment the horse 
| begins to pull against the rider, the hand and arm should 
become firm and unyielding, or the animal will have es- 
tablished the mastery. 

Having learnt how to mount and how to hold the reins, 

; the next point is to secure a perfect seat. For this purpose 
the rider must be exactly balanced, sitting true and 
square on the saddle, the right shoulder well back ; tin 
tendency to bring it forward is one of the commonest 
faults of beginners. The figure must be well drawn up 
from the waist, yet quite flexible, the right knee steady, 
the left heel well down. A common error to be avoided. 

; is an inclination to the left side of the horse, as though . 
, seated too far over. The rider's every movement should 
> be in unison with that of the horse, her position easy and*., 
| safe, retaining throughout the most perfect command over 
her animal. Slovenly attitudes arc never more clearly 
seen than when on horseback. The rider must carefully 
| avoid beat ing any weight on the stirrup, stooping, or in- 
clining too much backwards. When she has acquired all 
this knowledge of what to do and what to avoid, she will 
have diminished many of the difficulties which beset n 
novice. 

i As a child must learn to walk before he can run, so 
the rider should not be allowed to canter or trot until 
>hc has become at home in the saddle, can guide her 
steed with confidence, and has grappled the difficulties of 
walking. This can be accomplished most satisfactori!) 
in a riding-school ; or, if there lie none aL hand, in a 
paddock. 

First begin by walking the horse forw ird, having the 
! reins well in hand, and recognising evei / movement ol 
the horse’s mouth He must be made to keep up a 
regular pace, and r, »t go out of a walk. Should he be 
come sluggish, he must be encouraged, or, technically 
speaking, “ animated ” by a slight motion of the body 
or hand. A little movement of the hand holding the 
reins will often accomplish it, or the use of the whip. 
Should he unduly quicken his pace, he should be checked 
by a quick motion of the reins. 

Meanwhile the rider must take great care that her scar 
is perfect, that she is neither stooping nor leaning too 
much over the saddle, the right shoulder well back ; in 
fact, her line of vision should be directly between the 


horse; the rider must establish her dominion surely and 
decidedly, or the results will be disastrous to herself and 
her steed, and while acquiring a light hand she must 
secure a firm one. 

The bridle hand should be held at a moderate distance 
from the body, the inside of the hand nearest to the waist, 
the wrist slightly rounded. 

To make the horse advance, slacken the rein, or, in 
other words, relax the hand by turning the thumb 
towards the body, and so ease the pressure on the little 
finger. 

If, on the contrary, the rider wishes to make him ha!?, 
she draws the little finger towards the waist, and so 
tightens the rein. If she would have him go to the left, 
she turns the thumb to the right, the little finger pressing 
the rein towards the right shoulder ; if the direction is to 
be to the right, the little finger moves to the left, which 
slackens the right rein. 

These movements of the wrist and finger may ad* 
vantagcously be learnt off the horse, for if quite unac- 
customed to handling the reins properly, the pupil is apt 
to become flurried at the novelty of her position when 
mounted* and to have a very indistinct idea of which is 


1 horse's cars. 

i The best test of all this will be when she advances to 
the next step in her tuition, and learns to turn her steed 
to the nglu and left, and run him l»ack. In these 
movements she must “go with” the horse, bringing her 
right shoulder forward in turning to the Jeft, Iter left 
, shoulder in turning to the right, thus establishing her 
, perfect balance. Any neglect on these points is likely to 
| bring direful consequences, and taken in an unguaitlcd 
| moment, the chances are she may find herself deposited 
j on terra firma . 

I Whether the rider understands her horse or not, there 
! is no question that the animal knows exactly the extent of 
; mastery she has over him, and is keenly alive to any 
advantage he may be in a position to take. 

To turn to the left, then, she inclines the inner 
reins with her little finger towards her right shoulder, 
pressing the left leg against the side and bringing the right 
shoulder forward. To turn to the right she inclines the 
inner rein to the left, advancing the left shoulder and 
using the same pressure of the leg, correcting any inert- 
ness on the part of the horse by an implication of the whip 
on the oft side* 
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COdKERY.— LXVIL 

FRENCH DISHES [continued /hm p^xo). 

Potage de Sant 4 {Strengthening Soup). — This soup is 
prepared by stewing together two roast fowls, a knuckle 
of veal, and, if you happen to have any bv you, some 
rxmes of roast beef, in alwut twenty ladletuls of stock 
broth, prepared from beef. The contents of the stew- 
pan must be slowly simmered down, until a fourth part 
is lost by evaporation ; then, the liquor being carefully 
skimmed, add some pepper, and continue to stew it for 
five hours. The fat on the surface is now to be again 
skimmed off, and the meat taken out. The white of an 
egg, previously beaten up in some cold beef stock broth, 
is then to be added, and the soup again boiled for twenty 
minutes, the reason for adding the white of egg being to 
clarify tnc liquid. Then strain the broth, and pour it into 
a stewpan, and add one large carrot, a turnip, two heads 
of celery, and two leeks, with two young lettuces and 
some chives and sorrel. The turnip and carrot should 
be cut into strips, one-eighth of an inch thick and three- 
quarters of an inch wide, before placing them in the 
soup, while the celery and lettuces should be previously 
blanched in water. After the soup has boiled for an hour, 
add some sugar, and three tablespoonfuN of gre**n aspa- 
ragus points, previously blanched. It is then to be 
poured into a tureen, in which slices of crust of French 
roll have been previously arranged. 

Potage au Cnaxseur (/ Junta 's Soup ). — Three partridg.-s 
arc to be cooked between slices of bacon, and then allowed 
to become cold. Now remove the skin from them, and 
cut each limb into two pieces, and arrange them at the 
bottom of a tureen. Afterwards, take what is left of tin 1 
partridges, and stew it in a sufficient quantity of th r potage 
de santt; then skim and strain the soup, and pour it over 
the partridges in the tuicen. 

Potage t) la Slvignt - -Cut a good-sized fowl into pieces, 
and stew it for an hour with some of the consommt* pre- 
pared from poultry (see consonant de dlbris de rot ail 
The soup, after being skimmed, is to be strained and 
allowed to cool. It is then to be mixed with the yolks 
of eight eggs, and seasoned with pepper, nutmeg, and 
salt, and afterwards again strained. A number of small 
moulds, previously buttered, are then to be filled with this 
preparation, and exposed to a gentle heat (below that of 
(toiling water), to render them solid, and when ready to 
be sent to table, put into a tureen full of hot potage de 
santt. 

Grand Bouillon (Common Beef Slthk }.- - Remove all 
the bones from a rump of beef, and tie the meal together 
with twine ; then break the bones into pieces, and put 
them into a stewing vessel three-quarters full of cold 
water. The pan must then be placed in a warm situa- 
tion, by the side of the tire. The heat is to be gradually 
increased, and the scum and fat on the surface of the liquor 
frequently removed. Some water must also be occa- 
sionally added during the time the cooking is going on, 
lo replace that lost by evaporation. After some time, 
when nothing m«»ro rises to the surface except a little 
white scum, place the stewpan on a slow hie ; add some 
salt and sufficient vegetables to season it in the usual 
way. A few cloves may also be added. The contents 
of the 'tewpan must now be kept continually simmering 
for foils or five hours. For this reason it is best to begin 
to make this broth curly in the day. When the meat is 
done, which may be learnt by passing a skewer into it, it 
is to be removed from the vessel, and the liquid strained. 
The meat is now to be put in a proper pan, furnished 
with a lid, and some fat and broth strained over it. Then 
the cover is put on the pan. and it is placed in a hot 
closet until kaftan -hour before the beef is required for 
the table. The meat must now be taken out, carefully 
trimmed, and most of the broth and liquid removed 


from the vesseL Then, the beef being replaced, after 
having been covered with a coating of *gkuc (see con* 
somrni plane de volatile ), the pan is exposed to beat, to 
render the glaze solid. This prooess is to be repeated, 
and then the meat is to be sent to table. Sometimes, to 
improve the appearance of the meat, many coats of glaac 
arc applied, but it tends to render the meat difficult to 
be cut. 

Bouillon de Volaille ( Stock Broth prepared from 
Poultry).-- This light and nourishing broth is made 
stewing two well-fed fowls, previously roasted and cut 
in pieces, in two quarts of water. The broth is then 
to be skimmed, and the following vegetables added: — 
one carrot, a ttmip, an onion, a lettuce, two leeks, and 
half a head of celery. Thl*se vegetables must be cut into 
slices, anti fried in butter, previously to introducing them 
into the broth. A dove or two and some salt are also 
required to be added. The contents of the vessel arc 
then to be simmered for nearly three hours, the fat on 
its surface removed, and strained through a fmc sieve. 
This stock broth is chiefly used for making other varieties 
of soup. 

Bouillon de Perdrix (Stock Broth from Partridges ). — 
This is a very restorative food for sick persons, and is 
thus prepared : Four partridges arc to be well roasted 
and put into a pan, together with a leg of veal from 
which the knuckle has U en removed, and three quarts 
or water. The whole is then to be simmered for four 
.hours, and skimmed. The vegetables directed to be used 
for bouillon de volaille must now be cut in pieces, 
cooked in butter over the fire, and added to it. The 
fat is then to be skimmed once more off the broth, and 
the contents of the stewpan to be strained through a 
fine sieve. 

Bouillon tP / •rfieteai/.r de Gimme \ Stock Broth front 
Wild Rabbity ,. — This broth h empkned in those soups 
for which the flavour of game is desirable. It is pre- 
pared by partially cooking in a stewpan two wild 
rabbits, cut into pieces, and one pound of veal. When 
they turn brown, add the vegetable s directed for bouillon 
de vo!ai!f.\ then boil them together for Since hours, and 
stiain the broth. 

Piece d\ l Irvin Bon it He [Sirloin of Beef ^Slewed). - 
Lift the flesh from the chine bone of a sirloin of beef, 
saw the bone across, turn the ribs neatly, remove the 
skin from the under fillet ; afterwards cover it with suet, 
previously licatcn out inside a cloth, and roll up the meat 
and tie it with string, as if preparing it for the spit. 
The small pieces of meat that have been cut orT are to be 
laid at the bottom of the stewpan, the sirloin placed on 
them, and proceed in the manner directed jor grand 
bouillon . The meat should simmer for three hours, 
and them be removed, and be glazed in the manner 
previously directed. 

Consomme B law de Volatile ( White Concentrated 
Broth from Poultry). —Place in a proper vessel two fat 
fowls (trussed , v. ith a knuckle of veal, weighing about 
three pounds. Fdl the \es>cl three-quarters full with 
good beef stork broth, and cause it to boil at a gentle 
heat. Then skim the broth, and put in two carrots, s 
turnip, an onion, a few leeks, and some celery, but do 
not add any salt, as the bouillon has been already 
salted. Hod the whole gently for five hours, then skim 
it, and remove the meat and vegetables. The broth 
should afterwards be strained through a fine sieve. 1 
This broth is very* useful for white soups and in pre- * 
paring other dishes. Glaze is made in the same way. j 
except that in thn case only a small quantity of bed * 
stock should be used; the smaller the amount of liquor : 
employed, J 'thc greater being the consistency of the glaze. 
Great care should be taken towards the end of the pro* 
cess, that the glaze may not be injured by the heat used 
in its preparation. 
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Cmmmmi de Whit de Volatile (Stock from tht 
THmmihgt ef&owk)*--Thx% it made from the trimmings 
of fowls, and knuckles of veal, with seasoning, stewed 
down, skimmed, and attained in the usual manner. The 
conscMnmd is very useful for clarifying sauces, and for 
moistening entries of vegetables. 


HOUSEHOLD DECORATIVE ART. -XU V. 

STUFFING AND PRESERVING »IRl>S AND OTHER 
ANIMALS. 

To the art of stuffing and preserving birds and animals 
much attention has, during recent years, been paid, and a 
!mich nearer ^approach to perihelion than formerly is now 
attained in it We propose laying the most improved 
methods of procedure before our readers, and believe 
that we shall render them a service by so doing. Many 
may wish to see stuffed animals in their houses, who do 
not care to spend money on such things ; and to sports- 
men, and persons fond of natural history who live in the 
country, a knowledge of this art is particularly valuable ; 
it will afford amusement for evenings or wet days, and 
enable them to preserve many curious and beautiful 
animals which would otherwise be lost. We do not 
venture to say that by following our directions the 
amateur will at once be able to equal the effects of the pro- 
fessed taxidermist, but attention to them will ensure his 
success so (ar as the mere preservation of the specimen is 
concerned, and by practice and observation of nature he 
may achieve beauty and life-like appearance. What we 
have to say may also, perhaps, be useful to some of our 
readers who have neither time nor inclination to enter 
upon the more difficult and artistic opeiatmns «»f setting- 
up and mounting, and would yet wish to know the proper 
method of preserving a sjiecimcn till it can lie handed 
over for that purpose to a professed naturalist. Such 
persons will find the information they require in these 
articles. 

There are three principal methods of preserving 
animals. Firs?, that in which the flesh is allowed to 
remain within the skin, it being saturated with anti- 
septics a lAl hardened by drying; blit to this method we 
wish only to allude for the purpose of warning our readers 
against it. Animals can never be thoroughly preserved in 
this manner, although for a time they may look well , the 
feathers, if it is a bird, will after a little while fall off, nd 
the creature will present a mangy and disgusting appear- 
ance. Second, the method introduced by the eminent 
naturalist, Mr. Charles Watert.m, in which the skip, is 
stuffed and dried to the required position without ♦*.*• aid 
of wires. Although this process has been ably advocated, 
it is too difficult for ordinary' employment. *We snail, 
however, speak of this more fully hereafter. Third, the 
more ancient and usual plan of stuffing the skin and 
supporting it on wires, which method may be considered 
as uniting, so far as is possible, durability and simplicity, 
and which is therefore the one which we should recom- 
mend for practice. 

Materials . — The necessary materials will consist of a 
selection of soft dry substances lor stuffing (the coarser or 
finer to be used according to the size of the animal), such 
as hay, moss, tow, and cotton (various other substances 
may be used for this purpose, but in no case must any dried 
marine plant be employed, since the salt contained in it 
will inevitably attract moisture from the atmosphere, and 
sooner or later cause the destruction of the animal stuffed 
with it) ; iron and brass wire of various degrees of fine- 
ness, which must have been well annealed in order that 
it may bend freely (iron wire is sufficient for large 
animals, but fine brass wire is required for very small 
ones)— the kind of wire used by artificial flower-makers 
is one which will be frond of value; cork (ordinary 


! bottk*corks will suffice); thread, cotton of various sue*, 
and fine silk ; also a variety of glass eyes, which are to be 
obtained of all sizes and colours, at prices varying from 
one penny to one shilling per dozen, for birds and smaller* 
animals, and for large animals, such as the stag and the 
horse, at from one to five shillings per dozen. A substi* 
tute tor glass eyes for small birds and animals may be 
made by moulding a lump of black sealing-wax on the 
head of a pin, and afterwards giving it a gloss by heating. 
This is, however, but an indifferent makeshift, and should 
only be resorted to in case of necessity. 

Preservative Com founds (Powders Jot Ptesetving tht 
Skins of Hirds and Quadrupeds) . — ’lake of white arsenic- 
two drachms ; corrosive sublimate, two drachms 5 powdered 
i camphor, six drachms ; nutgalls, one ounce ; powdered 
| capsicum, half an ounce ; and sal ammoniac, half an ounce, 
j and mix them well together. Or Dr. Richardson’s receipt— 

| viz., coarsely-powdered nutgalls, two ounces; burnt alum* 
j one ounce ; and powdered camphor, one ounce 2 well 
! mixed. If, however, the latter composition is used in a ! 
j hot climate, it will be necessary to add to it two drachm* v 
of either arsenic or oxymuri.tte of mercury. These 
powders arc chiefly used for the skins of birds ; for the 
skins of quadrupeds 11 solution is frequently more conve- 
nient, which is made as follows : 

Preservative Solution. — Corrosive sublimate, one 
j drachm ; spirits of camphor, six ounces ; spirit or salt, 
two drachms. 'The corrosive sublimate must first be dis- 
solved in the spirits of camphor, and the spirit of salt 
added afterwards. This solution is to be applied to the 
inner side of the skin with a brush before the stuffing. 

Preservative Compound for the Shuts of Fish and 
Kept ties. ~ Powdered oak-bark, four ounces; pavdered 
burnt alum, three ounce* ; sublimate of sulphur, two 
! ounces : oxyinuriute of mercury, half on ounce ; and 
powdered camphor, half an ounce. Mix them well, and 
dress the skin with the compound before • luffing. 

Arsenical Soap. Chalk m powder, * \ ounces; cam* 
phor, five ounce* : arsenic, two pounds white soap, two 
pounds ; salt of f rtar, twelve ounces; and sugar in 
powder, twelve ounces. The soap must be cut in thin 
j slices, and melted with water in an earthen vessel over a 
I gentle fire, being stirred meanwhile with a wooden 
| spatula. YVhcn it is dissolved, add the salt of tartar, 
j chalk, and sugar ; take them off the fire, add the arsenic, 

! ami well mix and work up the whole together. This coin* 
j pound should be put in a glarnl earthen pot, and fastened 
down with a close stopper or bladder. 

'The whole of these compounds are, as the reader will 
I observe, of a highly poisonous character ; and it will be 
necessary that due caution should be observed with regmd 
; to them. 1‘he arsenical soap is especially dangerous, and 
J gloves should be worn while it is being used, to prevent it 
. "citing under the nails or otherwise causing sores upon 
• the hands. 

j Tools . • -The tools used in stuffing animals are neither 

I of a complex nor expensive character. If preferred, a set 
j can be bought, fitted in pjc ase, at the sho| * of the larger 
j naturalists, for from ten to thirty shilling*. 'The more 
' necessary consist of two scalpels the one large, the 
1 other small- for skinning. For thew a sharp knife pmy 
be made to serve as a substitute. Shai p-pomted scissors 
—one pair with one point longer than the other -will be 
useful ; camcl-hair brushes of various sizes ; large and 
small forceps ; straight and curved pieces of wire, made 
spoon-shaped at the ends, for taking out brains. &c.; 

’ “setting needles, v for arranging feathers, dec., of which 
the larger may be made of cobblers’ awls, and the smaller 
j of common needles fixed to handles, and having their 
: points curved ; straight pieces of wire, which taper 
towards their points, fixed to handles, lor thrusting down 
the legs of birds before introducing the leg- wires, and 
, which may be made from needles of various sizes ; other 
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piece* of wire, blunt, In handles, for stuffing the thinner 
parts, as the neck ; a long piece of cane, also for stuffing 
with. The reader will see that most of these instruments 
' may be made by himself from common, inexpensive 
materials. The animal-stutter should also have a few 
tools which will likewise be useful for other purposes; 
such as a pair of callipers for measuring the dimensions 
of animals before skinning them ; a small hammer, a file, 
bradawls of various sizes, large and small pliers, cutting- 
nippers (for wire), and a variety of needles of different 
sizes, especially glovers* needles, and those which have 
three-sided points, which are better than round-pointed 
ones for sewing up the skins of animals. 


DOMESTIC MEDICINE.— XL VI I. 

HEMORRHOIDS. 

This is a rather common complaint, especially among 
those who follow sedentary or indoor occupations. It 
causes inconvenience, but can be considerably controlled 
by simple measures, and is therefore a proper subject 
for some statement in a system of Domestic Medicine. 

The Symptoms are a matter of common experience. 
They consist for the most part in uneasy sensations about 
the lower part of the back and of the lower bowel. At this 
part there is generally a swelling, which is different, 
according as the piles arc external or internal. In cases 
of external piles, the swelling is visible ; it may be in- 
flamed in appearance or not ; it may be very painful and 
sore ; it may throb and feel hot. When it is painful, it is 
most so while walking about, or while sitting down, so as 
to cause pressure upon the part. 

There is generally a loss of blood, sometimes cnly a 
few drops, at other times to a considerable extent. 1 his 
may go on for some time, either unnoticed or disregarded, 
until the symptoms of loss of blood make their appear- 
ance, such as paleness and puffiness of the face, shortness 
of breath, weakness, &c. &c. In addition to these, other 
general symptoms often co-cxist with piles. Generally 
there is costivcncss of the bowels, a furred tongue, and 
defective appetite. There may be even slight yellowness I 
of the skin, or a sallow complexion. The irritation of 
piles not only causes pain in the immediate part, but 
weakness and aching of the hack, and irritation of neigh- 
bouring parts. Though in most cases of piles there is ! 
costiveness, sometimes they are brought on by diarrhoea. 

The nature of the complaint may be inferred from ! 
what we have said. It results from enlarged and some- ' 
times inflamed veins. These veins cot respond and arc ! 
connected with the veins which return the blood from j 
the bowels and the liver, and whatever loads these veins 
tends to produce piles. External piles are covered with 1 
loose skin, and often consist more of skin than veins. 
When they become inflamed and painful, the veins of 
which they partly consist generally contain a little de- 
tained or clotted blood. 

Causes .— Everything which tends to load the bowels j 
,nnd stomach tends to cause piles, cither tty pressing | 
directly on the veins, or by overloading the system with | 
food, and therefore with blood. Certain kinds of food arc 
especially apt to cause piles, or make them worse— heat- 
4 ing articles of food, such as the stronger wines, and beer, 
and too much animal food. This inconvenient complaint 
Is still more likely to arise if, in addition to too much 
food, there is insufficient exercise— if life is too comfort- 
able, indoor, and inactive. Exercise and open air keep 
away many ailments. The bad effect of indoor and in- 
active life is exaggerated by too much comfort, warm 
seats, feather teds, and carriages. The complaint is a 
common inconvenience to literary men, to all of indoor 
and sedentary pursuits, and people who have too much 
comfort and too little muscular work in their life. 


Treatment.— the treatment of the severer degrees of 
this disease must be committed to the summ. Jf them 
is an habitual discharge of blood, and this produces any 
sensible effect on the strength or the colour, the case is 
dearly one for advice. But for the lesser degrees of the 
complaint very much may be done by the patient The 
regulation of habits is most necessary ; sedentary and 
indolent people must make up their minds to more 
exercise and activity. Walking or riding every day is 
essential to health, for indoor exercise is insufficient? 
The regulation of diet is indispensable ; beer, port, and 
sherry wines, and, for the most part, spirits, must be 
abstained from. Claret or tbe light wines are not so 
objectionable. A draught of cold water first thing in tbe 
morning is to be recommended ; and oCcasiofially, befette 
breakfast, half a tumblerful of Frederickshall water, with 
as much hot water, should be taken as a laxative. The 
! diet should be simple and varied ; there should be a good 
admixture of gTecn vegetables in it, and not too much 
strong animal food. Fish for dinner once or twice a 
week will do good. It is very important that the bowels 
should act with regularity. The regulation of diet will 
perhaps secure this ; but if it does not, the Frederickshall 
water, or the following laxative, should be taken : — 
Sulphur, sublimed, one scruple ; carbonate of magnesia, 
one scruple ; bi-carbonatc of soda, five grains ; powdered 
ginger, two grains. Mix. To be taken in the morning 
in a little milk, once or twice a week. 

Where diarrha-a exists, of course this treatment is un- 
suitable, and it must be rectified. If the parts are sore 
or inflamed, or painful, they should be bathed three 
or four times a day with poppy fomentation, made by 
boiling two or three poppy-heads in a pint of water. 
But in ordinary rases nothing is better than bathing the 
parts with cold water every morning. 

In fine, this is a complaint that people need seldom 
trouble doctors about, if they live wisely and well. Of 
course, we speak in general, and of the milder forms of 
the disease, unaccompanied by other ailments. 


HOUSEHOLD AMUSEMENTS. — XXXII. 

COMICAL PORTRAITS. 

A CAPITA!, evening game may be made by the assistance 
of a collection of any of the newspapers which furnish 
portraits of celebrities of a uniform size. Cut out all 
the portraits, and leave a handsome margin. Paste them 
separately on cards, and pres® them till dry* After 
wards colour them according to fancy. They must 
be pressed till dry again. A diih or pile of books 
is sufficient weight. Now proceed to cut them in three 
pieces, across the face, dividing them all at the same 
places. Number them on the backs, so that each portrait 
can be reunited at will. By moving a piece at a time, the 
\\ idow’s cap of a lady may surmount the head and beard ot 
an officer, a judge’s wig or a pair of moustaches adorn a 
lovely girl, &c. 

A similar game may be made by anyone who can draw 
a little. Copy or trace a number of heads of all kinds, 
grave and grotesque; colour them; cut out the eyes, noses, 
and mouths. Then draw on fresh paper a number of fea- 
tureless faces, colouring the flesh, hair, and eyes like those 
from whence you have taken the features. Thin card »•; 
best. Put the eyes in one bag, the noses in another, and 
the mouths in a third. Deal them to the party, and let 
each make up the faces to fancy, placing the features in 
the blank countenances. Each face should be Quite as 
laigeasapheet of note-paper, each eye about an inch long. 

This game is one of a class which amuses from the 
; incongruities produced, and, appealing to the taste for 
caricature so general among young folks, never faffs to 
| excite considerable laughter 
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WORK-BOX FURNITURE. 


j handkerchief is needed to assist this process. Do not 
I put too much gum on the paper, or it will damage the cards. 
By following the directions given below, some very pretty j Gum some turquoise ribbon from a to n of Fig. I— of 
sets of miniature furniture may be made, every article of course, on the wrong side— and join to it one of the plain' 
which is of some use in connection with the work-box. I cards of the same shape, so as to make a needto-oook. 

A Pmir of Pol+wrecus.—K sheet of line Bristol board ! Lay these pieces between dean paper and press in a book; 
is necessary to make these ornaments, and either some ; the other two cards arc similarly united. Next evening 
skill in drawing flowers is required, or a few of the | fit each with a flannel or cashmere needle-book, stocked 
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German raised scraps and wreaths used for valentines I with needles. Either carefully notch the flannel or over- 
may be purchased Those coloured by hand are, of ! cast it neatly with blue filoselle. The needles should be 
course, greatly superior. ! well put in. 

Cut four squares of the cardboard and take off the > Next cut four cards the shape of Fig. 2; upon two of 
comers ; they must all be exactly alike, and according to them put wreaths of flowers, and bind the edges with gold 
Fig. X. Put a well-finished group of flowers on two of | paper. Cut four more cards a little smaller ; bind these 
them. A little plain bright gold paper is needed. Rule with blue ribbon, and then sew them together with a 
a narrow strip off die paper with pencil and ruler (on the narrow ribbon to make a pincushion ; the ribbon should 
wrong side), and then cut it carefully ; every part must be be the narrowest blue sarcenet that is sold (not Chinese), 
ext r eme l y exact to ensure success. Gum the gold paper, Fill the pincushion, but not so full as to prevent the card 
and bine the edges of aQ four cards. A clean, soft white : setting quite flat. Gum the other cards on, one each side- 
70— k.s. _ 
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Take a abort knitting-needle, make a bole through the 
entire pincushion, and put it through ; fix it with scaling- 
, wax on the Wrong aide. Twist some blue Chinese ribbon 
round the needle, fixing the ends with gum. Fix the 
needle-book and knitting-needle bv the plain side, leaving 
the painted one to open. Fig. 3 shows the appearance of 
the screen finished. Fix with sealing-wax three China 
shirt-buttons as feet. 

Chairs .— To make the first chair, cut out of card a 
piece the shape of Fig. fi, half cutting through the dotted 
lines at A, A, a, a on the other side ; cover both sides 
completely with satin, first cutting the slit seen at li. 
Leave a Space in the sewing at 
the edge at <\ only iust large f ' 
enough to admit a bodkin, which 
may be seen there. N ow bend the 
card round, so as to form a base 
for the lower part of the chair, 
and sew it together; bend the 
places where they turn, to keep 
n good square. Cut two squares 
like Fijp 7 ; cover one side J - 

with satin; sew it in to form Pi S . 


the size of Fig. 7, and the depth of <he, piece between An 
dotted lines, d and K,in Fig. 6. The chiir is to be put 
together as shown in Fig, 8 , with the wax In the centre. 
To keep it together, use a pin, not 'too long, leaving the 
head under the bottom of the chair, and losing the point 
in the cushion at the top. If the wax is warmed, both 
sides alternately, it will also adhere well to the satin, 
which will be an additional security. Fig. 9 illustrates 
the first chair. Both chairs arc furnished with bodkin) 
and pins all round the edges of the backs. Fig. 8 shows 
the first chair made up. 

The Lao Table . — Cut two circles of cardboard, by the 
help of the bow-pcndl, tike Fig* 
41 — 4. ( Draw a group of flowers in 
n one, and bind both With gcflfd 
paper (see Fig. 4). Make 40001 
up into a needle-book for large- 
sized darning, tapestry, or* small 
crochet needles. Cut a, stand 
for the tabic like Fig. 1 . of the 
pole-screens, and make it up the 
Ql same way, with feet and a pin- 
cushion. A bodkin makes the 
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the bottom. Make the other with a pincushion at the 
top. Before putting this on, take a pin just long 
enough to go right through the chair from end to end, 
passing through the side i> and K, running the pin in and 
out through the end of a yard measure, which \ mi may 
make yourself of the blue ribbon, such as was used for 
the pincushion of the pole-screens and table, drawing 
the inches with a camel-hair pencil full of lamp-black, 
very dry, and mixed with a little gum. Before running 
the pin through the ribbon, put it through the side of the 
chair, K, in Fig. 6, slip the ribbon through the slit It, and 
put the point of the pm through the side, i>; secure it on 
the outside by making a head of sealing-wax on the point. 
The other end of the yard measure should also have a 
pin run in it, just long enough for the purpose, and a 
sealing-wax head made at the other end ; thcif wind the 
ribbon closely once round the pin and sew it neatly. Now 
sew on the cushion top of the chair. It is scarcely neces- 
sary to observe, that of course the slit in the card lias also 
been cu* open through the satin at B. 

To make the other chair, cut o X from Fig. fi to the 
dotted line, v to (\ only ? cover this with satin as before. 
Cut out Fig. 7, make a pincushion top, and sew it on ; 
cut a second 7, cover one side with satin, and set it to the 
bottom. Cut the lower part of Fig. 6, from the dotted 
line II to t, to the line where the four a*s are ? cow this 
also with satin, outside only. Cut two Squares like Fig. 7, 
and cover one side of each with satin. Having sewn the 
last piece together, H to 1, sew the squares on top and 
bottom, satin outside 2 then cut a square of while wax. 


stem of the table. Make a table of cardboard, a little 
longer than the bodkin. Before making up the stand, 
shown in Fig. 2, cut a hole in the centre the size of the 
tul>c, round which blue ribbon has been wound or a 
wreath drawn ; insert the lower end of the tube, notch 
the end, all round, and gum the notches and turn them 
down inside on the card that is to form the top of the 
pincushion (Fig. 2). 

In the lower leaf of the needle-book that* forms the 
round top, cut a holt* in the centre, a little larger than 
the size of the top of the tube. Join a ring of card vciy 
neatly, and insert it in this hole, or use the rim of a pill- 
box for the purpose. It should fit tight, so as not to 
come out when used as a lid to the tube which holds the 
bodkin, or a crochet handle for the crochet needles in the 
top. Fig. 5 represents the tabic completed. 

The Stool.— Cut two pieces like Fig. ia Draw in water- 
colours upon the upper one, and make them into a pin* 
cushion by binding the edges with ribbon, sewing four 
beads as legs on the under square, and then sewing the 
two squares together with a narrow blue ribbon between. 
The pincushion can be filled with wadding and scent, or 
entirely with scent Or make the pincushion separate, of 
calico or a morsel of silk, with the four sides of blue 
ribbon. Bind the two squares of card with gold paper 
and gum them on the pincushion. 

The Sofa.— Cut Fig. > 1 out of cardboard, and cut out two 
pieces of turquoise-blue satin the same shape, but a little 
larger. If the piece-bag does not furnish suitable material, 
a little rich satin or sarcenet ribbon wide enough con be 
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bought for a moderate outlay. Tack one piece over the 
oofo by thread* across and across the wrong side. Tack the 
other piece over the wrong aide nearly to the edge, leaving 
room to turn in the* satin. This may be tacked again. 
Then sew it all round very finely indeed with blue silk, 
leaving a space from a to ft, to insert a bodkin. Next 
cut two pieces of card like Fig. 12, and reverse them. 
Cover both with blue satin as the sola* back was covered. 
§ Then cut Fig. 13 an exact oblong in card, and also cover it 
with satin. Now sew the two pieces like Fig. 12 to Fig. 1 1, 
one each side, reversing them, from t: to n and r. to f. 
The sofa next wants a piece across the front, which is 
supplied by Fig. 13, sewn at H to c; to Fig. 12. Now 
cut two pieces of satin like, Fig. 14, allowing enough 
ta turn in every side but where the dotted line comes. 
Make these into bolsters, leaving open the end with the 
dotted line. Stuffohcm firmly with emery, and run round 
the satin at the dotted line, and draw it up. Next stitch 
the cushions to the sofa sides, above where the scat will 
come, and at the place they usually occupy in a real piece 
of furniture. Lastly, cut a piece of cardlxvtrd double, hkc 
Fig. 13, the fold to occur from « to j. Open this, cover it 
as before with satin, and fix a flannel for needles by a 
ribbon inside. Stick the ton and sides of the sofa with 
small pins. This article, when neatly made, looks very 
pretty. 


THE HOUSEHOLD MECHANIC. - XIA1. 

OVENS (c ontinuti from /. 325). 

The situation of the furnace may be seen, marked a, or the 
diagram (Fig. 4); on which diagram the situation of the 
oven is at B. The ash-pit is marked by the letter D. By 
comparing the diagram (Fig. 4) and the ground plan 
(Fig. 6), it will be seen that the oven may be heated either 
by means of chambers of heated air situated beneath the 
oven, as shown in Fig. 4, or by means of a large chamber 
of heated air situated between two ovens, as represented 
by Fig. 6. The letters c, C, t\ C indicate chambers situated 
beneath the ovey, from which the heated air is distributed 
under its whole surface by means of pipes, resulting in a 
grand system of apertures beneath the whole sole of the 
oven, exhibited by Fig. 3. The diagram (Fig. 6) exhibits 
the plan of a grand hot-air chamber, marked i>. . ml 
situated between the two ovens or parts of the men, 
which chamber is common to both lor the purpo > of 
heating them. Whichever system be adopted— whu . ct 
the hot-air chamber be situated below or in the midst 
of the oven— it is necessary that the air lx* heated 
beneath. It is to Ik* remarked that it is always the same 
air (heated) which is employed for healing these ovens. 
When rendered damp by the steam from the bncad in the 
oven, it is pressed back into the hot-air chamber, by 
means of an outlet aperture, constructed fur the purpose, 
near the mouth of the oven, where it is reheated and 
mixed with the other hot air, and remains for future use, 
to be passed back again by degrees through the inlet aper- 
tures into the oven. So soon as the coke or wood used 
in the furnace is lighted, the aperture by which the air 
enters, which feeds the fire, is most securely closed, and 
the fire then continues to be fed by the air only, whicli 
finds its way through the crevices of the hearth, whose 
pores are distended by its high temperature. 

The roof of the furnace is arched, and the flame and 
heated vapour pass from it into flues immediately above 
the hot-air chambers, and are circulated by a system of 
flues represented by Fig. 2 and M, h (Fig. 4); which 
system of flues circulates just under the space 1 (Fig. 4). 
where the hot air circulates. 

The purpose of using the smoke and vapour before 
passing away Into the chimney is to raise the hot air to 
as high a degree of temperature as possible before being 
admitted into the oven. On Fig. $ will be seen the 


passage of the flue, marked a, which conducts the smote 
and heated vapour from the furnace, into the system ot 
flues, represented by Fir. 3 , before parsing away into the* 
chimney marked o on diagram (Fig. 4). 

Fig. 1 is a ground plan of the oven, and shows the 
two apertures, marked 0,0, by which the heated air enters 
it. These apertures conduct the air directly from the space 
I (Fig. 4) into the oven, whilst another aperture, marked 
P, situated at the back or head of the oven, allows the 
hot air to enter, which has first passed about the smoke* 
flues, in order to acquire a greater degree of heat. The 
sole or bed of the oven is sometimes heated in the first 
instance, if quite cold, by burning some dry wood upon 
it, as is done in the common oven : but when once heated 
the temperature continues to be kept up by means of 
the heated air. We believe this plan of burning wood on 
the sole of the oven, for the mirfwse of first heating it, is 
seldom adopted, and especially lor the reason that to these 
ovens there seldom occurs a chance of growing coltL It 
wilt be perceived, with regard to the manner of heating 
this kind of oven, that the air first receives its heat 
in the hot-air chambers, and thence passes into the 
space I (Fig. 4), situated just beneath the floor of the 
oven, where it receives an additional degree of heat from 
the system of snuikc-flues placed just beneath. By 
regarding Fig. 4, may Ik traced the passage of the smoke 
from the furnace A, through the spaces marked H on 
either side of the figure, and thence into the chimney 
marked a. The air which enters the oven necessarily 
becomes charged with moisture from the bread, and re* 
quiies to be frequently dried. It is passed back by 
means of a passage, marked N on Figs. I, 2, and 3, 
into the hot-air clumber or reservoir ; there to be dried 
and again passed into the oven — it being always (as before 
stated) the same air by which the bakittg is effected. Over 
the oven is placed a hot stove or chomlnr, marked c, c 
(Fig. 5), used for the purpose of placing me dough in, to 
rise. Over the from of the oven is a boili r, which fills Itself 
by the system of lb floating ball, and is always supplied 
with water, ready lor kneading, when required. This 
boiler is marked n on the same diagram. I>, Fig. 4, rep re * 
sent & the ash-hole, into which the ashes fall from the 
furnace. 

In Fig. 6, which is the ground plan of a bakehouse, the 
lcitci s a, A indicate the baking ovens; l> represents a 
space common to both ovens, in which air which lixs 
been heated by the furnace is contained for the purpose 
of keeping the ovens at the proper temperature ; ti is the 
apparatus for kneading the bread ; C marks the depart- 
ment allotted for the raising of the bread into a storc~rt>uin 
by means of machinery ; and E points out the situation of 
the wheel employed to work the machinery lor kneading 
the dough. 

Two burners of gas (one on each side of the door of the 
oven) arc fixed for the purpose of enabling the attendant 
to put in and draw out the loaves. These burners are 
fitted upon jointed arms, which allow their introduction 
into the interior, and can be easily moved so as to illu- 
mine all parts of the sole of the oven in succession 
When the oven is charged the gas is withdrawn and the 
door shut. The dani]>er is thrust in to prevent the 
dough being too much heated, but as soon as the tem- 
perature is brought down i« p Fahr. ; viz., from $ 73 ° to 
554 tf Fahr., the damper is opened so as to raise the tem- 
perature to what it was at first, by permitting the circu- 
lation of the heated air from the cavities below the floor 
of the oven. The pains fendtn, or onc-kilograminc 
loaves, whilst dough, are placed on a cloth, of which one 
fold is brought up between every two loaves, the doth 
being first stretched on a board. Loaded with from ten 
to fifteen loaves, this cloth is carried on a frame, or bars 
of wood, and placed in front of the oven. When these 
dough loaves have become sufficiently raised (which cosily 



340 


THE HOUSEHOLD MECHANIC 


take* place, by reason of the mild temperature of the 
bakehouse), they are set into the oven. This operation is 
• performed by means of placing each loaf successively on 
a peel, slightly powdered with flour, or flour and bran 
mixed. The loaves are deposited on the floor of the oven 
as closely as possible to each other, but without touching. 
When the bread is baked the gas-burners arc again intro- 
duced into the oven, and the clearing or taking out is 
proceeded with. 

If the temperature has been sustained at about 572° 


too high, a burnt crust is almost immediately farmed, 
while the heart of the mass is little Utter than nur 
dough ; and when this hard crust is once formed, the 
remainder of the loaf frequently tfcmains little different 
from dough during the whole time the bread is allowed 
to remain in the oven. The reason of this is, that the 
carbonaceous covering of the loaf is a bad conductor of 
heat, and therefore the heat is prevented from penetrating 
the mass. On the contrary, when the temperature l| 
moderate the heat is transmitted to the interiors of the 
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Fahr. —which is easily managed by inspecting the ex- 
terior tube of a thermometer fixed with its bulb in the 
interior of the oven — three hundred one-frilogramtue 
loaves may be baked in twenty-seven minutes. The 
charging of the oven and clearing require about ten 
minutes each, therefore the whole time required for com- 
pleting the baking of a batch would be, in all, forty -seven 
minutes. If allowance be made for accidental delays, 
and the somewhat longer time required for the baking 
of larger-sized loaves, it may be taken tor granted that 
one hour is amply sufficient tor the baking of each batch 
tnr ovenful Great attention should be bestowed to see 
that the temperature of the oven is as it should be. It is 
eftcu allowed to be far greater than is requisite, f>ar- 
ticularly in the smaller ovens, and hence the bread often 
acquires a burnt crust, very disagreeable to the taste, 
if the temperature at the introduction of the dough be 


loaves before the exteriors become carbonised. 1: is also 
requisite that the heart of every loaf should be maintained 
at a temperature of 212° Fahr., to render the starch 
soluble. The starch, gluten, albumen, and other parts of 
the flour arc more intimately blended by this application, 
and the water by which they are dissolved is retained in 
the solid parts. The excess of water is evolved, and the 
carbonic add and spirit arc expanded, so as to cause the 
increase jof the loaf, and confer the piled texture which 
causes French bread to be so highly esteemed. Much of 
the difference to be observed tn bread is attributable to 
the difference in the temperature, especially when such 
bread is baked in the ordinary ovens, heated by fuel 
strewed upon the bed or floor of the oven. Tn the first 
place, difference arises from the manner in which such 
ovens are heated, the heat by such means being never 
uniformly diffused ; and secondly, because ovens, so 
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f| [fitted, are incapable of preserving uniformity of tem* its looped end resting against that piece of the rump-boat 

E ure, which ts absolutely essential for the purpose of [ which remains in the sldn, and its pointed end thrust 
tg bread well, For, suppose the heat to have been j through the skull, and brought out at tne top of the head ;• 
equally distributed at the time of dealing out the fuel, 1 but before being placed within the skin, tow, most, or 
the foremost part of the oven will necessarily become con- ; other stuffing must be wound round it, to bring it, a* 


siderabty cooled during this process and while the bread 
a t being introduced, and it is in this part, being last filled, 
that the loaves have the shortest time to remain ; hence 
the only means is to change places in the oven— that is, to 
pass the loaves from the front of the oven to the top, or 
end which is most highly heated. Without this shitting 
id the loaves, which occupies considerable time and 
trouble, it is evident that the loaves at the end unit suffer 
from the effects of the high temperature, while those at 
the mouth will be only imperfectly baked. 

If the heart of the loaf nas not attained a temperature 
of 312 ° Fahr. v during a period sufficiently great to effect 
the dissolution of the starch corpuscules and blend them 
with the other constituents of the flour, the bread will lie 
heavy, dense, and doughy, difficult to be digested, and 
loaded with extraneous moisture— qualities highly preju- 
dicial. Bread may be baked at a temperature not ex* 


nearly as possible, to the sise of the body of the bird, 
and secured in its place by winding cotton over it. Finer 
wires must be pointed and thrust upwards from the feet 
through the legs, and their upper ends passed through the 
artificial body and clenched on the opposite side ; the 
wire must be long enough to leave two or three inches of 
its lower end projecting from the feet, as a means by 
which to secure the bird to its perch, or board. Another 
piece of wire, pointed at both ends and bent like a hair- 
pin, has also to be passed through that portion of the 
rump bone which remains in the skin, and thrust into 
the body -cork. This serves tc support the tail. If the 
wings arc to be stretched out, other wires must be passed 
through them, and into the body-cork, in the Same 
manner as the leg-wires. By bending these wires the 
body can l>c made to assume any position. After the leg*' 

# r wires, tail-wire, & c.. have been fastened into the body, all 

ceeding 21 2° Fahr., but. then, that most necessary part, j the additional stuffing which is necessary to complete the 
the crust, will be wanting; besides, the piled structure is j shape of the bird must be added, and the skin sewn up. 
not so perfect as when baked in ovens laiscd to a higher j The bird may now be made to stand, by boring holes at 
degree of temperature. As regards the solution of the j the proper distance apart for the width of the legs, in the 
starch, and its intimate incorporation with the albumen, j branch of a tree if the bird be a porcher, or in a flat piece 
gluten, and other components of the flour, it is just the j of board if otherwise, and securing them. The eyes may 
same as when the dough has been submitted to a higher j be fixed in with a little putty, and the eyelid* slightly 
temperature, for in the latter case the heat acquired by the . drawn together over them, with a fine needle and cotton, 


central part of the loaf is ryA greater than 212 ° Fahr, --a 
fact easily demonstrable by cutting a loaf open and bury- 
ing in it the bulb of a thermometer, the mercury in which 
will be found not to rise above 212® Fahr. 

The temperature of the interior of the kind of ovens 
wc have been describing is- according to the principle on 
which they arc constructed —equal, and their tempera- 
ture is registered by means of a thermometer, and 
whenever the temperature exceeds 554 0 to J72® Fahr., 
dampers arc employed to shut off the draught until the 
temperature does not exceed 2«So° Fahr., when they arc 
again adjusted to keep the heat uniform, and thus it is 
that an cArn temperature is maintained. The lowest tem- 
perature which will efficiently bake bread is from 320* 


at their, hinder extremities ; and the beak secured either 
open or c'oscd, as it is intended to he shown. If the 
large feathers of the wings and tail arc to be spread out, 
they must be arranged and secured by slips of cork or 
cardboard placed on both sides of them, and fastened by 
pin* thrust through them. All the feathers, and more 
especially those over the line down winch the opening 
has been made, wiP now require to be nicely arranged in 
their natural positions, by the aid of the setting-needle* 
and camel hair bushes, and secured in their places by 
winding the whole IxkIv over with fine cotton. The bird 
has now to be dried, which should be done at a tolerably 
| warm fire, but not so hot an to singe the feathers. By 
this drying both the general position of the bird and the 


to 400* Fahr. The temperature of the hot-air oven (as j arrangement of the feathers will lx* fixed and rendered 


has been seen) far exceeds this, but the kind of lerad 
and size of loa\cs is different. The temperature of ; 54° 
to 572° Fahr. would not do for the baking of eight- 
pound loaves, as such loaves require a greater time at a less 
degree of temperature. 

Wc believe that everything necessary has been here 
stated, in describing the hot-air oven, to enable the baker ; finally be neatly cut off, 
of whatever country to bake bread to the same perfection 
as it is baked in Paris. 


permanent. 

Another method, which is useful for large birds, is 
first to stuff the skin, then to pass leg- wires up the leg* 
and into the head, and to use a much longer tail-wire, in 
! order that it may pass nearly through the body. Which* 
, ever method is practised, the superfluous wire must 
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STUFFING AND PRES FRYING BIRDS AND OTHER 
ANIMALS {ionttnued from /. 336). 

Stuffing and Setting up Birds .- -Supposing that the 
bird has been skinned, the skin dressed with the pre- 
serving compound, and the head stuffed as already di- 
rected, a piece of wire must be taken, proportioned in 


Mr. Watcrton's method of setting up birds without 
wires wc shall give in hi* own word* Wire i* no 
manner of use, but, on the contrary, a great nuisance, for 
where it is introduced a disagreeable stiffness and de- 
rangement of symmetry follow. The head and neck can 
be placed in any attitude, the body supported, the wings 
closed, extended, or elevated, the tail depressed, raised, or 
expanded, the thighs set horizontal or oblique, without 
any aid from wire. Cotton will effect all inis. A very 
small proportion of the skull-bone, say from the fore part 
of the eyes to the bill, is to be left in, though even this is 
not absolutely necessary. Part of the wing-bones, the 


thickness to the size of the bird, and somewhat longer I jaw-bones, and half of the thigh-bones, remain ; every 
than the bird, measured from head to rump. This wire j thing else— flesh, fat, eyes, bones, brains, and tendons— 


nic st be doubled back like the head of a skewer at one 
end, and pointed at the other, and must be thrust through 
a cork, which must be pushed down to the doubled end ; 
this will form the “ body-wire,* and will represent the 
vertebral column in the artificial bird ; the cork making 
(he nucleus of its body, and a means of articulating the 
other wires with the body-wire. The body-wire will have 


is to be taken away, introduce the cotton for an 
artificial body by means of a little stick like a knitting- 
needle, and without any other aid or substance than that 
of this little stick and cotton, your own genius must 
produce those swellings and cavities, that just propor- 
tion, that elegance and harmony of the whole, so much 
admired in animated nature and so little attended to la 
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preserving specimens. After you have introduced the 
cotton, sew up the orifice' you made in the belly! be* 
ginning at the vent, and from time to time, till you arrive 
• at the last stitch, keep adding a little cotton, in order that 
there may be no deficiency there. I astly, dip your stick 
Into the solution, and put it down the throat three or 
four times, in order that every part rnay receive it. When 
the head and neck arc filled with cotton Quite to your 
liking, close the bill, as in nature. A little bit of beeswax 
at the point of it will keep the mandibles in their proper 
places* A needle must be stuck into the lower mandible, 
perpendicularly. You will shortly see the u.*« of it. firing 
also the feet together by a pin, and then run up a thread 
through the knees, by which you may draw them to each 
other as near as you judge proper. Nothing now re- 
mains but to add the eye. With your little stick make a 
hollow in the cotton within the orbit, and introduce the 
glass eyes into it. Adjust the orbit to them, as m nature, 
and that requires no other fastener. Great attention 
must be paid to the si/e of the orbit, which will receive 
within it an object much larger than the eye, so that it 
must be drawn together with a very small, delicate medic 
and thread, at the part farthest from the beak. A small 
quantity of the solution is now applied to the bill, orbits, 
and feet. Take any ordinary box large enough for 
holding the bird, and fill throe-fourths of it from the top, 
at one end, forming an inclined plane. Make <i hollow in 
it sufficient for the reception of the bird ; place it in the 
box with its legs in a sitting posture ; take a puce of 
<*ork, into which three pins have l>ecn stuck for legs, like 
a three-footed stool, place it under the bill of the bird, 
and the needle, which was formerly run through the bill, 
is stuck into the cork, which will act as a support to the 
bird's head. If the neck is wished to be lengthened, put 
more cotton under the cork (or rue xrrsA) ; and if tin- 
head is wished to he projecting forward, it is only to be 
brought nearer the front of the box, humouring the « ork 
so as to place it in the position you tequirc. As tin- hack 
part of the neck shrinks more in drying than the front 
part, a thread must be tied to the end of the box and 
/astened to the beak, to prevent the face from looking too 
much upwards. If the wings are wished to be elevated, 
support them with cotton, and if to be very tight, place a 
piece of stick under them. Should you wish to expand 
the wings, the order of the feathers must be rev ised, 
commencing with the two middle opes. When pcifectly 
4 ry, place them in the natural order, and they will ever; 
afterwards continue ns you wish thorn. If the crest is i 
wished to be ereet, the feathers must lie mixed in con- : 
trary directions for a day or two, when they will soon takr j 
the positions wished for. The box must be placed out of 
J each of the sun, air, or lire, so that the skin may dry 
slowly. The coriosive sublimate is of much use in tins , 
respect, for it renders the skin moist and flexible for 
many days. The bird should be lifted every clay, so that 
any faults may lx* collected which taw place wluie I 
drying. The small wing-cot ers arc apt to rise, owing ; 
to the skin coming in contact with the wing-hones. The j 
part which rises should he pulled gently with the linger | 
and thuntb for a day or two, and the feathers pressed | 
down. The feathers should be frequently adjusted, so as 
to render them distinct and visible. The legs begin to | 
stiffen in three or four da) s.” j 

If, however, instead of a fresh skin, one which has j 
previously been diied has to be sot up, it will first be ! 
necessary to soften and relax it by damping. The skins \ 
of small birds, such as humming-birds, &c . 9 will merely j 
require to be wrapped in a damp cloth for a few hours ; j 
those 01 larger birds should have the cavities of the eye* J 
and mouth tilled with damp cotton ; damp bandages ; 
should be put round the legs, and the skin wrapped m a j 
damp ( cloth. The feathers may be protected during the j 
damping by an inner wrapper of wash-leather. j 


J COOKERY.— LXVIII. # 

FRENCH DISHES {<**ti*m*d from p* 33$), 
j Potagj d la Semtmle an Lett {Semolina and 
i This dish is prepared in the same manner as the pro* 

, ceding. Make hot some milk in a saucepan, and put 
; the semolina into it, taking care to stir it continually to 
prevent its becoming lumpy, or sticking to the vestal 
1 This soup should not be made 1 60 thick, and must be 
! well sweetened with sugar, and seasoned with a vetjf 
! small quantity of salt. 

\ Potage d la Xavier .— Take one pint and a quarter at 
j (lour, and mix it with the yolks of six eggs and Uie entire 
j contents of twa others. Add to it a little salt and 
; enough stock broth to render it sufficiently liquid to pate 
through the cullender. Now put m a spoonful of parsley, 

! cut up very small, and mix all up together as intimately 
| as possible. Afterwards, season the mixture with the 
j fourth part of a nutmeg, grated small, and a pinch of coarse 
! pepper, and mix them all well together. Now take a 
! stew pan, and (ill it three-quarters full of good stock broth. 
Put the composition into it by means of a ladle perforated 
with holes, and mix the contents of the pan as intimately 
us possible, and bod (or a quarter of an hour, continually 
removing all scum from its surface. 

Potage de Souffle*.* Mix the yolks of four eggs and 
■ some water with a little more than three -quartet S of a 
I pint of flour, season it with a little salt, and knead them 
I well together until the dough becomes so well mixed and 
1 so ntilf that it can be rolled out with a rolling-pin into a 
j thin sheet of paste. It i* then to be cut up into strips, 

' rare 1 emg taken while doing so that plenty of (lour is 
| dusted over their surfaces to prevent them adhering toge- 
ther, Now make hot ;n a stewpan some good stock 
broth, and drop into it the nieces of paste, and continue 
to boil lor half an hour until sufficiently cooked, all float- 
ing fat being carefully removed during the boiling. When 
dressed, season it with a little coarse jxpper, and pour it 
into a tureen. If preferred, the paste may be prepared 
with the whites of eggs, and seasoned with nutmeg and 
coarse pepper to suit the taste. * 

(/YrtiV tie Volatile en Toilettes {Jelly of Fowls in Cakes). 
— Place in a stock-pot ten pounds of the meat flf a leg of 
beef, and also the bones broken in pi» cos, the same weight 
of the fillet of veal, two knuckks oi veal, five fowls, add 
sufficient water to rover it. and let it slowly boil. The 
surface of the liquid is then to be skimmed, and some 
seasoning added, and a small quantity of salt The cover 
is then tv> be j ut on, and the muimahs contained in the 
stock-pot air to bo continually boiled for six hours. At 
the cm) of that time the fluid is to be strained, again 
skimmed, and every portion of floating fat removed. It 
is then to be carefully cvapoiatcd in a pan, over a quick 
file, and continually stirred w.tli a wooden spoon to 
pi event its burning, until the liquid becomes of a gela- 
tinous consistence. When it has become so thick that it 
adheres to the spoon, it is to be poured off into large shal- 
low trays, previously slightly buttered. (The trays may be 
easily made, by turning up the edges of a sheet of ordinary 
tin-plate ) After the contents of the travs have remained 
at rest in a cool place for about five hours, they are 
to be cut into pieces about one inch and a half wide, 
and two and a half inches long. These pieces should be 
preserved in a tin box, slightly buttered un the inside, and 
always kept carefully closed. Sometimes vegetables are 
added for seasoning, which have been previously cut in 
pieces and fried in butter, lly this mean* a superior 
colour and flavour is given to the preparation. Soup may 
be at once obtained by dissolving a few of these cakes 
in warm water. 

Jus de Porn/ {Essence of Beef).— Take two large 
onions, wash and peel them carefully, cut in thin slices, 
and lay them at the bottom of a stewpan well buttered 
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inside. put mi diem die trimmings of any kind of salt. Then it is to be allowed to stand for too hours 
meet that ydu may happen to have at hand, and longer, and after being strained is ready for use. 
also the carcases or other portions of fowls, partridges, Jus de Poisson (Bmmee of /’%*).— Cut in slices four 
rabbits, dec Add tb them two pieces of beef of about large onions ; and having put them at the bottom of a 
two and a half pounds' weight each. Two ladlcfuls of stcwpan, previously buttered inside, place on them tWfc 
stock beef are then to be poured into the pan, and the soles, two whiting, two tench, one carp, a pike, and 1 a 
vessel placed over a gentle fire, and simmered until the small eel, and pour over them two Uniforms of stoifc 
jelly it contains becomes of a light red. When it is found maigte (i>., some soup prepared from vegetables only, 
tthat a little of this, taken up on the point of a knife, without meat), and put the lid an the vessel. The stew* 
becomes sufficiently solid to be rolled between the lingers pan is then to be put on the lire, and the degree of heat 
without sticking to them, some boiling beef-stock broth is carefully regulated until its contents assume a lightish 
to be poured in until the stewnan is full. The contents of brown colour. The vessel is then to be taken off the Are, 
the vessel should now be carefully skimmed, and the usual and more of the stock utaigre added to reduce it to its 
vegetables added to season it* and then* boiled for five or proper strength. To it is to be added a bundle of parsley 
4lx hours. Again skim the fluid, and add some white of and chives, a sprig of thyme, some bay -leaf ana basil, 
egg, previously beaten up with cold stock broth. Allow Season it also with salt, pepper, mace, and cloves, and 
it to boil for twenty minutes, and carefully strain it bod it for two hours, and uiUr wards skim the liquid and 
through calico. This use of the white of egg is to clarify strain. This essence is used as a sauce to serve with fish, 
the liquid. and for other purftosc*. 

Blonde de Veau (Jelly of leal),— To prepare this, take j Ban de Poulet (Chit ken Broth), Take a fowl already 
a middle-sized stcwpan, and cover the inside with buttei. I cleaned, and remove the lungs, Ac., from inside it, and*** 
Put into it some of the rump and knuckle of veal, and ! separate each limb with a knife into two portions, and pul 
also a fowl, and some lean ham. Then two ladlcful* of j them into a stcwpan with a ! little salt. Skim the surface 
beef-stock broth are to be added, with two onions and two | of the pan, and bod the liquid for ten minutes. Now 
carrots to flavour it. Now put on the lid, and place the 1 add the leaves of a lettuce, and boil for five minutes longer, 
vessel on the tire, until the liquid assumes the consistent c Then put in a handful ol sorrel, chervil, and bay-leaves, 
of a jelly. Then pierce the meat in numerous places with Replace the lid on the vessel, and having removed it from 
the point of a sharp knife, to allow the juice it contains to • the lire, let it stand for a quarter of an hour, and strain 
escape. The stcwpan is again to be covered, and exposed | the liquid through a fine sieve. Chicken broth should 
over a slow fire to a moderate heat, until all the juice of j always be carefully skimmed before nerving, 
the meat has escaped, and become so gelatinous ns to j Bouillon de Pvutrt.—T\m soup is prepared in a similar 
admit of being lolled between the lingers when a small , manner to the last, but after it has been skimmed, a 
quantity is withdrawn from the pan. When this happens, j sliced turnip and carrot with a little salt are to be added, 
till up the vessel with hot slot k broth, and allow it to ’ C hicken broth may also he prepared in another way. The 
simmer at a gentle heat for about four hours. 1 he 1 (owl, having been cut up, is placed in a stcwpan with two 
contents are now to be strained, and are then ready . quaits of water, half an ounce of coriander- seed and two 
for use. This preparation is much emplo)ed for colouiing ! tablespoonfuls of pearl barley being added. When the 
soup, and for making brown utucc 1 .. j liquid is skimmed e is to be boiled for thus* hours. Then 

Bouillon Maigre d la Lapnpiirre ( Broth named after the leaves of som« ‘Mirage and lettuce arc added, the lid 
Laguipierre , wfto invented //).-• For this preparation, lake • placed oil the innut** of the stcwpan, and the vessel taken 
four quarts of split peas and three bundles of turnips, from off the lire, and atlowed to remain at rest for twenty 
with the same quantity of onions, and carrots, together minutes, and then the contents are to Ik: strained. Anollicf 
with one^wndlc of celery, and the white and yellow parts way « onsets m putting the fowl, previously cut lip, into a 
from anotherof leeks. Put them into twelve quarts of water, Mtwpan, with two Uldcspoonfuls of rice and two quarts 
with some fresh butter, pepper, doves, grated nutmeg, and of water. Skim the liquid, and add half an ounce of 
salt. This must be done on the night previous t » its coriander -seed and two pinches of poppy-grain*. Simmer 
being required. The vessel is then placed on the tm till the whole for two hours, and then put in six or eight cray- 
the water boils, and it is then to be put by the of fish, and boil for twenty minute*. Afterwards add a 
the fire, where it may continue l>oiling throughout the handful of borage-leaves. Then put on the lid, ond re- 
night. On the following morning cover the inside of a move the stcwpan from the fire. After letting it stand for 
stcwpan with butter, and place in it five or six onions cut fifteen minutes, strain the contents. Sometimes two table- 
into slices. Lay on these two carp, two tench, apd two pike, spoonfuls of pearl barley are put into the water with the 
also cut into slices. Two ladlefuls of the broth already fowl, and when the chicken broth is ready some burlry- 
prepared during the night arc then to be added, and the sugar is dissolved in it. 

vessel placed on the fire and exposed to a mod crate heat. Bouillon BafraUhissant (Strengthening Broth)— V ut 
When the fish arc nearly reduced to the condition of jelly, into a vessel one pound of the neck of mutton, and the 
the temperature of the lire must be reduced by throwing , same quantity of fillet of veal, cut up into small pieces 
ashes on it, until the jelly becomes of a clear brown, with six pints of water. Afterwards add a handful of 
The stcwpan is then to be filled up with more of the chervil, a little wild succory, and two small lettuces, all 
broth, and strained through calico. It is then to be : being previously mt small. Hod the. whole for thfev 
simmered for two hours, and strained. hours over a ge ntle lire, straiq, and salt the broth. 

Bouillon Maigre de Poisson f Phh Soup).— Lay some Panade. Hoil some white bread cut into pieces in a 
sliced onions at the bottom of a stcwpan, previously well stcwpan with water, some Kali and some fresh butter 
buttered. Put on them two pike, two tench, two carp, * being also added. Make the panade pass through a 
and a small eel, all of them being cut into pieces. After- prison ire a tin dish perforated with holes- - and put it 
wards add six turnips, the same quantity of carrots, and ; back into the stcwpan. Season it, and allow it to bod for 
a bundle of leeks, and celery, only the white parts being • five or six minutes, then add a thickening of yolks of 
used The fish are now to be covered with water, and j eggs, and serve immediately. 

boded over a quick fire into a jelly. When this happens { Bouillon de Veau (l eal Btotlft.— Simmer two pounds 
ashes are 16 be thrown on the fire to reduce it and j of the fillet of veal, with lettuce leaves and chervil, in 
diminish the heat, so as to darken the jelly gradually, about two pints of water, until ready for use. If this 
After this la done fill up the stcwpan with boitmg water, broth is required for a aitjk person, the quantity of watc* 
and Staton the liquor with clote% nutmeg, pepper, and ; must be increased. 
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DEATH IN THE HOUSEHOLD, 

iv. 

Minds of the windows of the house should be 
drown down directly the death occurs, and they should 
remain down until after tlie funeral has left the house, 
when they are at once to be (Hilled up. As a rule, the 
females of the family do not pay any visits until alter the 
funeral. Neither would it be considered in good taste for 
any friends or acquaintances to visit at the nouse during 
that time* unless they were relatives of the family, when 


by no means to be reco m mended, since in these cases ft 
but too frequently happens that, being unable to restrain 
their emotions, they interrupt and destroy the solemnity y 
of the ceremony with their sobs, and CVen by fainting. As 
soon as the funeral is over it is usual for the mourners to 
i separate, each one taking his departure home. 

While on the subject, we would caution our leaders 
‘ against, out of a mistaken and thoughtless kindness, after. 

: ing, and even forcing wines, spirits, and other liquors 
! upon the undertaker’s m ttu If they were given instead 
' a cup of tea or coffee and a sandwich, it would, in the 






F»r »• 




i 


Fig. 4- 


of course it would be only proper for them to do so. With ] generality of cases, be both more acceptable to them, and 
regard to the time that ought to elapse after death before | also keep them in the condition necessary for the proper 
the funeral is performed, it may be said that in many ! performance of their duties. 

cases —especially in the summer— the corpse is retained too j Now, with reference to mourning, it has been customary 
long, and thus becomes injurious to the .health of those ‘ for mourning apparel not to be put on until the day of the 
living in the house. This is most especially the case ' funeral, but at the present time it is more usual to wear i t 
when the deceased died of typhus or some other fever, | as soon as possible. The width of the hat-bands worn 
and complaints of a similar infectious character. Under ! differs according to the degree of relationship. When 
these circumstances, the practice is attended with danger j worn by the husband for the w ife they are usually at the 
to the neighbourhood, and should be most strictly avoided. \ present time about seven inches wide. Those worn by 
Perhaps, as a rule, it may be said that funerals in winter fathers for y>ns,and sons for fathers, are about five inches 
should take place within one week after death, and in ! wide. F6ir other degrees of relationship the width of the 
summer in a still shorter time. I hat-band varies from two and a half inches to four inches. 

It sometimes happens among the poorer classes that After the funeral deep mourning is worn by the widower 
the female relatives attend the funeral ; but this custom is j or widow for about a year. Tim same is also the case 
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with mourning far a father or mother, son or daughter, ; 
sister or brother* Occasionally, at the end of that period, i 
half mourning is worn by the widow or widower for about i 
six months longer. During the period while mourning is ! 
worn it is customary to employ envelopes and note-paper : 
edged with a deep border of black. 

It is also usual for friends when 
writing to them to employ black-edged 
paper and envelopes, but in this case 
the black border must be extremely 
narrow. 

For uncles, aunts, nephew's, nieces, 
cousins, and other relations, the 
mourning is usually worn for i period 
vlurytng from six to nine months. 

The black edge on the stationery is 
also narrower than that used for 
nearer relations. 

It is usual to present the relations 
and friends of the deceased persons 
with what are called memorial cards, 
stating the name, age, date of death, 
where interred, and date of interment, 
and also a verse of Scripture appro- 
priate to the occasion. 

One of these cards is usually given 
to each of the mourners immediately 
after the interment, or if not ready 
then, is forwarded to them after- 
wards, as early as convenient. It is 
advisable that such cards should also 
bear in addition the number of the 
grave, since it often happens that 
relations afterwards visit the grave, 
and when they know the number the 
spot can always be readily pointed oat to them by the 
officials of the cemetery company. 

It is now proposed to give some information on the 
subject of monuments and 
grave-stones. # He fore a 
monument or grave-stone 
of any description can be 
erected, or the ground even 
enclosed, it is absolutely 
necessary that the exclusive 
right of burial in the grave 
over which they arc to !>* 
erected shall have been pur- 
chased. The nature of the 
memorial stone to be erected 
will depend in most cases 
on the situation of the 
grave. In some cemeteries 
grave-stones are allowed to 
be put up only in certain 
spots, while in other situa- 
tions only flat or ledge stones 
may be used. Purchasers 
of ground in the best situa- 
tions in cemeteries are often 
compelled to erect monu- 
ments within a limited time 
after purchase. But they arc not allowed to put up any ! 
kind of monument they please, since before it can be ; 
erected plans or drawings of the proposed memorial must 
be deposited with the company for a certain period pre- 
viously, a copy of the inscription intended to be engraved 
upoa it being also required to be deposited with the \ 
plans, the period allowed for the erection of such monu- ‘ 
menu being twelve months, and if not done within that 
time the purchase of the land will be void. Under cer- 
tain circumstances, however, permission to delay its 
erection may be obtained from the company. Sometimes 



the directors of the cemetery stipulate that every kind 
of memorial stone erected on their ground shall be of 
the best quality, and that no Bath, Caen, or other free* 
stone shall be employed far that purpose* The height 
usually allowed in most cemeteries for a head-stone is 
about five feet, and no stones are to 
be erected that exceed that height. 
A stipulation is sometimes made, with 
the view to the durability of the 
monuments that are to be erected, 
that only copper clamps shall be cm 
ployed in their construction. 

With a view to give as much infer* 
mation as possible as to the cost 

< f electing monuments, illustrations, 
showing tour different kinds, are 
given. They were all constructed 

< f the beat stone, Portland or York, 
ami some of them were enclosed 
with railings. The total cost^of 
big. i was £7 \ of Fig. a, £9 
Fig. 3, /so; while the expense of 
Fig. 4 was £22, But if marble had 
been employed for this purpose, the 
cost would, of course, have been 
greater. 

Figs, 5 and 6 are specimens of 
wall -tablets. 

The expense of such tablets as these 
varies with the materials chosen for 
their execution ; but estimates for 
tablets of somewhat similar descrip- 
tion, and in any required material, 
may usually lie had from all mortuary 
masons without charge. 

If the body is to be buried in an ordinary grave, only 
wtxxlcn coffins are allowed to be used; while if in the 
catacombs, or in a vault or brick grave, those of lead, 

stone, or iron only are to 
lie used. When a coffin is 
constructed of wood, elm or 
oak is usually used ; those 
made with cun I icing the 
ino,t common, owing to tho 
cheapness of the wood, and 
other circumstances. 

In home cases a double 
coffin is used for interments. 
In this case the inner one, 
in which the body is placed, 
is culled the shell; while 
the outside one, m which 
the shell is enclosed, is 
termed the case. 

A modification of this 
kind of coffin has been 
lately introduced. In it 
a piece of plate glass is 
fixed in an opening in the 
upper part of the lid of the 
shell. A coffin of this kind 
is meant to be used for 
those persons who happen to die at a considerable dis- 
tance from home, ana where many days must elapse 
before any of the relatives can reach the place where 
the deceased died ; the corpse being placed m the shell, 
which is then closed with the false cover, in which ”*0 
glass is fixed, the space between the lid of the shell and 
the shell itself being filled up with melted pitch, so as 
to prevent, as much as can be done, all access of air 
to the corpse, and thus avoid decomposition setting in 
as long as possible ; the use of the glass being to give the 
relatives an opportunity of gaxing again on the face of the 
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dead previous to interment. The outside of the wood of j to the most simple treatment On the other hand, 
which the coffin is made is sometimes made smooth f and j the veterinary in the country may, when the messenger 
polished with beeswax. Coffins thus manufactured may j reaches his house, be miles away and unlikely to return for 
be had cheaper than those covered with black ; but where | hours; so that the poor horse, as weliave too frequently 
the mourner is not influenced by the trifling extra expense*, known to be the case, has been left twenty-four hours era 
or other considerations, black cloth, prepared for the assistance could be rendered him. Too often in these cases 
purpose, seems to be the most fitting material with which the village blacksmith or cow-lecch is applied to, a man 
to cover a receptacle for the dead. There is a more who on the strength of some old receipt has elected bimscK 
solemn feeling caused by the sight of a coffin covered the /Esculapius of the place, although totally ignorant 
with black than is produced by the uncovered wood, of the nature of the drugs and nostrums with which 
however carefully it may be polished. he stuff* his unhappy patients— the same “drinks/* as 

When death occurs in a family living in one or two he styles them, serving for all, no matter what the nature 
looms in a crowded ncighlxnithood, the necessity of of their complaint may be. Occasionally the illness, so 
retaining the dead corpse in rooms in which the living to say, suits the remedy, a ncl^ a cure is effected, but it as 
have to e.it and sleep, is often attended with serious con- often happens the other way, and we need scarcely sa/ 
sequences to the health of the inhabitants. To meet this that the experiment does not pay for trying, 
evil, some of the cemetery companies have places set apart, One of the most common complaints .to which horses 
where, without paying any extra fees, the coffin con- are subject is stomach-ache, colic, gripes, or, as it is 
taining the corpse may be privately conveyed, and kept called in some of the counties, ** fret.” This arises from 
in safety until tne time appointed for the funeral. At the various causes, or, rather, is said to arise from them, such 
time of the funeral the mourners assemble here, instead j as being allowed to drink hard water while heated, eating 
of at the house from which the corpse was removed. Uy , dusty chaff and other things of that sort ; bat as it often 
adopting this course, much of the expense of the funeral is j corner on without any apparent reason, and some horses 
saved, as all the cost attending the procession from the i are much more prone to it than others, we place but little 
house to the cemetery is avoided. It need not be said ( reliance on these opinions, though both of the causes 
that there are many cases, as, for example, that of a widow j mentioned must be injurious, and should by all means be 
with a young family, left nearly destitute by the loss of i avoided. Almost every veterinary surgeon has his peculiar 
her husband, in which this saving of expense may be a 1 drink for this complaint, many of which we have tried and 
matter of serious consideration. . found answer their intended purpose very well indeed, so 

Some of the cemeteries near London adjoin a railway, j that it is a safe plan to have some made up by a medical 
by which means the coffin ami the mourners may be sent j man you can depend on, and keep them always at hand, 
direct, by what is known as a luucral train, from the private j giving one the moment any symptom * of colic appear, 
station of the cemetery company at the London terminus j This will be known by the horse breaking out into a pro- 
to the place of buna]. In this case, as the funeral pro- ; fuse sweat apparently without cause, throwing himself 
cession will only be required from the residence of the down and rolling, at the same time uttering groans as if in 
deceased to the London terminus, ami not all the way , the greatest agony. A drink taken in time will often give 
to the cemetery, considerable expense will be sav' d. immediate relief ; but a neglected case very often terminate* 

fatally, and when the complaint once gets head it is a 
— difficult matter to turn it. Should a horse be attacked and 
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; no medical man at hand, and you have no drinks to fly to, 
the following receipt will be found eftir.n ions, and we can 
recommend it from personal experience, having once saved 
t a valuable young cart-horse by its means. In fact, afu r 


II avi NO, in our last paper on this subject, explained 
our views with regard to getting and keeping a horse 
in condition, or the most tit state to do tlur work re- 
quired of him, we will now proceed to notice some of the 
niiments (and the remedies) that are most likely to assail 
him, and which, if taken in tune, may not be of sufficient 
importance to necessitate 1 ailing in a veterinary surgeon. 
It is true— remembering the old adage, “that a little 
knowledge is a dangerous thing 1 '— we approach the subject 
with fear and trembling, having so often seen most un 
toward results from amateur doctoring : at the same time 
the ills we. intend to touch on area© unmistakable, and the 
medicines we shall prescribe so simple, that the most thick- 
headed rustic can scarcely go wrong in their application. 
Moreover, we know from experience tne necessity of taking 
things at and a veterinary surgeon is not always to he 
procured at a minutes notice; so that the disorder, still 
progressing unchecked, may ere he at rives have developed 
itself into something of a serious character. For those of 
our readers who live in towns these obieclibns do not hold 
good, as, if one medical man is not forthcoming, another is, 
and here we should advise the inexperienced horse-owner 
to procure assistance immediately, instead of rdvihg on 
himself. But in the country a distance of several miles 
often intervenes ere a farrier can be reached, and supposing 
a man to own but one horse, and that one ill, he has no j 
resource but to send some one on foot for assistance ; so j 
that inflammation may set in before the doctor arrives on 
the scene, and the patient be Well-nigh dearly although, 
taken in its earlier stages, the disease might have yielded ; 


. having the receipt, wc used it in preference to any drinks ; 
. and it has the merit of being quickly prepared, and the 
I ingredients can be procured in mu»t villages:-- Three 
; quarts of wheat-flour gruel, well boded ; three drachms 
| of laudanum : half an ounce of spirits of turpentine ; 
j and two ounces of sweet spirits of nitre, (live mode* 
f rately warm. Perhaps it is a» well here to describe 
the best way of giving a drink, which with inexperienced 
; hands is a matter of some trouble, and leads generally 
: to the wasting as much as the horse swallows. Having 
put on a common head-stall, the best plan is to fix a 
long line to the front of the nose-bend — if we may so 
tcitn the lower portion — this line should then l>e parsed 
over a beam, or anything which will serve to bring the 
horse's head well up, when 1 it is kept by an assistant 
straining the other end of the line, and either raising or 
i lowering it as circumstances may require. The man who 
! administers the drink - unless tall enough to reach well up, 

' and few are with a large horse— had better stand on a 
stool, and then out of either the drench-hom or from a 
1 hampagne bottle (we prefer the latter) pour it down the 
, throat Of course with a violent horse tne stool must be 
; dispensed with, but few horses resist so much that it 
i cannot be used. 

Cold, sore throat, or influenza is another complaint 
which thediorse- owner must expect to find occasionally in 
his stable : tne symptoms will be cough, running at the 
nostrils, dulncss of the eyes, heat in the month, and a 
staring coat ; as it progresses, the breathing will become 
affected and the pulse become feverish. ,Jl blister of 
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mustinl mixed with tapcntino rubbed well into flu: throat 
at onu y and ar pint off unseed, oil administered internally 
will often remove the symptoms. The horse ahquM.be kept 
on mashes made of Bnaccd and bran, and jested lor a few 
days at least. Should the disease not yield to this treat- 
ment, call in a medical man at once. With horses, as with 
men, colds are the root of many complaints, ana .should 
on noaccount be neglected. T aken carl y. x hey are general t y 
easily cured, but a day's work in an unfit state, through 
* oversight or neglect, may produce the most serious con* 
Sequences. Remember also, if you have more horses than 
one, that in all probability it will go through the stable ; so 
we earnestly recommend you to lx* on the alert to detect 
the earliest symptoms in the jest of youf horses when one 
lias been attacked. 

These arc the principal cases in which preventive medi- 
cine can be used by die owner, so far as natural illness is 
concerned; but we must by no means ovctlook the pro- 
stration following.! verv hard day's work or severe run with 
hounds. It is true that ill effet is seldom follow either one ' 
or the other when th«* horse is thoroughly up to the niaik; 
but, on the other hand, unless a nun has teen King con- 
versant with horses, and is a verv clo-e observer of them, 
it may so chance that he may call upon his good steed to 
undergo either one or the other when lie what U 
technically termed “amiss,* although to his owner's 
inexperienced rye he may seem perfectly well and in good 
health. This once occurred to ourselves. We i ode a horse 
with the hounds, and had a fair, although not a severe day. 
detected nothing wrong while he was going, but fancied he 
seemed rather dull on the road home ; at night he was a 
little off his feed, but that did not cause uneasiness, ns he 
was by no mean-; a gross feeder after w 01 k . The next dn\ , 
however, told a different tale; he was told and< hilly, Mood 
all ina heap, and set his coat the wiong way like a I'lrnrli 
hen ; moreover, when moved he seenud stiff and tiowerle*. < 
in his limbs. Calling in a neighbour famed for nis know- 
ledge of hordes and their ailments, he ad\i» il u.s to give two 
ounces of sweet spirits of nine in a pint »»f castor or linseed 
oil, and cover the horse up uiy w.um, putting on a IkwkI 
and regular suifof <. lotlung in addition to h;s common rugs. 
This soon had the dcsiied die* t, ami in a few days the 
horse, byf dint of a little nursing, was as well as e ver. 
We never could discover any cause fur his bnng taken in 


being able to disco ver exactly where the fault Jty« . fn 
fact, it is good Tor alt «$rts of strains. To prevent bud 
bucks, as we said before,* the saddle should lit accurately 
and after a tourney Ahoutd never be removed until the 
back has bad time to -corf ; .the girths should be loosened, 
and the saddle gently lifted for a moment or text, am 1 
tlien replaced for a time, or f otherwise, a cloth imme- 
diately put over the portion it ha* covered. 

Splints are and ever will be a source of trouble to the 
hangman, few horses are without them at some time or 
other of their lives, though they generally appear on young 
horses. Oftentimes they cause no inconvenience, and 
come and go without the owners ever Wing aware of the 
fact ; should one, however, chance to be so placed as to 
interfere in the slightest degree with the action of any 
muscle or tendon, it wdl be made unpleasantly known 
to him by lbs finding that without apparent cause his 
horse has become lame. We should explain that what is 
termed a splint is a deposit of bone on the surface of the 
natural banc, caused by inflammation of the nimbnune 
covering it, usually we may say, invariably— the effect of 
a blow. When on the inside of the canon-bone, the other 
leg is usually the cause of mischief ; if found $n the out- 
side, it may be attributed to a blow accidentally received. 
U nlcss the horse is lame from them they are best left alone ; 
if he is, of course i cmcdics must be applied, and we know 
of none so efficacious as biniodide of mercury ointment. 
The hair should be elided off, and this ointment well 
rublxd in until a blister is produced; in time a scale will 
form and fall off, when the same process must be under- 
gone again ; in time the splint will be absoibcd and the 
horse sound again. The tt raiment is painful, and the 
horse must be sn mcly lied for some time after the blister 
is upptud, so that he cannot reach the part with his 
mouth. Sprains can be ti rated in the same way, but if ol 
any standing will rqquitc the firing in addition; in that 
case, of com no, a veterinary must be called in. Curbs 
arc better put under the treatment of a competent man 
at once. Another slight ailment of the leg* i% tnnroughpin, 
which causes a defect, but seldom lames. It may be 
sin cessfully treat* *1, in its first stage, with : Sit! ammoniac, 
half an ouiim ; saltpetre, one ounce; vinegar, one pint. 
'1 he lotion to lie rubbed in twice a day until the parts are 
tender. 


the way he was. and can only attribute it to want of om 
dition — a source of more evils amongst horsc-flodi than 
many people imagine. 

‘fuming to another disruption of annoyance il. man 
who keeps horse > must exp ;t to suffer from, we u'ln'M" 
sore backs, perhaps about as vexatious and trying a thing ; 
as one can encounter. With a hoi sc lame or ill you know ' 
at once that you cannot tide him, and content your sell ! 
accordingly; but a wire back, especially whoa not vei v bad, I 
leads you perjx'lually on in the hope that lie will do for * 
work in a day or two, while ofun each fresh trial, made a 
few hours too quickly, only postpones the recovery to a 
more remote period. With care, and saddle? well fitted 
to the back whu.h has to bear them — a pw’iu, by the way, 
too much neglected, but in reality of as inur h importance 
as the fit of your own hoots - sole backs should Ixr 
unknown in the stable. Negligence or ignorance on these 
points, however, will cause the evil, so that it is necessary 
wc should point out the cure. There arc many remedies 
for it, the nest on*’, no doubt, being, as an old sportt-man 
once told us with a sly twinkle of the eye, to pull off the 
horse's shoes. It is not, however, every one who has the 
inclination or can even afford to pursue this course, so that 
some other must be followed. We have found one 
drachm of crude sal ammoniac, one ounce of nitre* and 
threc-ouartcrs of a pint of vinegar, put in a wine-bottle 
and filled up with cold water* a capital preparation, 
and have also used it successfully where a horse's 
leg* (to use a stable term) u flcw to pieces,* 1 without our 


\W luvr now run through nil the diseases, and their 
remedies, slight enough for amateur treatment, that have 
come under our observation during twenty years' cx- 
pciieiHv. In otii next art trie wc shall say something 
* um et mug u< r.ident.d lamenesses and their treatment. 


lb av ‘iu Rkmovk Rancidity iron Fat.— M elt the 
fat in a sain quintal of boiling water, and add a muslin 
bag containing powdered worn! charcoal, or ivory-black, 
the particles of wlm h must be too coarse to pass through 
the interstices of the muslin, ltoil the water with the fat 
for a short time, until the raiuidity has left the fat and 
united with the charcoal. The bag of charcoal is then to 
lx* removed, and tin 4 water allowed to Ixcomc cold, when 
the fat will form a mi! id layer on it* surface. This should 
he removed, boiled with a slice of moistened bread, and 
preserved for use in well-covered jar*. The following is a 
French method : Put the fat into ;t saucepan over a clear 
lire, and when it becomes very hoi, remove it farther from 
! the heat. Then take a thick slice of bread previously 
soaked in water, and put it into the melting fat. Thu 
bread should lie allowed to remain until crisp. When ibis 
| happens, the fat must be removed farther from the fire, 
i and allowed to cool a little, and then strained through fine 
| calico into earthenware pots. The mouths of these vessels 
, must be securely closed with thick paper, and kept in ft 
! cold and dryjdacc. 
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SINKS AND DRAIN-TRAPS FOR DOMESTIC 
PURPOSES. 

' There If perhaps nothing in the extensive range of 
domestic economy which is considered of greater import- 
ance by the mistress of every neat and comfortable home 
than that the house should be Dree from alt unwholesome 


pressure cold water stop-valve, and the stable or yard 
trap, of which illustrations are given. 

Scullery Sink and 7 rap. — Fig. i represents a section 
of AntilM patent trap, which is adsp lea for all ordinary 
scullery drains. It may be set with the neatest con- 
venience and economy in a pottery block eight and three- 
quarter inches on the square, which is one brick-length j 



Fif. 9. Fig. y. Fig. f. 


and disagreeable smells. How to get rid of dirty water or thirteen and a half inches on the square, which is one 
and refuse, without creating more or less ill-odour, and a half brick-length. It had better be four and three- 
has always been a difficult problem, and it is a point eighth^ inches in thickness, in order to course with one 
which requires to be properly treated in the Household brick on edge, and so save cutting. An ordinary glased 
GUIDE In the present article we propose bringing for- drain-pipe is represented in the diagram as the means by 
ward certain inventions and improvements which have which uie water is carried off. Such arrangement pve- 
been made in the fittings for back kitchen and sculler)' eludes the possibility of vermin or rats ever interfering 
sinks, and in those for the housemaid’s pantry and the with theaction of the drains. The blocks mentioned aie 
.several slop-closets distributed about the landings of the much cheaper than stone, as they are ready prepared, 
bouse. We shall likewise allude to the lavatory basin, both as regards the site and shape ; and consequently 
the butler's pantry or jeweller's wash-trough, the high- the expense occasioned by fitting the traps in position, 
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squaring the stone, cutting the bricks, and leveling the The Higk+frt&mm Cold Water ^/-t^f/tv.-Thls 
surface of the*block, is saved. valve is represented by a diagram of Brccdon% patent 

Fig. i r e presents a sink of pottery-ware, which the (Fig. 9). It is intended for general house purposes ami 

trap described is nuflk to fit. This materia) is far pre- j vanes in price from two shillings and fourpence to nine* 
finable to stone for sinks, as it is cleaner, and does not j shillings and cightpencc. It consists of a valve-box, 
absorb grease. These pottery sinks arc made uniform m j closed in at the top by a screwed cover, fitted with a 

site, and consequently the traps fit to a nicety, and pre- j stuffing-box, through which a spindle passes down to the 

vent leakage as well as the expense incumbent on the , valve beneath. This spindle is screwed, for a portion of 
^preparation of stone. Figs. 3 and 4 represent AntilFs j its length, beneath the stuffing-box, so that by a turn and 
patent trap with Stidder’s patent lock-grate, which a half of this spindle the valve is fully opened. The 
remedy the defects of the bell-traps. This trap is a most > valve closes from the pressure-side, so that the tendency 
effectual preventive against effluvia and smells of all of the pressure is to prevent leakage, which is further 
kind, as well as loss of small articles. It is complete, ! assisted by a coil-spring, acting against the back of the 
whether the lock-grating be on or off, Ami can be easily ' valve to prevent vibration. This valve, if it gets out of 
deaned out^ts it ts made of lead, perfectly smooth. The j order, is always accessible, without the breaking of any 
patent lock-rim grates arc of brass, and consist of an j joints ; and a duplicate can be substituted in a few 
outer ring, provided with a ledge upon which the grate , minutes, by unscrewing the bottom plug. This valve is 
rests. This grate is peculiar, by reason of being furnished j remarkable for its cheapness. 

with two or more lock-lugs on the under edge, which pass j Stable or Yard Trap.— Fig. 10 represents a stable or 
beneath the ledge of the outer rim. These lock-lugs are ! yard trap on tl.e improved plan, as before described, ftp 
of tapering form, and secure the grate, by giving a slight leading features are First, that it has a well, marked Jt, 
turn towards the right hand ; to unlock which, a turn in j under the grating, to receive gravel or other refuse mutter 
the opposite direction must be given. For the purpose of | washed down the grating, which in ordinary traps lodges 
cleaning the trap and pipe, a spanner, ns represented by in and stops up the drains ; secondly, that it is fitted 
Fig. 5, should be used, which will readily unlock the grate with a valve, marked K w hich opens to allow the drain* 
and lock it again properly after the trap lias been cleaned, water to pass through, but doses by its own weight, and 
Housemaid's S fop- closet— The next thing we have to so prevents the return of smell, should there be no water 
mention is the housemaid’s slop-closet, without doubt .1 passing to fill the trap during dry weather ; thirdly, there 
very useful apparatus, and more especially useful in a lofty is a second well, marked It, in which any excessive 
house, where there should be a slop-closet* on the second- sediment lodges before entering the drain-pipe, c; 
floor staircase, as also a service of water, for the purpose fourthly, there is a cover, K, to this second well, which 
of saving the loss of labour as well as the inconvenience closes down air-tight by a luted joint, yet can be instantly 
and disagrccablcncss of carrying water, both clean and raised, if necessary, to remove or examine the valve or the 
dirty, from the bottom to the top of the house and vitevn »<#. • drain ; fifthly, if placed over a main sewer, ns marked <*, 
Fig. 6 represents an apparatus for this purpose, which , then the liottom of the second pit, n, is left open, unci direct 
consists of an enamelled iron basin, 1:, provided with an communication to the main sewer is obtained, if necessary 
outlet pipe, C, at the base, in which a lock-grate trap, to clean it. Pipe r is then done awsuy with, 
is fixed, to prevent any smells arising from the drains or Some of the apparatus we have described and illus- 

pipes. This basin and trap rest cithei upon the stand, 1>, tratod in this paper may be viewed it the Museum of 

which is screwed to the floor, as represented in the Building Appliances, 9, Conduit Sheet, Regent Street, 

diagram, or it may lx* suspended from the top of an on- J London ; mud* if it may also be seen at the Office of 

closure, constructed about two feet eight inches high, the Local Government Hoard, Whitehall, S.W., by whose 

for the purpose of accommodating a housemaids slop- medical officer the sinks and dram-traps have been ex- 
bucket within it. By the action of a press-down valve, aniined and approved, 
marked A on the diagram, a flush of water is introduced, j 

so as to cleanse the basin thoroughly after every use. j - - ' * 


Lavatory Basin.- -The lavatory- basin is ieprc < nted in 
Fig. 7. This basin is fitted with patent anti*., nation 
valves for hot or cold water ; the waste- pipe and plug at a 
discharging into the soap trap, it, into which the over flow- 
pipe, E, likewise discharges. This arrangement prevents 
any smell arising cither from waste or overflow-pipes. All 
substances, which chance to be passed through, are de- 
tained in the soap-trap, and may lx* them e removed by 
unscrewing the plug, c, by which means also the pipes 
are kept free from dirt. 

7 ke Butlers Pantry or Jeweller's Wash- trough. 
— This trough having been filled w*ith water in the 
ordinary manner, as shown in the diagram (Fig. 8), is 
emptied by means of a plug at the bottom, marked a. To 
prevent the loss of spoons, forks, and such-likc articles 
as well as the rising of smells, from cither the waste- pi jk*, 
D, or the overflow-pipe, R, as also stoppage of the pipe-.— 
this apparatus is furnished with a soap-trap as before 
described, which is represented in the diagram by the 
letter K On raising tne plug, a, the water passes down 
into the soap-trap beneath, and there leaves any sediment 
or articles which had been allowed to pass, and can lx 
removed at the thumbscrew, c The waste water now 
overflows down the waste-pipe, r>, as also the overflow 
waste from thd pipe, E. This arrangement is a perfect 
preventive against the loss of any goods, and on this 
account is found invaluable by jewellers. 


j RUSTIC CHAINS. 

: A pretty method of making rustic chains to hang from 
1 porches, verandahs, or garden arches for the support of 
, the smaller kinds of creepers, is in use in Holland and 
; Belgium. It consists in faking slicks of from one to two 
! inches in diameter, and sawing them into lengths of from 


three to six inches ; then cutting willow rods of about 
' half an inch in diameter to about the same length ; 
splitting them, ami bending onc-half of one of Iticm so 
as to form a seitu-didc round the end of otic of the larger 
sticks, and sccunng 11 in its place by nails. Through this 
loop the bent willow-rod, to lx fastened to the next 
| piece of stick, is passed, before being nailed in its place, 
and so on till the required length of chain is completed. 

: The kinds of wood winch look best for this work are 
those which possess a rough bark, such as the maple or 
wych-elm. The especial advantage of these (hams in 
rustic work is that they form graceful curves, which are 
not otherwise to be obtained in that description of garden 
decoration. 
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HOUSEHOLD CHEMISTRY.— XV. | wfth carbonic add sm, and if |mt into abrtght Inin 

* fwta * ^ the metallic lustre of the vessel mil be mm Sf 

AC1IUN i r * r ** ’ wpfH~AN niS/res ' i f u, - ;!d * a " d » " lm o( carbonate and of oxide of tewTwm 

Ux>tkrns, wiih AWUUUTL.S. , f ormo£ | on t j| C VelM »> -, 9 showing thut a chemical action 

IT is an old saying, that u we must eat a peck of dirt before ; must have taken place ; and if the water lie then analysed, 
we die , 1 * which implies that it is no matter in what form ' distinct evidence of the presence of lead in solution wilt 

.t . . I. „ I. .... * .1 } * " * ... - - ... 


that peck of dirt is eatem ; but we must take care that we 
do not bat, mixed up with this dirt, poisonous substances, 
by which our lives will be jeopardised and our health im- 
paired. Great care has been taken of Lite by our legis- 
lators for the purifying of our streams, and causing that 
the water with which wc arc supplied be drawn from clean 


Ik* found. W ater, by reason of contact with the atmo- 
i sphere, will imbibe this gas, so that the same oxidation of 
the metal, though to a much smaller extent, will be found 
to take place, if distilled water (which is free from this gas)* 
be put into a bright leaden vessel and exposed to the air. 
The composition of the ovule of lead and carbonic arid 
and wholesome sources; but tne fact, that no means is * corresponds to white lead, and is formed through the 
known so convenient for the storage of water as cisterns 1 action of the carbonic acid contained by the rain-water, 
lined with lead, and for its conveyance as leaden pipes, f or imbibed from the utmn/phere, in the cay of distilled 
especially with regard to small quantities, renders it not , water. The difference of the action of ram-water and 
only desirable, but highly essential, that we should be- distilled water (kept from the atmosphe/e after being dis- 
co me informed of the means whereby many— very many - tilled) will lie readily seen, if poured upon clean— that is, 
have been, and continue to be, poisoned by slow means, bright — lead, upon which there is no oxide, and allowed to 
and how this poisoning may be ocst prevented. We, for remain for some considerable time; the action of the rain- 
our part, should recommend the adoption of iron glazed ; water we have already described, (lulling the metal, and 
pipes and pumps, with slate or cemented cisterns; but as forming a film or oxide upon it; while distilled water 
the use of leaden-lined cisterns and pipes is universally I .'which has been kept from contact with the air after dis- 
adopted, it is with them alone we have now* to deal. .(illation), when poured upon the metal, and allowed to 
Tne action of any water on lead depends on its pos- j remain for any tunc, will lx* found '.o produce no solution 
leasing nitrous and nitric acids, which result from the of the mctnl, nor will anahxis of tne water show that any 
decomposition of organic matter and of ammonia con- j of the metal is held in solution. If a vessel in which is rain- 
tained in the water. It is therefore of therirst importance ! water, jor other water containing carbonic acid, be freely 
that both* municipal and corporate bodies, as well as pri- | exposed, portions of the carbonate will Income dissolved ; 
vate individuals, should satisfy themselves of the sanitary but, independent of this, the carbonic acid, which is always 
value of any water before making use of it. The question 1 imbibed fiom the air. proves much more i fftvtive for its 
to be answered is, Docs such Water exert a solvent action I solution, and consequently a considerable portion will lie 
on lead, and does it contain a nitrogenous arid or any ! detected in solution by chemical tests after the lapse of 
compound likely to create one ? It is to Ik observed that - some time. Nitrous acid is another property largely 



allude. 

Jt behoves us to be on our guard in all ways with 
regard to water, more especially by reason of the great 
quantity of organic matter, both animal and vegetable, 
as well as nitrates, which it is found to contain, and which 
act upon the metal of our cisterns and pipes. It is a 
good plan, and one we ourselves invariably adopt, to let 


time in a leaden vessel. 

Waters which Ime Nvn freed of their acids, and of 
‘.substances capable <»f producing them, have no action on 
lead, and may be kept with perfect safety, and without 
being poisoned or deteriorated, in lead-lined' cisterns, 
and conveyed by moans of leaden pipes; while the prac- 
tice of storing or rollivting water which contains nitro- 


off all the water out of the cistern every morning; but I grnous acid, in leaden cistern? or tanks, as is the general 
this cannot be done when the pipes are not connected ! custom for domestic use, is most iiernicious; since the 

uiiik *1... : .. I...< l . . r. J: it.. . > i . .i : f t i ? ... _ .1 . . . 


with the main, but only periodically turned on by the 
Agency of the turncock, as the cistern would then be left 
empty. In such case, it is well to draw off, over-night, 
into a pail or glazed vessel, sufficient water for the 
morning's breakfast and consumption. 

By reason of the improper way with which some of the 
better class of houses of our suburbs, rented as highly as 
/30 per annum, arc fitted with cisterns, wc feel it our 
duty, while speaking on this topic, to warn our readers 
before taking a house, to see that the cistern or water- 
tank is properly situated. The only cistern is, in some 
houses, placed in the closet —the cistern, Ux% an open one 
where the water cannot fail to become contaminated, and 
imbibe all sorts of impurities. In a rather more rural 
district We can name, again, a well foi the supply of 
several families, where a vast privy is dug within a few 
vftrd* of k, and the foul exudations through the earth and 
brickwork may be seen oozing through and making their 
way into the water by slow but continual degrees. Jkith 
such waters as these, notwithstanding they were pure at 
the time of their entry into these reservoirs, are sure to act 
upon the metal of any cistern or other leaden vessel into 
wnich they may be poured ; besides being in themselves 
most unwholesome ami pernicious, as well as filthy. 

Actum of Water *f*>n Lead, —Rain-water, however 
cleanly collected, even in the open country, it charged 


imbibing of lead into the sWvm is suret ) result, the effects 
of which have been alretdy stated. An invention ban 
been patented, whereby the nitrates which act upon lead 
with so great power may be removed, as also organic 
matter held in solution in the water, prmidcd the organic 
matter be not present in the water to too great an extent 
The invention consuls of cods of iron wire or portions of 
sheet iron being suspended in the water, and, after suffi- 
cient time allowed for the iron and water to act upon each 
other, filtering off the deposits which form. The ex- 
planation of the purifying of the water, by this process, 
from the nitrates and organic matter, is as follows: the 
iron decomposes the nitric acid, which is transformed 
into sesquioxide, and sinks to the bottom; whilst nitrous 
gas is set free, and oxidises the carbonaceous substances 
which still remain in the water, producing carbonic acid 
and a lower oxide of nitrogen. This invention for puri- 
fying water has been well tried and tested by chemists* 
and is pronounced by eminent authorities to be thoroughly 
efficient and satisfactory. Wc have described the effects 
of lead poisoning, and the proper treatment, under the 
head ** Domestic Medicine, 9 at page 195 of the present 
volume 

We spoke of water which would dissolve lead to a great 
cx^nt, but is not generally liable to hurt, by reason of the 
presence of certain mineral ingredients. Sock water, 
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crnttalnfog toad, is prevented, ns by an antidote, from 
Injuring the imbiber, and therefore is quite safe for con* 
aumpncMi, The sulphates, phosphates, and carbonates of 
the alkalies and of the alkaline earths are the properties 
of this water, which serve as the antidote, or react upon 
the lead sak 6 AH neutral salts, whose acids are capable 
of combining with lead or the oxide of lead, and form an 
insoluble compound, serve the same purpose, and act as 
an antidote, or, in other words, react upon the lead. The 
^presence of ever so small a proportion, either of a sulphate 
or phosphate, in a water, will prevent the corrosion or oxida- 
tion of tl:e metal) carbonates, too, act in a similar manner, 
especially the soluble bicarbonate of the alkaline earths ; by 
the action of which an oxyrarbonate of lend is produced— 
£>most insoluble compound, ftne part only being taken up 
by several million parts of water. It is in this way that 
mineral and spring waters, which contain one or more of 
these salts, may be kem without detriment in leaden 
vessels, or be conveyed through leaden pipes, ns they will 
not take up any portion of the lead. No water, however, 
whether mineral or other, in which exists nitric or nitrous 
acids, either in a free state, or in combination, should be 
kept in leaden cisterns or passed through leaden pipes ; 
neither must water impregnated with decomposing, organic, 
nitrogenous matter in solution. The salts we have named 
as existing in mineral waters will not prevent these acids, 
if contained in the water, from dissolving lead. Moreover, 
decomposing animal mailer forms these acids, and there- 
fore it is that water containing it will, without doubt, act 
upon lead with the same power as though the acids them* 
selves were diicctly present in the water. The stages of 
transformation of decomposing organic matter arc these : 
first, the production of ammonia ; then, by further oxida- 
tion, nitrous or nitric acid; in the completion of trans- 
formation the power of corrosion Incoming very great ; 
so great, indeed, that several grains of lead may Ik* found 
held in solution in every gallon of water. Thus it is that 
it would be dangerous in the highest degree to retain or 
pass such waters through leaden vessels; which would 
increase their un whole some ness, already deadly enough by 
reason of the*r dec omj losing organic contents. The action 
of some spring w aters upon lead is very great, so much so, 
indeed, that there are marked indications of lead being 
in solution in the water (action being allowed to continue 
through some time) ; this, too, notwithstanding the waters 
contain sulphate. 1 he cause of this is that the water 
contains it not nitrous and nitric acids in a Ire- state. ! 
considerable quantity of mtiates. 1 nd< r such • * renin- 
stances, notwithstanding that the sulphuric acid present 
in the water combines with the oxide of lead already dix- 
solved, theie remains the active solvent agent in the 
water, which continue » to evert its action upon the metal 
of the vcsscL % 

The insoluble precipitates which after a time corrode 
the interior of a leaden cistern or pijics, and form a solid 
coating over them, serve to protect the water from con- I 
lamination, as they prevent its contact with the metal. I 
Thus, it may be rrmcmlicrcd that an old cistern is not j 
notrly so likely to create danger as a new one; and it j 
specially behoves the nerti piers of ail newly-built houses ; 
to be on their guard against this simple, but subtle, means j 
of poisoning, or irremediably impairing the health. j 


BEES, AND BEE-KEEPING. 

ill. 

Directions for Taking the Honey . — There arc various 
ways of taking the honey from the hive ; the old method 
cruelly destroyed the bees, and deprived tbe owners of j 
their Industrious insects ; Knottier way stupefies tliem for j 
a time, and is attended with even tbe danger of killing ] 
them, but tbe most sensible method seems to be that by ! 


which the honey can be taken without either destroying 
or endangering the lives of the bees. This system ta 
called tapping or drawing, and is spoken of favourably by 
malty writers on bee management, and is ns follows >— • 

44 When twilight appears, and the bees are all quietly 
reposing in the hive, the person who usually attends to 
the bees takes an ok! chair, from which the seat made of 
rushes ha* been worn away, turns up the hive on the 
chair, and place* over it an empty hive, which has been 
smeared interiorly with honey, or sugar dissolved in beer, 
Hound the point of junction a doth Is wrapped, and with 
a slick the reversed hive is tapped round the sides, begin- 
ning near the bottom, the stroke* gradually ascending to 
the top. The stroke* are not to be too tough, lest the 
combs Ik loosened, although they are generally mors 
(irmly attached than supposed. A humming sound wiU 
presently be heard, and the bees, almost asleep, will rise 
into the upper hive. The doth round the hive should bo 
now removed, and the upper hive raised about an inch 
attyve the other to facilitate the emigration of the jp» 
habitant*. The fewer hive when completely deserted is to 
be left, and the upper one removed to the W-stnnd ; U*e 
aperture may be closed for a short time, but the bees lit 
this hour arc too sleepy to desire to go out, and the next 
day they wilt resume their usual occupations as though 
nothing had happened/' 

This plan of taking the honey should be adopted early 
in the season, or the been will not ho quickly go to their 
work again ; but the best plan is to unite these bees to 
those in another hive, being careful always to leave the 
bees a sufficient store of honey for their food. Tor this 
object, set apart what »* called a stock-hive— -a beehive 
well filled with honey, and capable of supporting more 
bees. Thi* hive— after being turned up, and its drowsy 
inhabitants well sprinkled with sugar or honey dissolved In 
ale, the bees just removed also— thi* stock -hive is to receive 
over it the hive just filled, and the inhabitants of it are to 
be tapped down among those in the M«- :k*h»vc ; the queen 
of the swarm to be united to the »to ic-hive having been 
previously removed* If the two queens are allowed to 
fight, it may c.r e a general bailie and destruction, which 
is always best avoided. The whole arrangemenl can lx? 
made in about half an hour, and with no dancer of living 
stung, a* the be<*s are too fatigued with the day’s toil to 
noth r what is being done. May or June is the Ik*sI time 
lor this lemoval. Honey may be taken from boxes or 
glass*** in May; from a capped hive a glass may Ik* taken 
in June, but the time for emptying the hives is in August 

The other inode of taking the honey from the hive is by 
stupifying the Ikjcs with intoxicating smoke, when they 
become quite harmless, and the honey may Ik removed 
without any risk or trouble. Some bee managers con- 
sider the fumigation beneficial rather than otherwise, and 
that the dried T intern pn!vfrnhntm y \>r furzball, and the 
Hovistn gigantca are best ; but rags steeped in saltpetre 
and water) or tobacco-leave* rolled up in j aprr, answer 
the purpose. 

In using tob*v‘< o f rare must be taken not to fumigate 
the hive too long, or some of the br*es will die. A gauza 
(as before dcWTiljed) and glove* should Ik* worn by pet son* 
not weed to bees, and a bottle of hartshorn should be at 
hand, in case of a sting. 

The apparatus for fumigation consist* of a small tin 
box, with a tube extending from each end— one end made 
for inserting into the hive, the other for attaching to a 
pair of common bellows. 

Tlarc the substance for fumigation, ignited, into the tin 
box ; insert the tiilm into the hive* and gently move the 
bellows ; when, after a little buzzing, they will become 
quite still, and tbe bee* will, be found on (he board :q> 
pa rcnily dead. The hive may then be removed, and a 
fresh one, smeared inside with honey, may be placed over 
them ; or they may be united to another stock, one of 
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the two queens being removed; if taken from the other | as they would be too carelessly treated by porten { land- 
hive, it must be fumigated first carriage must bwdone by means of pole* to add dt the 

It is not difficult to find the queen bee, in order to hives must be fixed, and carried on men’s shrnildcrs, and 
'remove her from one of the hives united to another stock, the journey will have to be made in the flight and the 
When fumigation is practised, she is easily discovered and bees allowed to go out and feed by day ; but not until 
recognised by her greater length of body, which is of a thev have travelled ten or twelve miles, or they will try to 
blackish colour above and of a yellowish tint beneath, .find their wav home, and lose themselves; but a moderate 
and by being of a larger size sometimes than the other distance leads them to become reconciled to their new 
bees; and when a hive is tapped the queen is generally the situation. 

first to venture out ; but when fumigation is the adopted When moved by water, the hives should be takpn front 
means, as she inhabits the upper part of the hive, she is the boat and placed on stands at some distance from the 
among the last to falL water before the bees are let out, or they will fall into the 

When hives arc fumigated for the purpose of uniting water and be lost by thousands. Shepherds charge one 
two weak stocks, two persons should act in the matter, shilling or eighteen pence for the care of each hive during 
each taking a hive and fumigating it, so that both stocks the season, and it is bctter\o give a trifie more, to ensure 
should be at the same time in the same condition of good care being taken of your bees; for if placal too near 
stupefaction. When fumigated, the hive should be closely j other hives, a great loss may be sustained by wars and bee* 
covered with a cloth to prevent the smoke escaping ; and battles; and when the hives are about t 6 return home, their 
when the hives are united, it is well to confine the bees in weight and condition should be ascertained and all the 
the hive for that night and the following day ; but they honey that can be spared removed, 
must not be deprived of air. A small uiqce of perforated The general examination of hives should take place in 
zinc placed in front of the entrance to the hive will answer September, and never under any circumstances be left till 
all purposes, and it may be removed the following even- October, and if the season is likely to be severe, it should 
ing, and the hive uncovered. The bees will very likely be done earlier than September ; but this examination is 
leave the hive for a short time, but they will find it too made, not for the purpose of taking honey— -of which the 
late to work, and therefore return to the hive. It is well bees, unless sent to a heath, can never be deprived so late 
to be at a distance when the bees arc first set at liberty, in the season— but really to ascertain the state of the hive, 
as they will be enraged at the disarrangement of their > and see which can. and which cannot, support itself without 
habitations and domestic concerns ; and as they arc natu- help during the winter. 

rally very irritable, they may attack you in a body, which In some hives contrivances arc made for making this 
might prove serious if you are unprotected ; therefore the examination ; but in the ordinary hive it must be done 
precautions and warnings that arc mentioned are not by weighing, the weight of the hive and probable number 
without reason. of bees in it having been previously ascertained ; and if 

The most suitable time of the year for uniting weak to in weighing, the stand could be included in the weight 
strong stocks, is from the middle of August to the end of ; by being raised with the hive, but the weight of them 
September ; but bees must not, at this late season, be ; known first— that is, before the hives have been placed on 
removed from straw hives to boxes; for bees seldom I than --it would save the bees much trouble and annoy- 
rccover sufficiently the effects of fumigation to go on with j ancc : since in raising a hive from the stand the cement 
their work, if taken from a warm hive and placed in a cold j called propolis , with which the poor little insects have 
box. If necessary to mow as above mentioned, it should , fixed the hive to the stand, is destroyed, and they have all 
be done in a room heated to about 6o°, and after being their hard work to do over again. 1 

allowed to remain in it for twelve hours, the bees will j For the support of a hive during the winter twenty 
recover, and may be taken to their stand. j pounds of honey must be left in the hive ; but it two hives 

If the keeper of bees desire to use the fuzz-hall fumiga- J are united, an additional weight will not be required, but 
tion, the best way is to put the hall into a strong piece of ! the contrary ; for the more abundant the stock of bees 
paper, and squeeze it as tightly as possible, tie it up, and ; in autumn, the richer and the better able they will be 
put it in an oven moderately cool, and there let it remain j to work in the spring, the more forward they will be 
until it is as dry as tinder. Put a piece of the tinder about j in summer, and the greater will be the profit, 
the size of a hen’s egg into <thc tin box of the fumigator, * The weight of honey must be exclusive of that of the 
and on no account omit the honcy-and* ale sprinkling, j hive, bees, and stand; twenty pounds of honey must be 
When thus fumigated, the combs containing tne honey ’ left for the winter provision of a hive of bees. About 
may be cut away from the hive, leaving sufficient in the j 5.000 bees weigh sixteen ounces or one pound, and from 
hive for the winter food of the bees ; the outer combs arc > 1 5.000 to 20,000 bees constitute a strong hive, therefore 
the best to remove. j the bees would weigh about five pounds; and if it is found 

\Vhrn bee3 are kept in the neighbourhood of heaths, upon inspection, by snaking calculations and deductions, 
the hives may be advantageously M shifted,” as it is termed, that the stock is under weight, the bees must be sajrplkd 
and given into the care of persons living near or on them, with food, or two hives united, and the latter would be the 
so that the bees may procure a supply of food after theirs U'st plan to adopt. But these directions are only appli- 
has failed near their home, and by this mtpns a second cable where a second, or perhaps a third, harvest of honey 
) honey-harvest may be obtained. This plan is followed has been Liken from the hive, thus depriving the bees of 
near Edinburgh, and shepherds living on the Pentland their winter food. 

Hills take charge of hundreds of hives for bee-keepers at j Heather honey is far more valuable than any other, 
a distance. therefore the trouble of “ shifting " is well repaid when it 

In the middle of August, the bees* food begins to fail, can be undertaken by bee-owners without any very great 
and then is the time to move them, if convenient, to a difficulty or inconvenience. 

heath, to feed on the heather blossom ; but previous to When weighing hives to ascertain the quantity of food 
removal the condition of the hives should be ascertained, left for the winter provision of the bees, it must tic remem 
those well stocked with honey should be deprived of it, as bored that ok! hives will be heavier than new ones by 
directed in previous pages, some days previous to removal, reason of an accumulation of bee-bread, and the cast of 
to give the bees time to fasten any loosened portion of sloughs^ Which had formerly served as envelopes for the 
comb that is left. young, and two to five pounds should be allowed for 

If the beehives can be taken by water, it will save them these ; although they should not be allowed to accumulate 
from being shaken ; railway travelling would be unsafe, and thus take up the space required by the bees. 
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.BOOTS AND SHOB& 

m. 

Ladies* boon ms)* be classified under three distinct 
heeds. The first, because more important, are those 
which are used and made exclusively (or walking; next, 
those which are manufactured especially for dress ; and 
thirdly, those which are used as house boots or slippers. 


likd] 

the 


y to be worn hard, these remarks do not apply, a<4 
boot should be easy, both in length and breadth, 
from the first * 

It should be of a medium thickness in the sole ; if too 
! heavy, it will look clumsy and inappropriate in summer; 

' if too thin, it wifi not resist the weather in winter, 

' Nothing looks so absurd as a person thus inappropriately | 
1 clothed. Those who have not the means with which 



ri* t. 

Those who have the means of 
purchasing a pair of each of these, 
should have also the judgment to 
purchase with benefit to themselves. 

As in many other trades, it is not 
sufficient to tell the tradesman what 
kind of boot or shoe is required. 

Almost all makers have their own 
notions, in accordance with which 
they endeavour to persuade their 
customers to buy. There are, also, 
a variety of manufactures suiting the 
taste of various classes of persons, 
each of which is looked upon as a 
leading article,” which “ leading ar- 
ticle ” is certain to be offered, unless 
specially countermanded. Wc shall 
endeavour to guide our readers in 
understanding .7 few “points,” and, 
to that end, shall commence with 
walking-bdbt*. 

Walking - boots 
should be selected 
with reference to 
the pocket and the 
season. If the 
pocket serves, then 
the season will 
suggest a summer 
or a winter walk- 
ing-boot If the 
pocket does not 
serve, then such a 
bopt should be 
purchased as that 
which, whilst it 
does not lord: 
heavy and clumsy 
in summer, should 
it have to do duty in the winter will resist rain, snow, 
and cold. In selecting a boot of this general and 
accommodating kind, the following particulars should 
be observed:*— It should not be short; and, when put 
on for the first time, the edge of the toe of the boot 
should be at least half an inch lxryond the toe. It 
should be fairly broad, that is, it may feel a little tight 
across the toes, but should not pinch. All boots and 
shoes tread out in breadth as they are worn ; And, if it be 
desirable to keep a good shape to a boot which is to be 
worn by the owner until it is completely worn out, ft must 
be a little tight ami the toes at first If the boot is hot 
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to suit their clothing to the seasons 
should carefully select those gar* 
ments which will suit both. A lady 
picking her wav through the slush, 
in a pair of kid summer boots, with 
Wurtemburg heels, at the same time 
that she carries her umbrella and 
wears an expensive waterproof cape; 
is the greatest exponent of deficiency 
of thought that it is possible to im- 
agine. The same may be said of 
the reverse, when, in a gay and light 
summer dress, a young person it 
seen in a pair of heavy winter boots. 
Yet we nave seen things of this 
kind very often. A girl is about to 
purchase a pair of boots at the com- 
mencement of winter; she thinks 
she should like to be in the fashion, 
and the shopkeeper thinks he should 
like to sell his 
summer stock; 
consequently, she 
is soon persuaded 
to buy a pair of 
bouts, elegant in 
their way, and at 
a low price, but 
she finds that they 
were not intended 
for winter wear; 
and, after having 
bought in haste, 
without judgment 
or forethought, is 
constrained to re* 
pent at leisure. 

Something morfi 
than smartness id 
appearance is to be considered ; and something mot# V 
than temporary inconvenience is frequently the result of 
, wearing boots not adapted for inclement seasons. Damp* 
i ness of the feet is frequently the precursor of serious, 
sometimes fatal, disease ; and the mischief may be don* 
even if the boots and stockings are changed immediately 
on reaching home. , 

In selecting a boot for general wear, seams and m n UHni 
stitching should be, a* for a* possible, rejected. All Him 
of stitching, more especially machine-stitching, involve 
time which must be paid for; and U is better, it a boot is 
purchased far wear, that the time paid for machining 
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or ornamentation should he pur into the leather. Again, shall endeavour ty guide these desires, so that they way 
• boot which is cut up imo a number of pieces— which | not be disappointed, and that the most fa voifrabk selection 
as composed of a number of scallops, and has toe-caps of foot clothing may be made by the purchaser, 
atid straps which are blended with white, so as to make We shall first proceed to a consideration of winter out* 
a fine show in the window— has many objectionable door or walking-boots of the best class, dealing first with 
featqres, as far as wear is concerned. Machine-stitching ladies* boots, which wc shall show may be made strong 
it not by any means so perfect as hand-stitching in the and most serviceable, without necessarily impairing that 
closing of the uppers of boots ; it is apt to weaken the neatness of appearance which ladies naturally desire to 
leather, and is liable to rip sooner than hand-closed work, characterise every article of dress. English women may t 
It is sometimes introduced to make an inferior article deserve the compliment paid to French ladies, of being 
look fine and dazzling ; and, by this means, to induce the bitn ckausu't, without sacrificing that security and ‘health’- 
too confiding customer to buy for the show of stitching, ful solidity of make which is necessary to preserve health. * 
rather than for the good quality of the material. White In a future article wc shall have sonic observations to 
bindings, showy rosettes, Howsl and buckles, and almost make respecting boots for jnen, and the mode of con- 
every kind of ornamentation of a loose and cut-up nature, struction best adapted for general wear cat differerft 
arc to be avoided, if the conditions mentioned in the seasons of the year. 

commencement are to be complied with. Winter walking-boots should be solid and, wcather- 

Some remarks on the purchase of boots may be accep- resisting : they should not be made of many parts- the 
table here. In its proper place wc shall give directions simpler the’ construction of the uppers the better. The 
for the preservation of boots, but lie re we must conclude heel should be rather high, and the sole may be what is 
our advice as to the kind of boot which should be selected technically called “ clumped/’ that is, a half-sole put on 
by those who can only afford one or two pairs, by indi- cither between the insole and outer sole, or “ French 
citing what means arc the best to be used in purchasing, clumped.” We shall discuss the character of heavy 
A respectable shop, with a good stock, and an intelligent winter solos more fully when we come to gentlemen’s 
salesman and master, is the best place. Much care is work. All ladies who desire an extra good protection for 
required in selecting stock. Very few of the so-called the feet in winter walks will do well to purchase a pair of 
boot and shoe-makers make their own goods. They buy clumped sole;, but an ordinary thick sole will answer all 
them from a wholesale manufacturer, and in this purchase the general requirements of winter wear, 
a considerable amount of skill is required in selecting the A cork boot nas for some years been a great favourite 
goods of that leather which will be the most suitable for with ladies, and if any distress arise from cold in the feet, 
wear. Give as good a price as you can. In this you will produced by damp, nothing can be more effectual than a 
be the gainer rather than not, even if you have but little cork sole, of which there arc several varieties. The 
money ; cheap articles are not those which cost tbc least cork boot, as ordinarily made, wc shall now proceed to 
amount of money, but those which give the most value for describe and illustrate (Fig. 5). 

the money, in the manufacture of boots and shoes the By a cork boot is understood a boot with an interme- 
amount of value given for a given price is adjusted to the diatc layer of cork. There arc several technical ways of 
greatest nicety ; each part of the skin from which the applying this layer of cork to the inner part of the "sole, 
goods are cut has its superior and inferior parts, and after Some of these possess more damp-resisting capabilities 
the goods are cut they arc carefully sorted into three or ; than others. The most elaborate of these is the French 
four different qualities, in accordance with which assort- j cork-boot, in which a welt of cork is sewn ip with the ordi- 
ment they are made up into higher or lower priced goods • | nary welt, and over this the cork insole is fastened. If the 
so that tne only chance a person has of getting a pair of 1 expense of a cork insole is objected to, a “ filling- in " of 
boots of a shilling or two more value than is paid, is the ! felt or tarred cloth will keep out wet. In our general 
very improbable chance of a better kind of leather getting remarks on waterproof boots, and the use of waterproof 
into a basket where inferior leather is put. As a general materials in boot manufacture, wc shall discuss the merits 
rule, avoid “sellings off,” and “alarming sacrifices,” and of waterproofing materials generally; wc therefore now 
•* retirements from business.” proceed to a consideration of the mode of fastening. 

Wc append two sketches illustrative of the kind of boots 1 The object of warmth will be best obtained by a lacc-up- 
we allude to. Fig. 1 is a plain boot, with kid-calf top and front (“Balmoral" boot is the modern name of this olo- 
toc-cap t it has no straps up the front or buck; the only fashioned method of fastening) ; and if it be made with a 
ornamented part is the toe-cap, and the less ornamenta- “ Half-bellows tongue,” all the better. There are two other 
tion it has in it the better. Us simplicity secures it from kinds of fastening which arc better than side-springs, and 
much change, and if long wear and frequent cleaning is to of these we give illustrations. Fig. 3 is a very neat and 
be its lot, it will bear it without deterioration to the end. i warm method of fastening, and, as a button-boot, is not 
Fig. 2 is a far more elegant production, and would be ' subject to any objection as to the time it takes to fasten 
very pretty and nice to wear, other things being equal— j : 11J unfasten, which is applicable to the ordinary button* 
that is to say, if one could replace it the moment it got ; boot. The other (Fig. 4J1S a French method. We appro* 
shabby; or spend money on a new rosette as often as re- hend neither will require any further explanation than that 
autai; and that it would not have to undergo hard wear . , afforded by the engraving. The advantages of the first 
Hut the necessity for constant repairs, induced otherwise - are that it is more dose and less likely to get out of place, 
than by fair wear, is an unmitigated nuisance ancl ex- j with no fear of laces or hooks breaking, 
pensc ; and as our object is to point out the best way of j Wc now proceed to the consideration of ladies r boots 
combining utility and neatness of appearance, wc prefer > for dress wear. These arc made of various materials, and 
tti describe more durable, If somewhat less attractive, with respect to the main feature, we cannot do better than 
a™?®** 4 I advise our readers to let the manufacturer give that which 

Iffnc amount of boots is only limited by the wants ! he looks upon as being the best One or two remarks on 
of the consumer, and a winter boot for walking, a 1 the colours and general characteristics will, however, be 
winter slipper, or house-shoe for home wear, a summer : in place. 

boot for walking, and a summer slipper, as well as dress Eleggacc^ in tbc matter of boots, is attained by sim* 
booU and shoes — m fact, if the supply of boots and shoes ’ pUcity ; no refined person will desire to look gaudy, 

** « JW> W^ance, b»t elegance and appropriateness , Hence the colours for dress boots should be unassuiw- 
10 different occasions only nave to be Studied, free scope ! tag. They are generally made of satin or kid,' and are 
may then be given to* the wishes of the consumer, and we | trimmed and fashioned as the custom of the -dm* 
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i ; white and blade kid, with very slight gold or 
ml omamenftnion ; white or black satin, with fringe 
ornamentation of the same colour. A red M rand * heel 
is admissible sometimes, and with such almost any 
coloured dress may be worn with effect ; but if the dress 
be of any gay or decided colour, boots of the same, in 
kid or satin, will be appropriate. 


* BEES, AND BEE-KEEPING. 

IV. 

/Twf for Bees . — The bee-bread, whicji wc mentioned 
at the dose of our last article, should not be allowed to 
accumulate, as it will so injure the hive that the bees 
would soon be destroyed ; these substances should there- 
fore lx* removed in the spring. Fumigate the hives and 
render the bees insensible ; turn up the hive and cut away 
half of the old comb. The following spring take away 
the remaining half. The space left will have by this time 
been filled with a new comb, and by this annual attention 
there will be constant re- filling with new combs, and 
your stock will be well preserved ; and the straw hive, 
if washed with a thick coating of Roman cement, will last 
a very long time. Never use paint : it will injure the bees. 

It will be remembered that a hive must weigh (after 
deducting the weight of hive, and stand, and bees) 
twenty pounds, and if under tliat weight, food must be 
supplied to the bees for the winter season, and the 
examination as to Quantity of provisions must take place 
in September ; the kind of food therefore proper to give 
the bees must be understood. Honey is the best, if it 
can be spared ; but if not, boil sugar and ale together 
gently in a clean tinned vessel over the tire-one pound 
and a half of sugar to a quart of ale, boiled for five 
minutes, and skimmed, and when taken from the fire a 
teaspoonful of salt should be added to the syrup. It is, 
however, a bad plan to feed bees in the winter, because it 
induces them to come down to the bottom of the hive, 
where they get exposed to the cold and perish ; but by an 
early examination in the autumn, and tnc union of weak 
hives, wiij> proper feeding there, if necessary, the winter 
management may be simplified. 

If in a hive there is a large number of bees and very 
little food, this may be caused by the loss of the queen, 
and they must be united then to another stock, and if it 
be winter they must be abundantly fed ; but » celebrated 
bee-keeper says that nothing will save the bees, if the* 
above condition occur in the winter. It is very bad manage- 
ment to defer feeding the bees until they are in absolute 
need of food ; if they are not fed several weeks before 
they arc reduced to that slate, they will be too weak to 
feed. 

One plan of feeding bees is to put the honey or syrup 
in a shallow box, and to lay over it a piece of stout paper 
perforated with holes, through which the bees can suck the 
syrup without falling into it, and the box should be fixed 
to the entrance of the hive ; the bees will soon feed, and 
take the food to *the cells. My fixing the feeder to the 
entmnet of the hive, lifting the hive is avoided, and the 
temperature not reduced. 

Some bee-keepers feed the bees with barley-sugar. 
There are many clever contrivances for feeding bees, 
but it is best to feed them on the top of the hive; and 
for this purpose a zinc saucer, having a central aperture, 
an inch and a half in diameter, with a raised edge, fits 
into die orifice at the top of the hive. This saucer 
having been filled with food, covered with a piece of thin 
wood pierced with small holes, the slide or bung which 
doses the orificq at the top of the hive is withdrawn, and 
the bees ascend and feed ; the saucer being covered with 
a beU-gfcns or small hive. Some feeding-saucers are 
co nt ri ved t o allow of fresh food being poured into them 


without moving them or the glam cap $ but dm 

ingenious feeding-crouch is v formed of a large number of 
small cylinders made of thick cartridge paper, about* 
two-thirds of an inch in length, closely fixed together, 
forming a mass like a piece of honeycomb. The food is 
poured into the saucer, and this artificial comb is placed 
over it. 

To supply the bee* with food in the autumn, and also 
to ascertain the condition of the hives, so as to unite them 
if requisite, arc the most important considerations con- 
nected with bee-keeping ; for by care in these matters yon 
preserve the health and strength of the bees during the 
winter months, and enable them to carry on their spring 
duties with success. 

In a large straw hive, there should be left at the 
autumnal honey harvest, from twenty to twenty-five or 
even thirty pounds* of honey, according to the size of the 
hive, exclusive of the weight of hive, stand, and bees ; if 
found deficient in weight, the bees must lie fed, buLa 
skilful bee-manager would not be obliged to feed his 
m autumn. Those who use hives too small render {die 
swarms too weak, and too feeble in point of number, 
acquire sufficient wealth during the proper season fot 
doing so; or if frvm them there has been injudiciously 
taken too much honey, at a period too late in the season 
to admit of the bees replenishing the hive, then they 
must be fed ; but a large hive saves the trouble and 
expense of feeding. 

Treatment of /Ices t faring H'lVr/vr.— -T he proper quan- 
tity of food having been secured to the bees, the little 
entrance to the hive should be nearly closed, leaving hist 
sufficient space for one bee to go out at a time ; and in 
November the entrance should be only open sufficiently 
to allow the air to enter, and the hives covered up with 
matting or dried ferns to preserve them from rain, frost, 
cold, and any rays of sunshine that may in a winters day 
tempt the bees out into the cold, to the danger of their 
lives, and, indeed, of the whole hive. 

The covering' should not be removed before March, 
but hives having a coating of Roman cement are by that 
means greatly protected from heat and cold, in snow like 
entrance should l>c entirely cloned, and dampness in all 
ways avoided, exterior and interior ; and the latter is as 
dangerous as the former. To rectify the internal moisture 
generated in the hive, careful ventilation must be resorted 
to, by placing a bell-glass, covered with flannel, over the 
aperture on the top of the hive or box, removing it from 
time to time, and wiping away fiotti its interior the damp 
formed by condensed vapour. N o doubt t he old-fashioned 
hives in their rough-straw Mate allowed of ventilation, 
and saved a great deal of trouble ; but improvement was 
necessary, as if the old straw hives allowed ventilation, 
they also admitted insects to destroy the bees. 

During the winter the bees should he kept in a torpid 
state, and at a regular temperature, dry, dune, and quiet, 
as, in fact, they would be in their own natural nests ; and 
indeed, in all bcc- management the laws of nature should 
be observed and carried out as far as possible. 

The coverings of the hives should in spring be gradually 
removed, according to the weather— when the currant and 
gooseberry bushes are in bloom, the bee-winter is over i 
the condition of the hive should also be ascertained, but 
the bees must not be allowed their liberty top soon, or in 
unsettled weather ; the entrance of the hive should be , 
westerly, but when the summer, their working season* 
arrives, all restraint must be removed! and the beet left to 
manage for themselves. 

If necessary to fcee bees in the spring, April is the 
time to supply the young bees with nourishment, and 
many hives have been lost in the month of May through 
neglect. The time for transferring stocks from hives to 
boxes is in March ; they must be shaped first and smeared 
with honey, and atop supplied with food in a feeder,* .. let 
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the warm weather beet must be shaded from the sun, as 
welt as in the winter protected from the cold. 

• If properly attended to, bees will not be very subject 
either to disease or destruction from insects and small 
animals; but they suffer from diarrhoea and dysentery 
from eating candied honey, which is honey that has been 
left too long in the hive, and thus from carelessness the 
bees are injured ; but by adopting the periodical examina- 
tion and removal of the old combs, as directed, the stale, 
sour honey would not be left to destroy the bees and fre- 
quently Induce them to quit the hive. 

The bees so well know the ill effects produced by stale 
honey, that they turn it out of the combs, and when the 
bottom board of the hive is covered, the poor little insects 
cannot free themselves from the mass ; they can neither 
get out nor into the hive, and little help can ever lx* 
afforded to them in this sad condition. They may be 
swept from the hive with a feather into a tub of tepid 
water, and allowed to remain there until insensible, and 
then united to another hive that has been served in the 
same way, when they recover a little. The plan has suc- 
ceeded in some cases; but the carelessness that causes 
so much suffering to the poor insects should be guarded 
against, and that is the best remedy ; and it would seem 
that most of the difficulties attending bee-keeping are 
really caused by want of proper attention, and this may 
be proved by tne successful manner in which bees are 
kept, with no trouble or difficulty, by most of the labouring 
classes in many parts of England. In Belgian villages 
there is scarcely a little farm without its dozen or more 
of common old-fashioned straw bec-hives, and certainly 
if a Belgian cottager can keep bees, an English lady 
can do so. 

In a large apiary it is necessary to number or name 
each hive ; they must to marked, and the numbers or names 
entered in a book ; and an account kept of work done 
with the hives ; and the quantity of honey taken and con- 
tained in the hive at last examination, must all be carefully 
set down, with all requisite particulars. 

The quantity of food eaten in the hive by toes is atout 
one ounce a day, whatever the number of toes ; as before 
noticed, two or three swarms united in the autumn will 
consume no more honey through the winter than one 
small hive, on account or the heat produced by the larger 
number of bees ; warmth is an equivalent for food. 

It is a bad practice to put a new swarm of bees into an 
old hive, as there will to eggs of the honey moth in the 
old comb, which will hatch, and destroy the toes; but 
these moths, as well as the slugs, may be caught by 
spreading a mixture of sugar, home-made wine, and rum 
on the walls and stems of trees near the hive. 

The entrance to a hive should be small, to keep out 
intruders, a quarter of an inch in height, an inch long in 
winter, and four inches in summer ; perforated zinc doors 
are occasionally used. To prevent tne hive sinking over 
the aperture, and thus stopping the way, the entrance 
should be made by cutting into the stand of the hive, as 
well as the hive itself. 

A wasp’s nest may be easily destroyed by dipping a piece* 
of flannel or cloth into spirits of turpentine, and placing it 
at the entrance of the nest; in one night the insects will to 
destroyed. The evening will be the time to apply the tur- 
pentine; they are then at rest. It maytseem cruel thus to 
deprive the wasps ^of life, but if their nest is near the toe- 
4 hives they will p rau wj wy destructive to the stock. 

, Tkt N*nty mi KHr.— When the season for taking 
the honey arrives, and each hive has been deprived of 
its produce, remove it, with any previously collected, 
in bell-glasses, or otherwise, to a room without a 
fireplace or chimney, if possible ; if not, the chimnev 
must be well protected, as bets will even descend one 
to follow the hoqgy* wfcMh they are able to scent from 
a considerable m pao* Close alio foe doors and 

W 


windows, having previously arranged in thf room sB this 
implements you will require; vis., some large glased 
earthen vessels, clean new horsehajr sieve?, a strainer, 
clean linen cloths, and water for .washing your hands. 
Hay burnt at the door, to keep away the bees, is a plan 
well to be adopted. 

The first thing to be done in the treatment of the pro- 
duce of the hives is to examine the combs, and to free 
them from dirt, young bees, and other extraneous matter;* 
having previously well washed your hands, after fhoving 
the combs and hives, as the least thing adheres to the 
honey and spoils it. 

When thoroughly examined, the combs must be cut 
horizontally into pieces of an inch wide, and laid on the 
sieve over one of the glazed earthen vessels ; %nd when all 
the honey has dropped from the comb that will drop, it 
must be placed in the clean linen cloth^and squeezed over 
the earthen vessel; the honey thus squeezed wall be 
second-class honey ; that which drops from the combs is 
styled virgin honey, and is eoual in purity to that obtained 
from bell-glasses. When all the honey is obtained by 
dropping and squeezing, the two kinds should be covered 
up, and the combs put into a vessel alone ; and all the 
cloths and utensils carefully washed ; leaving nothing atout 
that may attract toes to the apiary, or battles and destruc- 
tion of the hives near may be the consequence. 

The next matter to attend to is the wax. The combs 
must to placed in a clean vessel, with as much soft or dis- 
tilled water as they will float in, and the vessel placed on 
a clear, not too hot, fire; it must to carefully watched, and 
occasionally stirred, until the combs are quite liquefied ; 
then strained through a fine canvas tog into a tub of cold 
water. After the water has flowed through the tog, the 
wax will require hard pressure to squeeze and induce it to 
follow, and a press is required for the purpose. If the 
expense of a pres., made for the purpose be objected to, 
the w ax may he squeezed through the bag in the following 
manner : Take a piece of smooth board, long enough to 
reach from the bottom of the tub of cold water to the 
waist, so that it can to firmly rested ajyunst and fixed. 
Upon this inclined plane lay the bag when yet filled with 
the hot water and wax ; bring the top of the tog over the 
end of the board, so as to hold it firmly and prevent it 
from slipping into the water. It is a good plan to have a 
wide tape run through a hem at the top of the bag, and 
long enough, after draw ing it close, to form a stirrup tor the 
foot, by which means an additional power will be gained 
for keeping the scalding strainer in its proper place on the 
board ; then, by pressing the tog and its contents with 
any convenient roller, the hot wax will ooze through the 
bag, and run down the board into the cold water, on the 
surface of which it will rest in flakes. 

When all is squeezed through the bag, the wax must to 
collected from tne water and board, and put into a clean 
saucepan, on a little water, to keep the wax from bunting, 
and carefully melted ; it must not be left to toil over, or it 
may set the place on fire ; therefore it should be melted 
very carefully over a low fire, and the dross skimmed ofi 
as it rises to the top ; when melted and clean, the wax 
must be poured into small shallow pans that have been 
rinsed in cold water to prevent the wax sticking, and 
placed, covered over with cloths or pieces of wood, where 
the wax will cool slowly; the more slowly it cools, the 
more solid it will be, aim therefore the freer from cracks 
and flaws. 

Wax may be bleached by re-melting it and running it 
several times into thin cakes, suffered to cool, and exposed 
to the influence of the sun and air. 

The aafeof the honey and wax separately is much mote 
profitable than selling the honey in the couth which plan 
saves a great deal of trouble, no doubt, but n profit is a 
consideration, a little labour will not be objected to. The 
purer and larger the cakes of wax, the higher price ir 
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l the mat concerning the purity of the boggy, 
may be clarified by placing the vessel containing 
it in hot water, and continuing, to skim as long as any 
scum rises. « 

To preserve honey, it should be stored in jars, well 
seemed from the air, and kept in a dry place. 

. Ninety pounds have been made in one year by a bee- 
keeper in a favourable position of life, and forty pounds 
from ten stock-hives by a gentleman in Scotland, which 
"will seyve to show what may he made by bee-keeping, 
with rare, attention, and perseverance. The occupation 
seems well worth the trial, especially as such large profits 
may be made from so small an outlay. Half-a-dozen 
straw hives can be purchased for ten shillings and six- 
pence | adapting boards, nitie shillings the half-dozen ; 
feeding-bottles, two shillings each ; fumigators, one 
shilling ; bee-dress, one shilling and threepence ; super 
hives, with hole it top, nine shillings the half-down ; 
observatory super hive, , with glass top and straw sides 
and cover, four shillings and threepence each ; fumiga- 
ting bellows, live and sixpence ; cottage hive, with 
window, bell-glasses, floor-board, and cover, one guinea ; 
honey, for feeding ; barley-sugar, do. ; fungus, for fumi- 
gation ; thermometers ; zinc slides ; ventilators, Ac. 

Central Rules. 

1. Never suffocate the bees. 

2 . Do not take too much honey from them at the 
honey -harvest. 

3. Keep the bees in such hives as will admit of extend- 
ing their accommodation when needful. 

4. In autumn unite weak lines, and leave the bees 
sufficient food for the winter. 

5. Keep the hives and bees confined, dry, and quiet 
during winter, and in spring again examine, and food 
such stocks as require it* 


HOUSEHOLD CHEMISTRY*. XVI. 

THE METAL*. - IRON. 

Iron is hot only more; useful than any other metal, but 
is also found in greater abundance. It is usually met 
with in the condition of cither an oxide, a carbonate, or 
a sulphurct. Iron is also occasionally, although rarely, 
met with in the metallic state. The masses of metallic 
compounds known as aerolites, that occasion* 'y fall 
from the sky on the surface of the earth, contain, metallic 
iron in union with nickel. 

Iron when pure possesses a greyish* white colour, in- 
clining to blue, and admits of a high degree of polish. It 
is a very malleable uictal, and is so ductile 4 hat it may be 
drawn out into wires of extreme fineness. The toughness 
of iron is so great, that a wire only one thirty-sixth of an 
inch in diameter will support a weight of sixty pounds 
without breaking. 

Iron possesses the most useful property of becoming 
soft and paste-like when heated to a white heat, while 
almost ail other metals— except a few, such as platinum 
and sodium— when exposed to a sufficient degree of 
heat, pass suddenly from the solid into the liquid state. 
Owing to this invaluable property of iron, we arc enabled, 
by the process called welding, to convert separate pieces 
of iron mto one solid piece. This is done by heating the 
pieces of iron to what is known as a white heat, then 
sprinkling sand on them, and laying the portions we 
wish to join in contact, one on the other, on an anvil. 
The heated pieces of iron arc then hammered together 
and cooled in water, when, if the operation has been 
properly performed, they will be found to have become 
perfectly united. 

.When metallic non is exposed to the action of a damp 


atmosphere, it absorbs oxygen and becomes rapidly 
covered with spots of rust When a spot of rust h Ottco 
formed, it rapidly extends, owing to a kind of galvanic 
action which is then set up. It has been found that the 
presence of carbonic acid in the atmosphere assists fat 
causing iron to become rusty, and that wet alone is not 
sufficient ; since it has been proved that iron will not 
rust. when placed in distilled water that contains the 
carbonates of potash or soda. 

Iron has an affinity for oxygen, so great, that when 
that metal— in the suit of minute division in which it U 
obtained by acting on oxide of iron by hydrogen in a 
red-hot tube— is sprinkled in the air, it takes fire spon- 
taneously. The same thing occurs when a piece of steel 
is struck with a flint, sparks being produced by par- 
ticles of metal, detached in a heated condition, combining 
so rapidly with the oxygen in the air as to enter into 
combustion. If wv do this over a large sheet of white 
paper, so us to collect the black patches of oxide pro* 
duccd, they will be found to consist of what is railed tie 
magnetic oxide of iron— so called because capable of * 
being attracted by the magnet. & 

That well-known 01 e ot iron, commonly known as tht 
loadstone, rnn*ist* ot this oxide. It is ono of the most 
\ nloable 01 ex of iron, ami consists of seventy-two parts of 
iron, and twenty-eight ni rxygen, in each hundred, being 
a mixture of the piotoxide and peroxide, and when 
mi idled yields metal of the best description* 

Soon* kinds of day contain much iron : when bricks 
.tic insult* of a, the) assume it red colour when burnt, 
owing to the iron contained in it becoming converted 
into the peroxide. 

When sulphur and iron filings are mixed together and 
moistened with water, they become converted into what 
is know n as the sulphuict of iron, A similar compound 
may be produced by biingmg together an iron bar, heated 
to whttencsH, and a roll of brimstone. Sulphurct of iron 
is found veiy extensively in nature, and i* commonly 
know n under t* e name of pyrites or firestone. It 
derives its ham" from the fa«t*x>f its giving out sparks 
when struck w a piece ot steel, similar to a piece of 
flint. This ore is never ernplo>cd as a source of metallic 
iron. It is, however, extensively used in the manufacture 
of alum, copperas, sulphuric acid, Cipanish brown, Ac., 
and also as a soil ice ot sulphur. 

When, by any fault in the manufacture, sulphur is 
present in Lon, it has the pioperty of rcrdcring the iron 
brittle when heated. 

‘('he most important compounds of iron, when con- 
sidered in relation to the household, are those which iron 
forms with cat bon. These are well known to us under 
the names of cat-iron and M<tl. 

When any kind of ore that contains iron in the con- 
dition of a carbonate or oxide is broken into small pieces, 
mixed with coal, and introduced into a powerful blast 
furnace, in which it is subjected to the most intense heat, 
the metal becomes reduced into the condition known to 
us as cast-iron. 1 his substance it met w'itb in two con* 
ditions thc w hite and the grey. White cast-iron is ex* 
tretnely brittle, and consists of about four parts iron to 
one of carbon ; while the grey variety presents a mottled 
appearance, and is both much softer and more easily 
acted on by acids than the white. Owing to its contain 
ing carbon in its composition cast-iron possesses the 
property of melting more readily on the application of 
neat, and may be cast in moulds. The union with carbon 
also gives it another valuable property, by which it is 
peculiarly fitted for this purpose. It is, that cast-iron 
expands at the instant of entering the lumitd (owing to its 
particles assuming a cry stalline structure), so as to obtain 
a more perfect impression. As it coots, however, it again 
contract*, so as to occupy less space than the mould' id 
which it was cast. 
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HOUSEHOLD AMUSEMENTS. — XXXIL | 

. THE MAGIC LANTERN, AND HOW TO WORK IT. J 
At first a mere toy, the magic lantern is now a really j 
scientific instrument ; and not only a source of endless 
gratification aiike to young and old, but a valuable aid | 
and adjunct to popular instruction. Its invention has } 
been ascribed to Roger Bacon ; but there is now but little j 
doubt that it was brought to its present form at least, if < 
not actually originated, by Athanasius Riecher, some time 
in the sixteenth century. Although we have said its pre- » 
sent form, it must not be for a moment supposed that even ! 
up to a late period^ the lantern was nearly so perfect an i 


instrument as it is now 
eminent scientific men have 
contributed various improve* 
ments which have resulted 
in a perfection of defining 
•power and illumination 
which it seems well-nigh 
Impossible to surpass. 

A great impulse was given 
to the art of lantern-making 
by the introduction of pho- 
tography as a means of 
making the small pictures 
required for exhibition. 

Those formerly used were 
produced by hand ; and 
when it is considered thr.t 
they were enlarged from a 
diameter of three or foi:r 
inches, to ten or twelve feet, 
it will at once be evident that 
great care and delicacy of 
manipulation were required 
in their production. This, of 
course, made really good 
slides exceedingly expensive 
— indeed they were alto- 
gether beyond the means ot 
persons of limited income— 
and the result was that com- 
mon, ill-drawn, and vilely- 
coloured pictures were the 
general rule, and the lantern 
exhibition became a thing of 
horror to any person having an 
taste. 


as in modern times many 
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ordinary amount of 
Photography has Changed all this ; and at the : 
present time good photographs may be procured at a 
less outlay than that involved a few years since for the 
purchase of uncommonly bad drawings. The whole 
world has been laid under contribution by photographers, 
and the natural features of different countries, their great 
cities, mountains, lakes, waterfalls, and their various 
monuments of ancient and modem art may now be 
exhibited in our drawing-rooms as transcribe by the 
pencil of Nature itself. 

As nothing is too large for the lantern, so also nothing 
is too minute. The wonders of the microscopic world — 
the u infinitely little "—have also been faithfully copied by 
the satpc almost unerring means, and the wing of the 
smallest fly, the structure of the most delicate moss, or 
the arrangement of the globules in the bfcod, may be 
exhibited on a ten or twenty feet disc to scores or even 
hundreds of persons at one time. 

Under these circumstances, the popularity of the maj 
lantern is not surprising, and as it is increasit g day 
day, we propose in these pages to give such lules an 
instructions for their management as may enable even 
those who are loudly unused to such matters to work and 
exhibit them in the home circle, not doubling that if we, 
can induce “papa” to purchase an instrument, and 


frequently use it, we shall at least obtain the thanks of the 

more juvenile portion of the family. • 

Magic lanterns may be procured at all prices; but, ns 
in all other matters, a really good instrument is somewhat 
expensive. If we leave out the toy-lanterns, which are 
not of much use, the smallest sise which can far recom- 
mended is that with the two-inch condensing tenses. 
This, if properly constructed, will project a disc or 
having a diameter of from four to five feet. The next i 
useful sise is that in which the condensing tenssis 
and a half inches in diameter ; and a good lantern of this 
site will yield a well-defined picture of ten feet. It should 
be remembered, however, that as the disc is increased in 
size, the amount* of light is diminished ; and, as a rule, it is 

better to work jrith a picture 
of moderate dimensions, and 
ensure being brilliantly 
lighted, than to produce a 
huger disc which is ill-de- 
fined and badly illuminated. 

In order to render our in- 
structions intelligible, it will 
be necessary here to give a 
rough diagram showing the 
construction and arrange- 
ment of the various parts of 
the lantern. Fig. l shows 
the instrument in section. 
a a A is a box of tin, or. in the 
best lanterns, of wood lined 
with tin. B is the chimney 
for carrying off the heated 
air from the lamp, and it is 
bent simply to prevent the 
escape of light # c is the 
reservoir containing the oil 
to supply the lamp, D. E 
is the reflector used to pro- 
ject the light through the 
condensing lens, F. G is 
the siidc-hofdcr into which 
the small pictures arc in- 
serted for exhibition, if is 
the rackwork used for ad- 
justing the object or mag- 
nifying lens marked I. J 
is a wire handle connected 
with a tray in which is placed the lamp, and by which 
the lamp and reflector are moved backward or forward, 
as may be required. It should be distinctly understood 
that this diagram is not intended to give any idea of the 
shape of the lenses, but merely the general arrangement 
of the lantern. In purchasing the instrument, it will be 
better to apply to a good optician, and trust to him, 
than to buy a second-hand lantern, which perhaps is 
imperfectly made or seriously injured. The price will 
vary, according to the size and finish of the instrument, 
from two to five or eight pounds ; and it is far better to 
buy one of good quality at once, than to have a second- 
rate one, which will be always costing money for repairs. 

We will now suppose the lantern purchased and ready 
to be set up at borne. 

The first thing required will be a sheet or screen ot 
some white material, which must be stretched perfectly 
tight and without folds, either upon the wall, or across 
the opening made for folding-doors. If the lantern is 
to be in the same room as the spectators, this screen is 
better used dry, and cannot be too stout or opaque. If, 
however,, (he pictures are to be shown f though the 
screen/a more transparent medium may be used with 
advantage, and damped to increase Its transparency. 
The size of the screen will, of course, vary with that of 
the lantern, and the picture should be kept well upon ft. 
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•ad Ml allowed to tall over its edges. The next thing the screen, some portions will be lighter tHttn other* 
will be to prepare the lamp. This will, in a good lantern, This is because the lamp is too near or too fer removed 
be of the argand form* with a drcolar wick, which must from the condensing lens; and the defect is cast!) 
be fixed upon the inner ring by means of the tapered stick remedied by altering its position in the lantern by mean** 
supplied with the lantern. The reservoir should then be of the wire, j (Fig. I). The lantern thus adjusted is 
filled with the best sperm oil, which has previously been now ready for use, ana the next thing claiming attention 
well warmed, and rendered perfectly fluid. The wick is the preparation of the slideo for exhibition, 
should be thoroughly dried, and screwed into position, The small pictures used in the lantern, and called 
„and when it is quite saturated with oil 4 t may be ignited slides, vary considerably in character and in price. Some 
all round. Should the wick be too 1 <mg for the lamp, of the cheaper ones are merely rubbish, and are cal- 
n portion may be roughly removed, and when the upper eulated to disgust all persons having the slightest taste 
end is slightly charred^ it must be cut perfectly even with for art. Others are expensive ; and some, although very 
a pair of very sharp scissors. The glass chimney having good, are not suited for exhibition in such lanterns as 
bent previously cleaned and polished, may now be placed art likely to be in ordinary household use. Many photo 


ill position,* and 
screwed on: but 
the lamp should, 
not be turned fully 
on till the glass 
becomes’ quite 
warm, in order to 
avoid risk of break- 
age. It cannot be 
too distinctly re- 
membered, that 
the whole success 
of the exhibition / 
depends upon the I 
employment of a l 
clear and tyilliant > 
light, ancLthat any 
trace of smoke 
upon the glass will 
very materially af- 
fect the results. 
We should advise 
the tyro at this sort 
of work to carefully * 
read the House- 
hold Guide pa- 
per on housenold 
lamps (page 202, 
vol. ii.), where he 
will find many 
useful hints. The 
lamp being thus 




graphic slides, for 
instance, are too 
opaque in the 
deepest shades for 
effective cxhibU 
lion by mcantof 
the oil lamp, but 
require the oxvhy. 
drogen light. Owe 
should therefore 
be exercised in 
their selection, 
and only the thin 
and transparent 
ones chosen. U 
this be explained 
to the optician, he 
will select suit- 
able slides; but 
it must be always 
borne in mmd, 
that photographs 
require, as a rule, 
much more bril- 
liant illumination 
than painted sub- 
jects. The slides 
should be care- 
fully dusted before 
placing in the 
lantern, as every 


lamp being thus speck of dust is 

prepared, the reflector should b: very brightly polished. ; magnified in the same proportion as the picture, and a 


dv means os a sou icainer ana a 111 uc wnuen> g. ana ; spot wnicn is aimcm unpcrccpuoic on uic picture, wiu 
placed in position behind the lamp. The condensing i appear as a huge blot upon the screen. The subject of 
lens should now be unscrewed, and polished; and it is I each picture should also be marked upon the frame which 
better to slightly warm it before it is replaced. If the { supports it, in characters which may Ik easily read in the 
object-glasses art dirty, they also should be cleaned; and I dim light which prevails in the exhibition room. All being 


it showd always be remembered that any dust, dirt, or thus prepared, a trial slide may be inserted, remembering 
smoke, upon any of the lenses, will materially impede the that m the lantern all the pictures arc reversed, and must 
passage of light from the lamp, and preclude the pos- be placed in the groove upside down. If a landscape, 
sibility of anything like a brilliant picture upon the the sky must Ik downwards; if a figure, the head. At 
screen. first, the picture will probably be hazy and indistinct. 

The lamp thus prepared should now be placed in its This is because it is not 44 in focus*- that is, because it 
proper situation in the lantern, and the whole apparatus is too near or too far from the object-glass. This must 
set firmly upon a table of sufficient height to bring the be rectified by turning thcrackwork, H (Fig. 1), forward or 
illuminated disc into the centre of the screen. The best back, until proper definition is obtained, and the picture 
lanterns are generally supfilied in a box which is fitted is sharp and distinctover the whole surface of the screen, 
with screws to keep them in position. When placed Wc should advise the tyro who has not previously 
upon this box. which in turn is placed upon a firm tabic, worked a lantern, to have one or two private stance* 
the lantern will be about the proper heignt from the floor, before appearing in public. 

la order to obtain proper definition, the lantern should Hitherto we have confined our attention to plain slides, 
be placed exactly in the centre of the screen, so that the which produce a representation of scenes or objects 
raysoflight from the lens to both edges of the disc may { without life or motion; but there are others, which 
be of equal length. Unless this is the case, perfect ; by means of various mechanical arrangements, pro- 
definition cannot be dbtained; and the lines of the ducc, though somewhat rudely, the appearances of 
picture will b£ blurred and indistinct on one or other animated life. The most common of these is the slipping 
of the edges. It will most probably happen that when slide, which is made of two plates, the one slipping 
the dSee of light fern the laalam is first projected upon over or before the other. By means 01 this arrangement* 
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come verf^bomical transformations are produced. Epr 
instance, a man is carrying a pig's head on a dish — re- 
drawing the slip, the man's head is transferred to the 
* dish, and that of the pig to the man's shoulders. This 
is, of course, great fun, and is always intensely relished 
by the youngsters. 

A second variety is termed the lever slide, which may 
be made to produce some very pretty effects, such as 
a horse drinking from a pool, or a fowl picking up food. 
Hut perhaps the most brilliant mechanical slide is 
that called the 44 cliromatropc,” which consists of a scries 
of geometrical figures brilliantly painted upon two discs 
of glass, one or both of which are made to revolve by 
means of ruck work. The effect of a good chromatrope 
is superb, and the collection of slides cannot be con- 
sidered as at all complete without one or two of these. 
Sometimes they have the word 14 Welcome/' surrounded 
by a star; this makes a good beginning to the exhibition ; 
and 44 («ood-night," in a still mure bnlli.int setting, will 
mostly send the most fastidious youngster off to bed in 
a happy frame of mind Of a similar character arc 
revolving slides, in which a wind or water mill i> rep re ^ 
sented in motion. These jalso rarely fail to please ; and 
many of such slides are not only pretty, but really artistic 
pictures, which can be looked upon with pleasure by 
young and old alike. $ 

After this, it may be risked, 44 Can anything be better 
than a magic lantern? "4 to which the reply must most 
certainly be, "Yes; two magic lanterns.” For by thc?c 
means can be produced the beautiful effects known as 
dissolving views. When’ using only one lantern, the 
change of slides must be effected either while the light 
is altogether shut off, or by leaving the bright white disc 
upon the screen, pending the insertion of a fresh picture. 
In either case, the effect is unpleasant; but, by using two 
lanterns, one picture can be softly dissolved into another 
with the most charming effect. 

There can be no doubt that this is by far the best and 
most artistic mode of working the magic lantern ; but, of 
course, it involves the rose of extra^Tipparatus: Two 
lanterns are required, which should be placed side by 
side, and be exactly alike in every particular. When 
lighted and arranged, as we have described for the single 
lantern, they should be so placed as that the discs of 
fight are exactly coincident. Usually, the two 1 interns 
are fitted to' the top of the box in which they are 
kept when not in use. The front of this box is supplied 
with a rack work bar of brass, which is made to travel by 
means of a pinion and a small handle. Fig. 2 will give 
some idea of the arrangement. It will 1>c observed that 
upon the horizontal bar, A are secured two perpendicular 
rods, it, ft, which support plates of metal having very deeply 
toothed ends, C, c. When in use, one of these plates 
entirely covert the uperturc of one lantern; but as the 
rack work is removed by the handle, P, the light is 
gradually shut off from one lantern and allowed to escape 
from the other. The effect of dissolving is thus produced, 
one picture melting softly into the other. 

In commencing an exhibition of this kind? one lnntcrn 
should be covered with the screen, as shown in the figure, 
and the other with a piece of cloth or velvet. Two 
slides should then be inserted as before directed. The 
doth may then be removed, and the first picture show n. 
JThc network being then set in motion, the first view 
may be dissolved into the second; and while this is 
being shown, the first exhibited slide should be with- 
drawn, and replaced by a thin), and so on through the 
scries. In some cases slides are made in sets lor use 
in this way ; as, for instance, when a scene is intended 
to change from summer to winter. In this case, care 
must be taken to insure accurate 14 registration,* 4 that is, 
that the images shall be exactly on the same place upon 
the Screen. Sometimes both lanterns are required at 
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once, as in the introduction of a swan into a im&poadk 
In such a’ base, the screen, c, must be temporarily turned 
back, and replaced after $be picture # has been etfubited 4 
sufficient time. * 

There arc many very beautiful effects to be produced 
when two lanterns are employed, which we need not 
here enter upon, as the purchasers of the slides wifi 
receive full information as to the best mode of working 
them from the optician who furnishes them. m 

We should advise the amateur to provide him&lf with 
two lanterns, if possible, at first; but, if this be too 
expensive, he should so arrange that a second may be 
procured at a future time, which shall be exactly simibq 
to the one already in use. • m 

We have not in this article mentioned the mode t A 
lighting by means of the oxyhydrugen or oxycalciuni 
lamps, because they will not be often* required for jmch 
exhibitions as are given in the house; and as the result 
of much experience and practice, we can assure the reader 
that with ordinary care and attention he wiU find the 
foregoing instructions perfectly reliable, and amply suffi- 
cient to ensure a successful and pleasing evenings’ enter* 
taininent for the juveniles. 


TEXTILE FABRICS IN DOMESTIC USE.r-1; 

HOW TO SKIM 'I ANIJ HOW' TO USfc itUr-M. ^ 

Thk term 44 textile fabrics," if strictly interpreted, would 
perhaps only include such materials as arc* formed by 
weaving film s of flax, silk, or cotton i.lio linew, cloth, or 
silk. By a little straining of the term, however, many 
other fabrics might he included, as, for instance, felt, oil- 
cloth, and cocoa-nut matting. In these articles we pro- 
pose to use the more extended delimit >n, so as to include 
the mo«t important kinds of material commonly in house- 
hold use, not confining ourselves to those merely which 
are used for wearing appartl, but noticing, also, those 
which are applied to various purposes, such as bedding, 
curtains, and carpets. It is not our purpqsc to explain in 
detail the various processes of manufacture, except in s6 
far as tnay be required in order to und- rstand tig? peculiar 
qualities of each material, and how these must be con- 
sidered in their treatment, in order to obtain the utmost 
durability of which tin y are capable. 

A moments considei.it ion will show' that silk and linen 
require different treatment in use, and that a course which 
would be strictly proper fi»r one fabric, would, if adopted 
for the other, result in its utter destruction. When it is 
considered what an important place textile fabrics occupy 
in the household, it will at once be seen that this is A 
matter of the utmost consequence, and one which de- 
serves the most careful attention. The knowledge of the , 
method of determining whether the material is of good 
or of inferior quality is also essential ; and we propose^ 
therefore, to offer some of the more simple rules for 
guidance when purchasing. 

The materials of which the more common textile fabrics 
are manufactured may be roughly divided into twro classes, 
namely, tlmxe derived from the animal and from the 
vegetable kingdoms. Of these, characteristic examples 
arc —of the animal, silk and wool ; and of the vegetaMC^ 
cotton and flax. Silk stands pre-eminent for lustre, oeautjr, 
and fineness of texture, while woollen fabrics are justly 
celebrated for their warmth and durability. Next to 
these comes linen, which is finer and stronger than Sts 
humbler relative, cotton. Of these we propose to treat in 
the order mentioned, giving to silk that foremost position 
which it csizht most justly to occupy. 

As is well known, this beautiful material is the product 
of an exceedingly ill-favoured caterpillar, which, after 
several transformations, eventually becomes a greyish 
white moth. This, however, is after its real worts of 
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utility it accomitfiitat, the “cocoon* of »Uk being spun j (eristics of silk is its IbtWfcint gloss, and the UHc of this 
while the insect still retains tu original form of a cater* feature in the material is a sure sign of its inferior quality* 
pillar. When the cocoon is completed, the material of ! It is true that a kind of fictitious gloss is often imparted 
which it is composed is wound off. In this state it is to a common quality of silk ; but this is easily distil* 
exceedingly thin, and several fibres are united in order to guished from the brilliant natural lustre which it ought to 
form one ordinary strand of the thickness of what is possess. 

usually called sewing thread or silk. The fibre thus In old times a silk was Often judged by its weight a 
wound is the best part of the cocoon, and this is often heavy material being a sign of its good quality. Thanks, 
mixed with Che inferior portions, which arc known ns however, to the progress which has been made in science,! 
m floas.% A large cocopn will yield us much as 600 yards and applied to silk manufacture, this test cannot now be} 
of filament, and twelve pounds of cocoon will return about relied upon. This wilt be evident if we relate what am 
one pound of raw silk, eminent silk manufacturer recently told us, namely, that a 

Before, however, the raw silk is fit for weaving, it must pound weight of raw silk is now frequently loaded with 
be subjected to certain processes in order to impart more gum and dye, until it sometimes weighs as much as thirty 
fi»tnnc*s to it£ texture ; and iris usually made into one of or forty ounces. In this case, which may possibly be an 
the three forms called respectively, “ singles,” “tram," or extreme one, the purchaser is really buying gum and dye 
u otganzinc." Of jhese, the first is merely twisted raw at the price of silk. Hut the mischief does not end here, 

silk, and, for whatever purposes the material is intended. The gum being stiff and inflexible, as the fabric is bent 

it must undergo this process. “Tram" is formed by the strain on the fibre becomes more than it can bear, and 
twisting loosely several threads, which, when combined, the result is, that in breaking, holes occur, and the drugs 
arc mostly used for the ‘‘weft/* or transverse threads falls to pieces. This is why the fold test should be 
farming the cloth. '* Organrine ” is produced by a pro- ! applied, as the more adulteration in the shape of gum the 
cess similar to that used for making rope, but of course j silk bears upon it, the more angular will be the outline* 
in a much more delicate fashion, the combined strands : formed. 

being twisted in opposite directions. This material is j It should be remembered, however, that it is very much 
principally used for the warp, or longitudinal threads of j more difficult to load in this manner the lighter kinds of 
the fabric. Beside these varieties, there are others, such | silk, and that in general the greatest quantity of adultera* 
as that denominated “sewings," which are made up of j lion occurs in black, or very dark-coloured materials, 

several threads, and prepared with a particular view for j The raw silk varies but little, comparatively, in colour, 

♦he purposes to which they arc afterwards to be applied, j Some is nearly white, while other qualities arc mostly of a 
It wouk^de beyond the intended scofie of these articles : pale yellow, or yellowish grey, 
to describe the various processes of weaving adopted in j Thus, it stands to reason that a heavier dye must of 
producing the several fabrics which arc made from silk - i necessity be applied to render the deeper tones, and this 
such, for instance, as plain or striped— while many, to ! affords opportunity for adulteration on an extensive 
which the most fanciful names arc applied, as “ Hcrsian," j scale. 

“ Oros dc Naples," &c., differ only from ordinary plain Hitherto we have spoken of ordinary plain silk, but 
silks either in the fineness of their texture and thickness, j besides this there are many varieties of material, all of 
or the peculiar qualities of the material used in their which arc produced from the same fibre, Figured silks 
manufacture. We will therefore proceed at once to offer are produced by weaving threads of v *.ml colours, so as 
some suggestions as to how those of good qualii) nuy Ijo , to form the r«qu>i.;ci patterns, Tltc fabric known as satin 
selected. * : is also derived l orn the same original source, blit is so 

From what has already been stated, it will be seen that j woven as to show the superb gloss to its utmost advati- 
a good sffk should possess three particular qualities: it ! tage. 44 Moire antique" is likewise a silk fnluir, usually of a 
should Ik soft, smooth, and lustrous. The better the silk ! stouter character, and is 44 watered," that is, the irregular 
the softer it will be, provided, of course, that it is closely ) and somewhat more glossy lines are produced by a curious 
woven, and not of a thin, flimsy nature. The readiest ! process of rolling under pressure. One of the defects 
test of this quality is to sharply gather the mater 1 d into peculiar to this material is, that the wafer-marks are fre- 
folds across its width, and observe the angles pi«* faced. : quentiy closer and smaller in outline at one end, or in 
If the material be of good quality the folds will be *oft in ; parts of the piece. This defect is caused by « slight 
outline, l Hit if these break into hard and sharp projecting 1 inequality of lliickncss, but, except in rare case*, it is of 
points, the sample should be at once rejected. It is a j little moment, and scarcely observable, except to an 
very instructive experiment in this particular to take in , expert. The rules given for selecting a good plain silk are 
one hand a piece of some soft material, .such as go<xl equally applicable to satin, figured silks, and tnotre 
flannel, and gather it up as before described; the folds antique; if a be borne in mind that satin is naturally 
will be round and soft ; if a piece of newspaper or brow n softer, and moire antique suffer than the plain varieties of 
paper be then gathered together in a similar manner, it } the same material. 

will be observed that a number of very sharp projections I It may lx? judged, from the foregoing remarks, that there 
will be fanned, of which particular notice should l>e taken. ' is some difficulty in obtaining a really genuine silk, except 
In the case of silk, if these angles are formed in the the purchase be made at an establishment which is known 
•ample they will also occur in the dress which is made of . to furnish a first -rate quality, and to charge a fair price faf 
similar material ; and whenever this takes place the delicate ' its goods. Cheap silks, in the ordinary acceptation of the 
fibres of silk will be broken, and holes will be made. | term, there cannot be. It is true that a so-called silk 
Any one who has used a silk umbrella will remember that ! may Ik produced at a ridiculously low price, but the pur- 
the first sign of cracking into holes appears in the sharpest : chaser will soon find to his cost that he has bought in the 
folds, and the reason is that given above. Beside this dearest possible market, and that, unless he is prepared to 
test of softness, that of perfect smoothness should be pay a high price far a good article, he had far better leave 
applied The material should be perfectly equal in thick- silk alone. Some of the older and genuine qualities 
ness, and present no irregularities of surface. Tlixs is would last far a generation, and these, though expensive, 
best tested by passing the fabric between the thumb and were cheap; while in modem times, when twelve yards of 
forefinger, when any imperfection in this particular will material can be procured far about thirty shillings, or even 
be manifest An experienced person will be able to dc- less, a dress becomes absolutely dear when its eompara 
termine the quality of silk by this test alone, but to do so tjve worthlessness is taken into account. But the best of 
enquires considerable practice. One of the chief charac- material will be spoiled if not properly treated when in 
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use, and 41 silken fabrics require special treatment In 
the first place, they should not be folded, or pressed lightly 
down in a drawer, if this is done, even the best material 
« Will in time be injured and creased. Perhaps the safest 
of all plans of preservation is to hang the dresses in a 
well- closed wardrobe, taking care to remove those folds 
and creases which are at sill sharp «r angular. We need 
scarcely observe that silks cannot be washed without great 
risk of spoiling them altogether. They may be cleaned 
by various means, already describe! 1 in the H ousk hold 
( it ) i Dfc, but oril i nary wash mg would be simply spoiling them. 
As a general rule, it will lie well to entrust even the clean- 
ing to an experienced dyer and cleaner, as such persons 
have greater facilities for properly performing the work ; 
and in the case of delicate fabrics much depends upon this. 
Silk may, if faded in colour, be rc-dyed into a darker 
shade ; and although it always loses a certain amount of 
brilliance in the process, a material of tnc first quality will 
present a good appearance until it is absolutely worn nut, 
while that of an inferior sort will Income shabby, even 
after a few clays' wear. In concluding this part of our 
subject, we would observe that in hanging a silk dress in 
a wardrobe, care should be taken that it is placed clear of 
the doors. If it is so placed that the doors in opening anti 
shutting chafe the folds one against the other, that i* equi- 
valent to so much wear, and we have known .1 dre»> 
entirely spoiled in consequence of such treatment. 

In our next article we shall give rules for the selection 
of velvet and other textile fabrics. 
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THtt ART OF STUFFING AND I’KF.SKKVINi; IHKDs AND 
OTHKR ANIMALS [uwtiHutd from /. 34a). 

£1 inti in if ami Setting up Quadrupeds. —The skinning 
of quadrupeds has to be proceeded with in the saint* 
manner as that of birds ; hut with these it is highly | 
important that the dimensions should be accurately j 
measured with the callipers and noted down, before com- j 
inencing, that the exact proportions may afterwards be 
preserved. Doing this is useful in the case of birds, but 
is indispensable in that of quadtupeds. The bones of the J 
legs amt tad arc, as in skinning birds, to be cleaned and 
left in ; but in skinning the neck, (wo or three of the 
upper vertebise should, iu these animals, be left attached 
to the skull, which must be skinned and cleaned as far 
down as the snout, the brains and eyes being, of course, 
extracted. When the skin is returned upon the skull, it 
should he fastened to it with strong paste, mixed with 
arsenical soap, and the whole skin should be well sponged 
with the preservative solution. 

For setting up, a body-wire will be required passing 
from under the tail to the skulk and coming out at the 
top of the head, and having a large cork upon it against 
1 — the tail-bone. A single leg-wire will serve 
/ /V\ for the two fore-legs, and another for the 
| 1 two hind- legs, and it must be bent as shown 

V J in the diagram, to lti.ike a loop, through 

which the body-wire must 1* (Kissed, and 
on this the leg-wires must be secured by 
twisting fine wire round" them. The tail- 
* wire will be supported by being thrust 
through the cork. The ends of the leg- 
wires must* be left long enough to project 
from the feet and |»s$ through And be 
dcnched on the under side of the board on 
which the animal is placed. The feet and nose should 
be brushed over with a composition made as follows : — 
Corrosive sublimate, two drachms ; spirit of salt, two 
drachms; spirits, m\ camphor* eight ounces*' If, as is 


frequently desirable in stuffing a beast of prey, it be wished 
to place some animal in its mouth, this mould Hew be 
introduced ; and the fur of the animal will have to be 
arranged, and tire drying •proceeded •with ts in birds. 

Preservation 0 / Reptiles . — Reptiles, such as snakes, 
frogs, lizards, &c. f may be preserved by immersing them 
in glass jars or bottles filled with half spirits of wine and 
half water, or with the following solution Four ounces 
of bay-salt, two ounces qf alum, half a drachm of corrosive 
sublimate, one 4 aart of boiling water ; strained* wfc*n* 
cold, through blotting-paper, and well stoppered, or corked 
and cemented down. 

They may also be stuffed and set up in somewhat the 
same manner as* birds or quadrupeds. 

Snakes should be skinned without, making any other 
opening than through the mouth, a wire passed up them 
from the tail and coining out at the top of the head, and 
the skin then tilled with line dry sand, which must be well 
shaken in. They can then be set in position and dried, 
and if a lighter stuffing than sand is desired, the latter 
can be shaken out, and sawdust introduced in its place ; 
the month must be stuffed with line tow or cotton. Other 
reptiles may be preserved in essentially the same manner. 
The skins of these animals must, of course, be dressed 
on the inner side with one of the preservative compounds. 
A special composition for the skins of fish and reptiles is 
made as follows -.—Powdered burnt alum, three ounces; 
sublimate of sulphur, two ounces ; oxvmuriate of mercury*, 
half an ounce ; powdered camphor, half an ounce ; and 
|M>wdcrcd oak or elm bark, four ounces. Mi^wtell. The 
presort -ition of these animals will be completed^ brushing 
them over with a varnish composed of the following 
ingredients Limn mastic, two ounces ; spirits of turpen- 
tine, six ounces. Mix them, and place in a sand-bath until 
dissolved. In making ure of the above, give the reptile 
two c-iafs thinly laid on, in preference to laying it on thickly. 

Preservation nf fishes - Small fishes may, like reptiles, 
be preserved by immersion in spirits of wine or in a solu- 
tion, nr any fishes may be skinned and stuffed in the 
following manner Supposing the fish, when taken, to 
luxe been treated as before directed. It should be laid on 
us side on a clean cloth, and an incision made along the 
lateral line, from near the vent to the head. The side of 
the head must also bo opened in order to remove the brains. 
See. The fish must be skinned, commencing at the head, 
the vertebrae being cut through at the neck and afterwards 
at the tail, and the fin-boncs separated front the body. 
After the skin has been well wiped, it must be dressed with 
the preservative powder, which must also be applied to the 
skull, and the latter must then be stuffed with tow, and the 
eyes fixed in with putty. The fins must be spread out and 
secured till dry between pieces of cardboard. A wire must 
be ppsscd from the tail to the head, and the skin filled 
with fine dry sand, sewn up, and dried. In skinning 
fishes, especial care should be taken not to stretch the 
| skin, and they should be preserved as soon as possible 
j after being caught. 

Mounting. — The manner in which birds and animals 
should Ik* mounted after they are stuffed, is a question on 
which few absolute directions can be given, since it must 
chiefly depend upon the taste and iudgment of the ope- 
rator. One definite precept may, however, be laid down, 
which is that both the attitudes of the animals, and the 
accessories with which they are surrounded, should in- 
variably he kept as natural as possible. All strained and 
affected attitudes should be avoided, and in fitting the 
cases no such barbarisms as moss and grasses dyed of 
vivid and unnatural colours, or any deviation from the 
harmony and gentle gradations which arc usual in nature* 
should « allowed. A sufficient variety of bcaUtifo! 
naturally-tinted mosses and grasses are to be met with 
in the woods and fields. Mosses to be dried for this 
purpose should be collected soon after. Christmas, and 
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mapfe at the prettiest varieties wOt be fouad gtoiwinjj upon 
the bark of the oak, jibe applc-mx, the birch, amt the 
hawthorn ; and Upon the ground, in wood# and hedges 
rows* Of ouT native grasses, there Is a large mer 
of beuttfful varieties, and these should be gathered In 
the s(xmmer,ftftcr they have blossomed, and shortly before 
’ they seed* r requemly naturaiawigfc and branches, suited 
for use in mounting cases of birds, can be procured ; oak, 
apple* and old hawthorn trees often yield valuable ones ; 

- somwUnA however, it H accessary that artificial stumps* 
trees, or branches should be formed, which may be done 
in the following manner : Soak brown paper in w star 
for twenty-four hours, boil u in a sauccpiyi with a liulc 
water until it is reduced to a |wlp ; then knead it w ith a 
Hide plaster flf Paris, and with this paste stumps or 
branches may be moulded to any shape ; a framework 
having first been formed to sustain them, of pieces of 
wood fastened together, or of wire. When this has 
been mbtflded into shape and dried, it must be brushed 
over with a paste composed of the follow ing materials :■ 
Of gum arable and whitening* each two ounces ; line 
flout, half an ounce ; and o\-gall, a teaspoonful ; these 
must be dissolved and mixed with a little water. When 
this is spread over the work, dried and nowdered mouses 
from the bark of trees can be sprinkled on ; and these, 
adhering, will give much the effort of natural bark. 
These artificial branches will have the advantage over 
natural ones of being capable of assuming any shape that 
may be dcsirnd. 

Hocks ma} be imitated by moulding brawn paper 
which has previously been soaked in water, coating it 
with paste, sifting rand over it with a sieve, and painting 
it with water-colours to any tint or tints requited In 
mounting fishes and aquatic birds, it is often desirable to 
imitate water, and this may be done either with looking- 
glass or with ordinary glass painted green on the under 
side, the edges being concealed with moss, gras*, Sic., 
fixed in position with the paste. The effect of frost or 
$now may be produced by dissolving whitening and sue 
in a little warm water, and laying on the compound while 
warm ; % to this a sparkling appearance may be given by 
sprinkling over it a little powdered glass, or better, some 
of the M cr> stal " sold for the purpose at the naturalists’ shops. 

The positions which stuffed animals should be m ide to 
assume demand the exercise of great skill and judgment 
on the part of the taxidermist ; and in the Hand* of an 
enthusiastic naturalist, this part of his Inborn may, 
indeed, be mad.? to become one of the fine arts. The 
only way in which absolute perfection in posing animal* 
is to Ik* attained, is by closely observing the habits ani 
characteristics of the different species during life ; but it 
is not every person who has opportunities of stud>ing 
nature for himself, and those who cannot <lo so will find 
the best substitute for it in correct and well-drawn pi ini*. 
Nature is, however, always the best teacher, and should 
be consulted if possible. 

There arc certain conventional set attitudes common 
among bird-stuffers, wiiich, although wc cannot recom- 
mend them for observation by the practised taxidermist, 
may be useful to the beginner, since definite directions 
can be given for them. For effecting these, wc extract 
the following rules from a standard work : — 

* For the Attitude of Seizing iff Prey.— The legs 
should be stretched out, the claws extended, the head 
and neck bent down, the wings very much raised, mIkhu 
three-quarters open and convex above, the tail forming a 
fan almost perpendicular, and the body inclined towards 
its prey* 

"Flying. — The wings should be extended as much as 
possible; the tail should be horizontal and open ; the 
neck bent forward and a little on one side ; the claws 
shut, and the feet pressed against the breast. Suspend it 
thus from the ceiling. 


* Surprise^Tht perch should be made obliquely) fhe* 
left foot extended, the right very near the'bady, and bent, 
the body thrown to the right* the wing of that side 
elevated and very much spread, the other less and 
lowered ; the tail lowered, open, and roofed— that is, 
doped on each side ; the neck poised and inclined to 
the right, the head leaning down, the beak open, and 
the eyes fixed on the ohieCt of its fear. This description 
may be applied to *11 birds of prey and an infinity of 
others.” 

Proper Methods of Preserving StqgM Animals from 
fnjnry. — The chief dangers to which stuffed animals arc 
exposed arc the attacks of insects, and more particularly 
moths ; and it is essential, with a view to their proper 
preservation, that the places in which they are kept 
should always be dry. No specimens can be considered 
as really secure from moths unless they arc enclosed in 
glass shades or cases. These should, if possible, be 
made perfectly air-tight, and the space within should |>e 
kept constantly charged with aromatic odours, by placing 
lumps of camphor in the bottom of the case, or else by 
steeping some of the moss in spirits of camphor before 
fixing it in position. Sometimes, however, it may be 
necessary to keep both birds and quadrupeds without 
cases, finds arc always, of the two, the most difficult to 
preserve without the protection of glass, and they will be 
he«t treated by frequently dusting them with a soft camel* 
j hair brush or silk handkerchief, and sprinkling upon the 
| feathers a little spirits of turpentine or solution of musk, 

{ made bv dissolving two drachms of musk in a pint of 
: spirits of wine. The fur of quadrupeds should be brushed 
: every lew weeks with “ Persian insect powder,” or a little 
) musk ; and in all places where stuffed Animals or skins 
i are kept, whether exposed or in the cabinet, the presence 
I of a few lumps of camphor wdl always be found beneficial* 

; Reptiles or fishes, being protected by the varnish wc have 
j recommended, may Ik? preserved without further trouble, 
if they arc only kept in a dry place* 
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• KHCMl.H DIKII F.S \,cwtinutJ from p. 345). 

Potage au Lai l (Potage with Milk). -Make hot some 
; milk in a pan, and Ijcat up in it I lie yolks of some eggs, 

; and pour the preparation over crusts of bread. Before 
serving sprinkle with powdered sugar. 

Potage A la Citrouifie {Pumpkin Soup ). — Take the 
! quarter of a middle- sum! pumpkin, cut away the rind 
and the part that contains tnc seeds ; then cut it up into 
pieces, put them into a stewpan with some water, and boil 
them until they become of trie consistence of marmalade. 
A piece of butter the sire of an egg and some s*dt arc then 
to Ik? added, and boil them again for a short lime. Then 
boil about a pint and a half of milk, and having sweetened 
' it to your fancy, pour *1 over the pumpkin. Now take a 
| dish, and arrange on it some pieces ot bread already cut 
up, moisten them with the pumpkin soup, and put a cover 
over it. The dish is then to be placed on some hot 
' cinders for about a quarter of an hour, ui allow the bread 
j to swell, being careful that the liquid docs not become so 
hot as to boil. When ready, pour over the soaked bread 
the rest of the soup while boiling. 

! Pot age A la Condi {Soup named after Condi*).-- Red 

haricots arc to l>c boded in good stock broth until they 
, become very soft ; then pass them, a ith the broth, through 
! the meshes of a coarse wire sieve, adding at the same time 
j more of the stock broth, to thin it sufficiently. Before 
sending to table, this soup is to be poured over slices of 
’ bread fried, till they assume a light brow*: lint, in buper. 
j Potage J la Colbert {Souk named after Colbert).- Take 
i any vegetables that may be in season, and cut them into 
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iixkali piece*; at the same time, u thought proper, they 
♦nay be shaped in squares, ovals, founds, diamonds, or 
any other shapes. The cot vegetables sufe then to be 
‘'boiled in water to which salt has been wde<L When 
sufficiently cooked, serve them up in a tureen, of stock 
broth, and put in with them as many poached eggs as 
there are guests at tabic. 

Potage au PU de Turquie (Soup matin with the flour 
of Maisty or Indian Com). — Boil the Hour for an hour 
in good stock broth, taking care while boiling to stir it 
frequently, to prevent its adhering to the sides of the 
stewpan and becoming burnt 
Pot age d la Tortue (Mock Turtle Soup). — Boil until 
half cooked sonic of the lean meat from a calfs head, in 
.salt and water. Afterwards put the meat into a stewpan 
on the fire, with a quart of stock broth. Add some 
parsley, carrots, celery, thyme, basil, bay-leaves, mar- 
joram, small onions, mushrooms, cloves, pepper, mace, 
ginger, the lean part of a ham, and a knuckle of veal, all 
of which must be cut into small pieces. Boil down the 
contents until the broth becomes of the consistence of 

a , the pan being frequently stirred, and great care 
g taken that its contents do not burn, by which an 
unpleasant taste would be given to the soup. The stew- 
pan is then to be nearly filled with water, and allowed to 
Minuter gently until the calfs head is nearly done. It is 
now to be removed, pressed between two dishes, and 
allowed to become quite cold; then it is to lie cut into 
squares about an inch long and wide. In the meantime, 
more water is added to the stewpan, and when skimmed 
may, if considered necessary, be clarified by the addition 
of white of egg beaten up in water, and again boiled. The 
soup should then be strained through a fine sieve, and 
poured over the portions of calfs head placed in a stew- 
pan ; a small portion of cayenne-pepper being at the same 
time added. The pan is then to be placed cm the tire 
until the calfs head is sufficiently cooked. Occasionally, 
when expense is no object, half a pint of wine Madeira 
living the best suited for the purpose— is added to the 
mock turtle before sending it to tabic. 

Ouene/leSy or small Forcemeat Ralls % are often added 
to the tureen of mock turtle when ready to serve up. 
They arc prepared by cutting lean veal into thin pieces, 
and after pounding them in a mortar, passing the crushed 
meat through the meshes of a coarse w ire sieve. Then it 
is again pounded with some hard-boiled eggs, and some 
pepper, salt, and nutmeg; then some panadc and the 
yolks of raw eggs arc added, and the whole welt mixed 
together. The mass is then again passed through the 
wire sieve to mix it as perfectly as possible, and then 


rolled, by menus of Boor to prevent its ttidting to the 
hands, into balls the sise of marbles. These forcemeat 
balls are then put into boiling water* and boned for five 
or six minutes, until they become sufficiently hard 

Pelage d la Ficule de Pommes de Terre et aux Oignons 
(Soup with Potato-starch and Onions).— Fry some onions, 
cut into small squares, in butter, until they become 
brown. Then boil some milk, ana when quite hot put 
the onions into it, and simmer them for half an hour. 
Afterwards beat up some potato-starch with cream, and* 
mix it carefully with the onions and milk, taking care that 
the starch does not become lumpy ; and then season with 
a small quantity of salt, and sweeten with sugar, to please 
thej>alate. 

Gar burn aux Laitues (fJttuce Porridgc)^rSosk some 
lettuces in hot water for half an hour ; thbn separate the 
leaves, and put them into a stewpan, ttye bottom of which 
has been covered with slices of bacon and veal More 
slices of bacon are then to be placed over them, with car- 
rots, onions, and a few cloves. Some meat stock broth is 
then to be poured into the pan, and allowed to simmer for 
an hour and a half, when it will be ready for use. 

Potage d la Raiette.—Y ry in butter, in a stewpan, some 
carrots and turnips cut into small souarcs, and also some 
leeks sliced. Then add some stoclc broth, and simmer 
them for two hours. Two tablespoon fuls of the purc*e of 
sorrel arc to be added about a quarter of an hour before 
sending to table. 

Raruf en Dbutbe ( A method of Stewing Reef ). — Take 
some rump-steak, pound it well to make it ssft, and lard 
it thoroughly. Put it in a stewpan, in cqmri parts of 
white wine and water, and add sonic leg of veal* Season 
it with spice, salt, garlic, thyme, and parsley. Boil 
them over a steady fire for four or five hours. When 
sufficiently done, remove the meat, and strain the broth 
through a sieve ; then pour it into another pan. and boil 
it down until it becomes a jelly. If it is wished that the 
jelly should be clear, the whites of two eggs may be 
beaten up in a tablespoonful of stock broth, and added to 
it, and all well mixed. It must then Ik 1 boiled for seven • 
or eight minutes. Some lemon is then to lie added, and 
the contents of the stewpan strained through a fin^ calico 
strainer, taking care not to smicezc the calico, or the 
dregs may be forced through the pores of the material. 
The filtered jelly is then put in a cold place to set. When 
it has become perfectly solid, it is to be cut up with a 
spoon into large pieces, which arc to be arranged on the 
dish around the piece of meat. Sometimes the jelly is 
coloured Iiefore being strained, by the addition of a little 
powdered cochineal 
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